
     
 

Pear and Blue Cheese Salad 

 
Ingredients 

2/3 cup nuts (walnuts, pecans, almonds, or cashews) 
1 bunch watercress 
1 bunch arugula 
1 tablespoon cider vinegar 
2 teaspoons whole-grain mustard 
1/4 teaspoon kosher salt, plus more to taste 
Freshly ground black pepper 
3 tablespoons extra-virgin olive oil 
1 Belgian endive 
2 ripe pears, such as Anjou, Bartlett, or Comice 
2 ounces mild blue cheese (about 1/2 cup loosely 
packed crumbles) 

Recipe courtesy Food Network Kitchens How to Boil Water, 
Meredith, 2006 
 
Directions 
1. Preheat oven to 350 degrees F. Spread the 

nuts on a sheet pan in a single layer. Bake, 
shaking the pan occasionally, until nuts are 
toasted and fragrant, about 7 to 10 minutes.  

2. Trim the stems of the watercress and arugula. Wash 
and dry the leaves. 

3. Meanwhile, whisk the vinegar and mustard together in 
a large salad bowl. Season with the 1/4 teaspoon salt 
and some pepper. Gradually whisk in olive oil, starting 
with a few drops and then adding the rest in a steady 
stream, to make a smooth, slightly thick dressing. 

4. Halve the endive lengthwise, cut out core, then thinly 
slice crosswise and add all the lettuces to the bowl. 
Quarter and core the unpeeled pears and thinly slice; 
add to the salad. Scatter the cheese and nuts over 
the salad, and season with salt and pepper, to taste.  

5. Toss the salad gently to evenly dress all the greens. 
Divide among 4 plates and serve immediately. 

Roasted Beet and Spinach Salad 

 
Ingredients 

3 medium beets, washed and trimmed 
1/4 cup extra-virgin olive oil  
2 tablespoons sherry vinegar  
1 tablespoon honey  
1 tablespoon minced red onions 
1/2 teaspoon Dijon mustard  
4 cups baby spinach  
1/2 cup crumbled goat cheese  
1/2 cup chopped walnuts  

Recipe courtesy Food Network Kitchens Fuller, 2006 
 
Directions 
1. Preheat oven to 400 degrees F. 
2. Wrap the beets in foil packets and roast in the oven 

until tender, about 1 hr. Open the foil packet and let 
cool. 

3. Once cool enough to handle, peel them using a 
paper towel, then dice 

4. In a medium bowl, add olive oil, vinegar, honey, red 
onion and Dijon and whisk together. Add the beets 
and spinach to the dressing and toss to coat. Top 
with goat cheese and walnuts  

 
’ 

 
 
 
 
 

Happy Thanksgiving! 



Roasted Potato & Vegetable Medley 

 
 
Ingredients 

3 medium carrots (about 3/4 pound), cut into 1 1/2-
inch thick circles 
1 1/2 cups Brussels sprouts (about 1/2 pound), halved 
4 cups red bliss potatoes (about 1 pound), cut into 1 
1/2-inch thick slices 
3 medium parsnips (about1 pound), cut into 1 1/2-inch 
thick slices 
1 cup sweet potatoes (about 1 pound), cut into 1 1/2-
inch thick slices 
1/2 cup extra-virgin olive oil 
1 tablespoon dried oregano 
1 tablespoon dried rosemary 
1 teaspoon dried thyme 
1 teaspoon dried basil 
1/4 cup sea salt 
2 tablespoons freshly ground black pepper 

Recipe courtesy Food Network Kitchens Giada de Laurentiis 
 
Directions 

1. Preheat oven to 400 degrees F.  
2. In a large bowl, add carrots, brussel 

sprouts, red bliss potatoes, parsnips and 
sweet potatoes. Toss well with olive oil, 
herbs, salt and pepper.  

3. Spread the vegetables evenly on a large 
baking sheet. Place on medium rack in 
oven and bake for 35-40min. 

 
  
 
 
 

Green Beans with Caramelized 
Onions and Almonds 

 
Ingredients 

Kosher salt 
3 pounds green beans, trimmed of stem end 
1/2 cup skin on sliced almonds 
3 tablespoons unsalted butter 
5 tablespoons extra-virgin olive oil 
2 large onions, sliced thin 
2 tablespoons chopped fresh thyme leaves 
Freshly ground black pepper 

Recipe courtesy Food Network Kitchens Tyler Florence  
 
Directions 
1. Fill a large high sided skillet with some water, adding 

enough to be just shy of the rim of the pan by about 
1 inch. Place over high heat and bring to boil; add a 
big pinch of salt and the green beans. Cook for 
about 5 minutes, the beans should still be crisp. 
Drain the beans and then run them under some cold 
water to stop them from cooking. Reserve the beans 
while you start the onions. 

2. Return the skillet you cooked the beans into the 
cooktop over medium heat. Add the almonds and 
toast stirring every now and then until golden, about 
3 to 5 minutes. Remove almonds from the skillet and 
reserve. Return the skillet to the heat and add the 
butter and olive oil and heat until the butter has 
melted. Add the onions, season with salt and 
pepper, and cook stirring frequently until the onions 
caramelize, 20 to 25 minutes. Add the thyme, and 
cook for another 5 minutes. Add the cooked cooled 
green beans and almonds, and stir well to combine. 
Season with salt and pepper, to taste. 

 
 

Mustard-Parmesan Whole Roasted 
Cauliflower 

 
Ingredients 

2 large heads cauliflower 
1 clove garlic, halved 
1/4 cup olive oil  
4 tablespoons Dijon mustard  
Kosher salt and freshly ground black pepper  
1/2 cup fresh parsley leaves, roughly chopped  
1/4 cup grated Parmesan  
Lemon wedges, for serving  

Directions 
1. Position an oven rack in the bottom of the oven and 

preheat to 450 degrees F. Line a baking sheet with 
foil. 

2. Remove the leaves from the cauliflower, then trim 
the stem flush with the bottom of the head so the 
cauliflower sits flat on the prepared baking sheet. 
Rub the outside of each head with the cut garlic. 

3. Whisk together the oil, 3 tablespoons mustard, 1/2 
teaspoon salt and a few grinds of black pepper in a 
small bowl. 

4. Put the cauliflower on the prepared baking sheet and 
brush the entire outside and inside with the mustard-
oil mixture. Roast the cauliflower until nicely charred 
and tender (a long skewer inserted in the center of 
the cauliflower should pass through easily), 50 
minutes to 1 hour. Let rest for a few minutes. 

5. Meanwhile, combine the parsley and Parmesan in a 
small bowl. Brush the outside of the roasted 
cauliflower heads all over with the remaining 1 
tablespoon mustard and generously sprinkle with the 
Parmesan mixture. 

6. Cut the cauliflower into thick wedges and serve on 
plates with a sprinkle of salt, lemon wedges and any 
extra Parmesan mixture. 

 



Skillet Turkey w/ Roasted Vegetables  

 
Ingredients 

1 boneless turkey breast (1 1/2 to 1 3/4lb) 
3 tablespoons extra-virgin olive oil 
3/4 teaspoon dried marjoram 
2 cloves garlic, finely chopped 
Kosher salt and freshly ground pepper 
2 bunches spring onions or small regular onions 
trimmed and halved 
4 stalks celery, cut into 3-inch pieces 
2 bunches small carrots, trimmed 
1 10-to-12-ounce package mixed mushrooms, 
stemmed 
2 tablespoons chopped fresh parsley 

Recipe courtesy Food Network Kitchens  
 

Directions 
1. Preheat the oven to 475℉. Heat a large cast-iron 

skillet over high heat. Rub the turkey skin with 1 
tbsp olive oil; rub over and under the skin with the 
marjoram, garlic, salt and pepper. 

 

2. Sear the turkey, skin-side down, without moving, 
until golden, 4-5 minutes. Flip the turkey, add the 
onions, cut-side down, and cook until slightly 
browned, 4-5 more min. Scatter the celery and 
carrots over the onions, drizzle with 1 tbsp olive oil 
and season with salt & pepper. Add the 
mushrooms, drizzle with the remaining 1 tbsp oil 
and season with salt and pepper. 

 

3. Transfer the skillet to the oven and roast until a 
thermometer inserted into the thickest part of the 
turkey registers 160℉ and the vegetables are 
tender, 20-25 min. Let the turkey rest 5 min before 
slicing. Sprinkle with the parsley. 

 
 

Turkey Roulade  

 
Ingredients 

1 (2 1/2-pound) skinless turkey breast, butterflied 
1/2 cup dried cranberries 
2 tbsp canola oil, divided 
1/2 large onion diced, plus 1 cup sliced onion 
2 large garlic cloves, minced 
5 slices day-old whole-wheat bread, crusts 
removed, cubed  
1/3 cup lightly toasted chopped pecans 
2 tbsp plus 2 teaspoons fresh crumbled sage or 3 
teaspoons dried, divided 
1 1/2 cups low-sodium chicken broth, divided 
1/2 tsp salt 
1/4 tsp freshly ground black pepper 
1 cup apple cider & 3 tbsp apple cider vinegar 
1 tsp cornstarch dissolved in 1 tablespoon cold 
water 

Recipe courtesy Food Network Kitchens Ellie Kreiger 
 

Directions 
1. Preheat the oven to 375 ℉. Place the cranberries in 

a small saucepan w/ water & bring to a boil, cook 
for 1 min, then remove from heat, drain and 
reserve. Heat 2 tsp oil in a large heavy skillet over 
medium heat. Add the diced onions and cook, 
stirring, until onions are golden but not charred. Add 
garlic, bread, cranberries, pecans, 2 tbsp fresh or 2 
tsp dried sage and 1/2 to 3/4-cup chicken stock. 
Cook over low heat for about 2 to 3 min, remove 
from heat. 

2. Salt and pepper the inside and outside of the turkey 
breast. Spread the stuffing on the turkey, leaving 
about 1 1/2 to 2-inches uncovered on all sides. Roll 
up and secure tightly with kitchen twine, trying to 
keep all stuffing intact. 

3. Remove twine from turkey breast and slice into 1 
1/2-inch thick pieces.  

Herb-Roasted Turkey Breast  

 
Ingredients 

1 whole bone-in turkey breast, 6 1/2 to 7 pounds 
1 tablespoon minced garlic (3 cloves) 
2 teaspoons dry mustard 
1 tablespoon chopped fresh rosemary leaves 
1 tablespoon chopped fresh sage leaves 
1 teaspoon chopped fresh thyme leaves 
2 teaspoons kosher salt 
1 teaspoon freshly ground black pepper 
2 tablespoons good olive oil 
2 tablespoons freshly squeezed lemon juice 
1 cup dry white wine 
Recipe courtesy Food Network Kitchens Ina Garten 

 
Directions 

1. Preheat oven to 325 ℉. Place turkey breast, 
skin side up, on a rack in a roasting pan 
 

2. In a small bowl, combine the garlic, mustard, 
herbs, salt, pepper, olive oil, and lemon juice 
to make a paste. Loosen the skin from the 
meat gently with your fingers and smear half 
of the paste directly on the meat. Spread the 
remaining paste evenly on the skin. Pour the 
wine into the bottom of the roasting pan. 
 

3. Roast the turkey for 1 3/4 to 2 hours, until 
the skin is golden brown and an instant-read 
thermometer registers 165 °F when inserted 
into the thickest and meatiest areas of the 
breast. If the skin is over-browning, cover the 
breast loosely with aluminum foil. When the 
turkey is done, cover with foil and allow it to 
rest at room temperature for 15 minutes. 
Slice and serve with the pan juices spooned 
over the turkey. 

 

 



Butternut Squash Soup 

 
Ingredients 

3 tbsp extra-virgin olive oil 
1 onion, thinly sliced 
4 cloves garlic, smashed 
2 fresh sage leaves 
2 teaspoons kosher salt 
Freshly ground black pepper 
2 medium canned plum tomatoes 
1 medium butternut squash (about 2 pounds), 
peeled, halved, seeded, and diced 
4 cups low-sodium chicken broth or water 
1 tsp balsamic vinegar 
2 tbsp freshly grated Parmesan, optional 

Recipe courtesy Food Network Kitchens  
 

Directions 
1. Heat the olive oil in a soup pot over medium heat. 

Add the onion, garlic, sage, 1 tsp of the salt and 
season with pepper, to taste. Cook, covered, stirring 
occasionally, until soft and fragrant, about 15 min. 
Raise heat to medium-high, add the tomatoes, and 
cook, stirring with a wooden spoon, until the 
tomatoes break up and the onions brown slightly, 
about 7 min. Add the squash and the remaining 
teaspoon salt, and continue to cook, stirring 
occasionally, until the squash is tender, about 12 
minutes. Add the broth, bring to a simmer, and cook, 
uncovered, until the vegetables tender, about 20 
minutes. Set aside to cool slightly. 

 

2. Working in batches, puree the soup in a blender, or 
with an immersion blender. Return the soup to the 
pot and reheat over medium heat. Stir in the vinegar. 
Serve the soup in warm bowls with a touch of 
parmesan cheese if desired. 

 

 

Zucchini Enchiladas 

 
Ingredients 

2 tablespoons vegetable oil 
4 scallions, sliced (white and green parts separated 
2 cloves garlic, thinly sliced 
1 tablespoon chili powder 
3 cups shredded rotisserie chicken (skin discarded) 
1 1/2 cups salsa (not chunky) 
1 cup shredded Mexican blend cheese 
3 to 4 medium zucchini 
Several dashes chipotle hot sauce, plus more for 
serving, optional 
2 tablespoons sour cream 

Recipe courtesy Food Network Kitchens 
Directions 
1. Preheat the oven to 375 ℉. 
2. Heat the oil in a large skillet. Add the scallion whites 

& garlic and cook, stirring frequently, until soft. 
Sprinkle in the chili powder, until the scallions are 
coated. Remove from heat and stir in the chicken, 
1/2 cup of salsa and 1/2 cup of cheese. Set aside.  

3. Halve zucchini lengthwise. Use a Y-shaped 
vegetable peeler to shave off ribbons of entire length 
of each zucchini. Make 36 zucchini ribbons total.  

4. Lay out 3 ribbons, slightly overlapping to make a 
rectangle. Pile about 1/4 cup of the chicken mixture 
down along one of the short ends of the zucchini 
tortilla and then roll up to enclose the filling. Put in a 
2- to 3-quart baking dish. Top the rolls with the 
remaining 1 cup salsa. Add several dashes of the 
hot sauce and sprinkle with the remaining 1/2 cup 
cheese.  

5. Bake until the cheese is melted and the filling is hot. 
Let cool for a few minutes. Thin the sour cream out 
with a little water and drizzle over the enchiladas. 
Sprinkle with the reserved scallion greens and serve 
with more hot sauce if you'd like. 

 
 



 
 
 
 

Gluten-Free Blueberry Muffins 

 
Ingredients 

2 cups gluten-free all-purpose baking flour 
2 teaspoons baking powder 
2 teaspoons baking soda 
1 teaspoon kosher salt 
1 teaspoon xanthan gum 
1 teaspoon ground cinnamon 
1/2 cup canola oil 
2/3 cup agave nectar 
2/3 cup rice milk 
1 tablespoon vanilla extract 
1 cup fresh blueberries 
Recipe courtesy Food Network Kitchens Erin McKenna 

 
Directions 
1. Preheat the oven to 325 ℉. Line a standard 12-cup 

muffin tin with paper liners. 
2. In a medium bowl, whisk flour, baking powder, 

baking soda, salt, xanthan gum, and cinnamon. Add 
the oil, agave nectar, rice milk, and vanilla to the dry 
ingredients and stir until the batter is smooth. Using 
a plastic spatula, gently fold in the blueberries just 
until they are evenly distributed throughout the 
batter. 

3. Pour 1/3 cup of the batter into each prepared cup, 
almost filling the cup. Bake the muffins for 22 min, 
rotating the pan 180 degrees after 

4. 15 min. The muffin will bounce slightly when pressed 
and a toothpick inserted in the center will come out 
clean 

5. Let the muffins stand for 15 min, then transfer to a 
wire rack and cool completely. Store the muffins in 
an airtight container at room temperature for up to 3 
days. 

 

Lighter Chocolate Chip Cookies 

 
Ingredients 

1/2 cup rolled oats (not quick-cooking) 
1 cup whole-wheat pastry flour, spooned and leveled 
1/4 teaspoon baking soda 
1/8 teaspoon salt 
4 tablespoons (1/2 stick) unsalted butter, softened 
2/3 cup packed light-brown sugar 
3 tablespoons agave nectar 
1 large egg, room temperature 
2 teaspoons pure vanilla extract 
4 ounces semisweet chocolate, chopped, or 1/2 cup 
semisweet chocolate chips 

Recipe courtesy Food Network Kitchens 
 
Directions 
1. Preheat the oven to 350 ℉. Combine the oats, flour, 

baking soda and salt in a food processor and pulse 
until the oats are finely ground. Set aside. 

2. In the bowl of an electric mixer, cream the butter, 
sugar and agave nectar until light and fluffy. Add the 
egg and vanilla and mix until smooth and glossy. 
Reduce mixer speed to the lowest setting and 
gradually add the flour mixture until just 
incorporated; stir in the chocolate. 

3. Drop level tbsps of dough onto silicone mat lined 
baking sheet, 2 inches apart (12 cookies per sheet). 
Transfer the sheets to the refrigerator and chill the 
cookies until solid, about 30 minutes. Bake until 
lightly golden around edges, about 12 to 14 minutes, 
rotating the pans halfway through. Remove the 
baking sheet from the oven and let cool on the 
sheets for 1 minute; transfer to a wire rack to cool 
completely. 

 



    Hot Chocolate Banana Nut Oatmeal 

     
Ingredients 

2 cups plain almond milk 
2 ripened large bananas (1 1/2 diced & 1/2 thinly 
sliced) 
1/4 tsp pure almond extract 
1/4 tsp pure vanilla extract 
Kosher salt 
2 cups old-fashioned rolled oats 
2 tbsp unsweetened cocoa powder 
2 tbsp honey or agave nectar 
1/3 cup toasted and chopped walnuts 
Pinch ground cinnamon 
2 tbsp semi-sweet chocolate chips 

Recipe courtesy Food Network Kitchens  
 

Directions 
1. Bring the almond milk, 1 3/4 cups water, the diced 

bananas, almond and vanilla extracts and pinch of 
salt to a boil in a large saucepan over high heat. 

  
2. Stir in the oats, cocoa powder and 1 tbsp of the 

honey and reduce the heat to medium. Cook, 
stirring frequently, until the oats are fully cooked to 
desired consistency, 6 to 7 min.  

 

3. Transfer to 4 bowls, top with the sliced bananas, 
walnuts, the remaining 1 tbsp honey, cinnamon and 
chocolate chips and serve. 

 
 
 

 

Banana and Walnut Smoothie

 
Ingredients 

1 1/2 cups ice 
1/2 cup unsweetened almond milk  
1/2 cup coconut water  
3 tablespoons walnut pieces  
2 dried dates, pitted and coarsely chopped  
1/2 medium banana, peeled  

Recipe courtesy Food Network Kitchens Giada de Laurentiis 
 

Directions 
1. Combine the ice, almond milk, coconut water, 

walnuts, dates and banana in the blender and blend 
on high speed until smooth. Pour into glasses and 
serve. 

 

’ 

Happy Thanksgiving! 
   

Greek Yogurt Pancakes 

 
Ingredients 

6-ounce can unsweetened pineapple juice 
1 cup frozen wild blueberries 
1 large peach, pitted, peeled and diced, or 1 cup 
frozen peach slices, thawed and diced 
2 cups 2-percent Greek yogurt 
4 large eggs 
2 tablespoons light brown sugar 
1 teaspoon finely grated lemon zest 
1/2 cup all-purpose flour 
1 1/2 teaspoons baking soda 
Kosher salt 
Cooking spray 

Recipe courtesy Food Network Kitchens Giada de Laurentiis 

 
Directions 
1. Bring the pineapple juice & blueberries to a boil in a 

small saucepan. Cook until blueberries soften and 
pop and the juice is thickened and syrupy. Stir in the 
peaches and cook for 5 more min. Remove from 
heat and set aside. 

2. Whisk the yogurt, eggs, sugar and zest in a large 
bowl until combined. Mix together flour, baking soda 
& 1/2 tsp salt in a small bowl and fold into the yogurt 
mixture until combined. 

3. Heat a large nonstick skillet coat with cooking spray. 
Working in batches, pour the batter about 1/4 cup at 
a time, evenly spacing the pancakes, onto the skillet 
or griddle. Cook until the tops are bubbly and look 
slightly dry, 2-3 min, then flip carefully and cook until 
golden and cooked through, 2-3 min more. Repeat 
with more cooking spray and the remaining batter. 
Serve the pancakes hot with the blueberry-peach 
sauce. 

 


