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"Thanksgiving with Food Fare" contains a brief history of Thanksgiving, along with recipes for
appetizers, beverages, desserts, giblets, gravy, side dishes, stuffing, roast turkey and
suggestions for leftovers. Also included are recipes for alterative meals such as duck, ham and
vegetarian dishes. The book has turkey and ham guides, and links for further
study."Thanksgiving with Food Fare" is Book #23 in Food Fare's Culinary Collection. Recipes in
"Thanksgiving with Food Fare" are also freely available at the Food Fare website.

About the AuthorJami Curl is an experienced pastry chef, home baker, and author of Candy Is
Magic, winner of the IACP Cookbook Award in Baking. Jami was named one of Fast Company's
100 most creative people in food, and her work has been featured in Food + Wine, Gourmet,
Good Housekeeping, Real Simple, Martha Stewart, Martha Stewart Weddings, Sunset, O: The
Oprah Magazine, the Wall Street Journal, the New York Times, and many more. --This text refers
to the hardcover edition.Excerpt. © Reprinted by permission. All rights reserved.Getting to
GoldHere’s the truth about me: I’m a hyper-focused, freakishly efficient, uncluttered, and orderly
rule follower. I love tedious projects with lots of steps. I like pursuits that take a lot of time. I like
neat and tidy, straight and organized, a place for everything and everything in its place. I tidy up
my house upon waking, and tidying is the last thing I do before bed. I’m the kind of person who
looks forward to cleaning day. I know. I sound like a lot of fun.Here’s another truth about me: I’m a
recovering bakery owner. I took the same approach to my bakery as I do to life—it was focused,
efficient, and orderly. Most recipes relied on elaborate multistep processes. Nothing came from a
box or package. We made every component of every item we sold, from granola to jam, caramel
to ice cream. If a recipe contained a nut, we candied it in sugar and spices first. Flour for cookies
was loaded into a cold smoker and smoked over Oregon alder wood. Heirloom apples were
sliced and allowed to rest, their resulting juice transformed into a caramel destined for the
internal workings of an apple pie. White chocolate was caramelized, cooled, chopped, and
mixed into cookie doughs. We dehydrated locally grown fruit and made mounds of
marshmallows with honey and sea salt. We spent endless hours proofing brioche dough (made
with fancy European butter) to poufy perfection.These laborious processes were possible
because I wasn’t working alone. There was a talented team of professional bakers working with
me to make them possible. We understood how to make the best use of time and how to
accomplish tasks as efficiently as possible. We knew which components of a recipe to make
ahead and what tools were the most useful for each job. Some of this was common commercial
kitchen knowledge. Most of it was squeezed out of the hours we spent figuring out how to create
authentic handmade products that we could then produce day in and day out—starting at 3 am
every morning.Since my days as a bakery owner, the way I spend my time in the kitchen has



changed. For example, I rarely have time for brioche—a pursuit I turned into a three-day process
at the bakery. I’ve realized that a simple toasted nut tastes as good as a candied nut once it’s
buried in a cookie. I haven’t caramelized white chocolate in ages. Instead, I’ve focused on
creating bakery-worthy recipes that can be baked quickly and easily in my home kitchen. Pair
this with an ability to organize and prepare like a pro baker (or an obsessive home-tidying control
freak), and you’ve got what I’ve come to call Baking Gold—strategies and recipes that can do a
lot with very little. Baking Gold features three doughs, two batters, and one baking mix that can
be magicked into more than seventy-five unbelievable treats. With twenty-plus additional recipes
for cookie fillings, cake toppings, and delightful mix-ins, you’re looking at a jackpot of recipes.I
created Baking Gold for bakers like you. And bakers like me. We want recipes that eliminate
unnecessary steps, follow streamlined processes, and are quick to come together without
(ever!) relying on store-bought mixes or doughs. This cookbook is for bakers like us, and I can’t
wait to get started. --This text refers to the hardcover edition.
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THANKSGIVING WITH FOOD FARESeasonal tips, recipes & resources Food Fare Culinary
Collection, Volume #235th Anniversary Special Edition©Shenanchie O'Toole/Food
Fare "Thanksgiving with Food Fare" was written for entertainment purposes and expresses the
sole opinions of the author. This e-book is not meant to be a professional chef's essay about
Thanksgiving, but rather an observation about the generalities of seasonal holiday food and
culture from a home kitchen. HOLIDAY GREETINGSFalling at the end of November every year,
Thanksgiving is regarded as a feast of plenty. The holiday was not founded with overindulgence
in mind, but rather to mark harvests in the New World. After a hard and devastating first year in
America, the autumn harvest planted by settlers was plentiful in 1621. They had bounties of
corn, fruits and vegetables, along with fish packed in salt and meat smoked-cured over fires. A
day of thanksgiving was proclaimed, which was shared by all colonists and neighboring Native
American Indians. The custom of celebrating after the harvest continued. During the American
Revolution, a day of national thanksgiving was suggested by the Continental Congress. In 1817,
the state of New York adopted Thanksgiving Day as an annual custom. In 1863, President
Abraham Lincoln appointed a national day of thanksgiving. Since then, each American president
has issued a Thanksgiving Day proclamation, usually designating the fourth Thursday of each
November as the holiday. The custom of presidential turkey pardons was officially instituted in
1989, whereby the President of the United States pardons a pair of turkeys at the White House,
thus sparing them slaughter. The lucky turkeys get to spend the rest of their days on a farm
rather than as someone's Thanksgiving dinner. However, Thanksgiving with Food Fare is not a
history lesson but rather a culinary adventure littered with recipes, traditions, tips and links to
even more lore about the glorious holiday dubbed Thanksgiving. Feast your eyes and get ready
for the season. WHAT'S ON THE MENU?Turkey is traditionally served at Thanksgiving, but
there are those who prefer ham or duck and still others who are vegetarians and have no meat at
all. Side dishes accompanying the entree need to compliment the entire meal. Typical dishes,
such as mashed potatoes, green bean casserole, rolls and pumpkin pie can still be included and
yet it takes little effort to add a bit of original flair. APPETIZERSAppetizers are probably not a
good idea considering the largesse ahead, but they are frequently offered just the same.
However, sliced vegetables and dip will suffice. Simply prepare a platter of freshly cut carrots,
celery, and green pepper along with a dip made from a combination of sour cream, crumbled
cooked bacon (about four strips), a pinch of parsley and 1/2 package of dry Ranch dressing mix.
Keep the vegetables chilled in sealable plastic bag if you want to get the appetizer ready ahead
of time, and then arrange on a large decorative plate with the dip in a bowl in the center. They
are light and not filling, leaving room for the main meal. We have included four appetizer recipes,
three of which can be made ahead of time and another fresh from the oven. Cheese Toasts with
Walnuts•Loaf of Baguette bread•8 ounces of soft goat cheese•1/4 C honey•1/2 C toasted
walnuts•1/2 TBS fresh rosemary, chopped 



Seasonal tips, recipes & resources Food Fare Culinary Collection, Volume #235th Anniversary
Special Edition©Shenanchie O'Toole/Food Fare "Thanksgiving with Food Fare" was written for
entertainment purposes and expresses the sole opinions of the author. This e-book is not meant
to be a professional chef's essay about Thanksgiving, but rather an observation about the
generalities of seasonal holiday food and culture from a home kitchen. HOLIDAY
GREETINGSFalling at the end of November every year, Thanksgiving is regarded as a feast of
plenty. The holiday was not founded with overindulgence in mind, but rather to mark harvests in
the New World. After a hard and devastating first year in America, the autumn harvest planted by
settlers was plentiful in 1621. They had bounties of corn, fruits and vegetables, along with fish
packed in salt and meat smoked-cured over fires. A day of thanksgiving was proclaimed, which
was shared by all colonists and neighboring Native American Indians. The custom of celebrating
after the harvest continued. During the American Revolution, a day of national thanksgiving was
suggested by the Continental Congress. In 1817, the state of New York adopted Thanksgiving
Day as an annual custom. In 1863, President Abraham Lincoln appointed a national day of
thanksgiving. Since then, each American president has issued a Thanksgiving Day
proclamation, usually designating the fourth Thursday of each November as the holiday. The
custom of presidential turkey pardons was officially instituted in 1989, whereby the President of
the United States pardons a pair of turkeys at the White House, thus sparing them slaughter.
The lucky turkeys get to spend the rest of their days on a farm rather than as someone's
Thanksgiving dinner. However, Thanksgiving with Food Fare is not a history lesson but rather a
culinary adventure littered with recipes, traditions, tips and links to even more lore about the
glorious holiday dubbed Thanksgiving. Feast your eyes and get ready for the season. WHAT'S
ON THE MENU?Turkey is traditionally served at Thanksgiving, but there are those who prefer
ham or duck and still others who are vegetarians and have no meat at all. Side dishes
accompanying the entree need to compliment the entire meal. Typical dishes, such as mashed
potatoes, green bean casserole, rolls and pumpkin pie can still be included and yet it takes little
effort to add a bit of original flair. APPETIZERSAppetizers are probably not a good idea
considering the largesse ahead, but they are frequently offered just the same. However, sliced
vegetables and dip will suffice. Simply prepare a platter of freshly cut carrots, celery, and green
pepper along with a dip made from a combination of sour cream, crumbled cooked bacon
(about four strips), a pinch of parsley and 1/2 package of dry Ranch dressing mix. Keep the
vegetables chilled in sealable plastic bag if you want to get the appetizer ready ahead of time,
and then arrange on a large decorative plate with the dip in a bowl in the center. They are light
and not filling, leaving room for the main meal. We have included four appetizer recipes, three of
which can be made ahead of time and another fresh from the oven. Cheese Toasts with
Walnuts•Loaf of Baguette bread•8 ounces of soft goat cheese•1/4 C honey•1/2 C toasted
walnuts•1/2 TBS fresh rosemary, chopped Preheat the oven to 350-degrees F. Cut eighteen 1/4"
diagonal slices from the baguette. Spread the goat cheese on each slice, and arrange in a single
layer on a rimmed baking sheet. Bake until the edges are slightly golden and cheese softens,



about ten minutes. Set aside on the baking sheet. Heat honey in a small saucepan over medium
heat until warm, about two minutes. Sprinkle the toasts with walnuts, then the rosemary. Drizzle
with honey and serve. Deviled Eggs•1 dozen eggs, hard-cooked•1 C mayonnaise or Miracle
Whip•1 TBS sweet relish•2 tsp. mustard•1 tsp. onion salt•Paprika for garnish Place eggs in a
large saucepan or cooking pot; cover with water. Boil gently over medium-high heat until eggs
are hard-cooked, about three to five minutes. Allow eggs to cool before removing shells. Slice
each egg in half lengthwise; carefully scoop out the yolks. Set aside halved egg whites. Place
yolks in a bowl; mash with a fork until smooth. Mix in mayonnaise or Miracle Whip, sweet relish,
mustard and onion salt. Stir until mixture has a firm but pliable consistency; add more
mayonnaise or Miracle Whip if necessary. Spoon mixture back into the egg white halves,
spreading evenly on top when the cavity is full. Sprinkle each egg half with paprika. Chill for one
or two hours before serving. Recipe makes twenty-four deviled eggs. Note: If preparing the
deviled eggs a day ahead, do not sprinkle on paprika until an hour or so before ready to serve.
Suggestion: Serve on a bed of arranged whole basil leaves. Sheila's Coppa Canapés•Loaf of
Baguette bread•Philadelphia© Cream Cheese•Fresh basil leaves•Capicollo (Italian cured ham),
sliced paper-thin Cut the bread on a diagonal into slices about an inch thick. Spread generously
with the cream cheese. Wash and dry the basil leaves. Embed whole basil leaves into the cream
cheese on each slice of bread, completely covering the piece of bread. Top with slices of
Capicollo. Serve as is, or refrigerate covered ahead of time. Uncle Pat's Crab CocktailIn my
family, it is tradition to have crab cocktail just before the main meal. Two batches are prepared:
one flavored with hot horseradish and the other only lightly seasoned. Both versions can be
made ahead of time and stored in the refrigerator. •Crab meat (one or two cans,
drained)•Cocktail sauce•Catsup•Horseradish•Worcestershire sauce•Touch of vinegar•Dash of
garlic salt In a large bowl, mix all of the ingredients together well. Chill several hours before
serving. Suggestions: Serve crab cocktail in a wine glass, or on a bed of lettuce. Note: Uncle Pat
never gave exact measurements for his crab cocktail. This is a "to taste" recipe, literally. SIDE
DISHESThe variety of "traditional" side dishes accompanying Thanksgiving dinner have
increased over the years. Then again, some families have served typical dishes for generations
and traditions continue. Perhaps the most common of the side dishes includes mashed potatoes
and gravy, stuffing, green bean casserole and yams. While all of them are wonderful in their own
way, there are times when the urge to create a variation comes into play. Try our
alternatives. Baked Celery with Slivered Almonds (Colonial American)•1 large bunch celery•4
TBS butter•2 TBS flour•1 C milk•1/2 C slivered almonds•2 TBS breadcrumbs•Salt to taste 

Deviled Eggs•1 dozen eggs, hard-cooked•1 C mayonnaise or Miracle Whip•1 TBS sweet
relish•2 tsp. mustard•1 tsp. onion salt•Paprika for garnish Place eggs in a large saucepan or
cooking pot; cover with water. Boil gently over medium-high heat until eggs are hard-cooked,
about three to five minutes. Allow eggs to cool before removing shells. Slice each egg in half
lengthwise; carefully scoop out the yolks. Set aside halved egg whites. Place yolks in a bowl;



mash with a fork until smooth. Mix in mayonnaise or Miracle Whip, sweet relish, mustard and
onion salt. Stir until mixture has a firm but pliable consistency; add more mayonnaise or Miracle
Whip if necessary. Spoon mixture back into the egg white halves, spreading evenly on top when
the cavity is full. Sprinkle each egg half with paprika. Chill for one or two hours before serving.
Recipe makes twenty-four deviled eggs. Note: If preparing the deviled eggs a day ahead, do not
sprinkle on paprika until an hour or so before ready to serve. Suggestion: Serve on a bed of
arranged whole basil leaves. Sheila's Coppa Canapés•Loaf of Baguette bread•Philadelphia©
Cream Cheese•Fresh basil leaves•Capicollo (Italian cured ham), sliced paper-thin Cut the bread
on a diagonal into slices about an inch thick. Spread generously with the cream cheese. Wash
and dry the basil leaves. Embed whole basil leaves into the cream cheese on each slice of
bread, completely covering the piece of bread. Top with slices of Capicollo. Serve as is, or
refrigerate covered ahead of time. Uncle Pat's Crab CocktailIn my family, it is tradition to have
crab cocktail just before the main meal. Two batches are prepared: one flavored with hot
horseradish and the other only lightly seasoned. Both versions can be made ahead of time and
stored in the refrigerator. •Crab meat (one or two cans, drained)•Cocktail
sauce•Catsup•Horseradish•Worcestershire sauce•Touch of vinegar•Dash of garlic salt In a
large bowl, mix all of the ingredients together well. Chill several hours before serving.
Suggestions: Serve crab cocktail in a wine glass, or on a bed of lettuce. Note: Uncle Pat never
gave exact measurements for his crab cocktail. This is a "to taste" recipe, literally. SIDE
DISHESThe variety of "traditional" side dishes accompanying Thanksgiving dinner have
increased over the years. Then again, some families have served typical dishes for generations
and traditions continue. Perhaps the most common of the side dishes includes mashed potatoes
and gravy, stuffing, green bean casserole and yams. While all of them are wonderful in their own
way, there are times when the urge to create a variation comes into play. Try our
alternatives. Baked Celery with Slivered Almonds (Colonial American)•1 large bunch celery•4
TBS butter•2 TBS flour•1 C milk•1/2 C slivered almonds•2 TBS breadcrumbs•Salt to taste Wash
celery and cut into slices about 1/2" thick; save celery tops. Place sliced celery in a saucepan;
cover halfway with boiling and salted water and lay the celery leaves on top. Boil for about fifteen
minutes, or until tender. Discard the celery leaves and drain sliced celery well, saving 1/2 cup of
the celery water. Set aside. Melt 2 tablespoons of the butter in a saucepan; stir in flour until
smooth. Add milk and stir. Cook over low heat, stirring constantly, until smooth and bubbly. Stir in
1/2 cup of celery water; add salt to taste. Place a layer of the cooked celery in a baking dish,
spoon half the sauce over top, and sprinkle on half the almonds. Add the remaining celery, then
the sauce. Sprinkle top with the bread crumbs, dot with the remaining butter, and add remaining
almonds over all. Bake at 350-degrees F for about thirty minutes. Serve. Corn Custard with
Tomatoes (Colonial American)•1 C fresh corn, grated•4 eggs, beaten•1 small onion, grated•1/2
tsp. salt•Dash cayenne pepper•1-1/2 C milk•4 medium tomatoes, sliced Grate corn from fresh
cobs into a bowl; measure out one cup of the corn kernels. Stir in beaten eggs, onion, salt and
cayenne pepper. Heat milk in a small saucepan until a film forms on top. Skim the film off the



milk; stir into corn mixture. Pour batter into six buttered custard cups; place in a shallow baking
pan containing about one inch of boiling water. Bake at 325-degrees F for about one hour, or
until a knife inserted in center of custard comes out clean. Sauce for Corn Custard with
Tomatoes:•Flour•Salt•4 TBS butter•1 C light cream 
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