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- Greet sts with autumnal cocktails an i
‘et appetites and to kick-start thefestivities.

Pomegranate

Gin Fizz

In a highball glass filled

with crushed ice, pour

2 oz. gin, 4 oz. Pomegranate-
Blueberry Cocktail Mixer

and % oz. Grand Marnier. Top
with a splash of club soda,
stir gently and squeeze a lime
wedge over the top.

aple-Bourbon Smash
Pour 2 oz. bourbon, 1 oz. maple syrup

iﬂ 1 oz. fresh lemon juice into a
cocktail shaker filled with ice. Stir until
thoroughly chilled, about 20 seconds.

Strain into a double old-fashioned
swith a large cube of ice. Garnish

ith a lemon twist and serve.

Makes 1 drink.

A

Calculate the perfect
cocktail hour

You want to offer guests
to sip and snack on first t
you don't want to spoil the b
Plan for four small bites and

O tWO CC



CROSTINI
PEAR CHUT!

prep time: 25 minut

orange
resh ros
bay leaf

cinnamon stick
Tbs. unsalted butter
shallots, finely chopped

NN = —

Ib. pears peeled, cored
into %-inch dice

%  cup pear brandy or coi
cup firmly packed bro
Arugula for serving

Toasted baguette slice
Humboldt Fog cheese
eeler, remove zest o

e in large strips‘ S

Sparkling a for juicing. Tie ze
Apple Punch rose , bay leaf and cinna
In a punch bowl, stir together I - ol
1% cups chilled vodka and ‘
1% cups chilled Red Apple ter. Add shallots and

Sangria Mix. Place a molded
ice ring in bowl. Pour in

2 bottles (750 ml each) dry
sparkling wine and top with
slices from 1 apple, thinly
sliced crosswise into rounds.
Serves 12to 16.

until pears begin te

WHITE CHEDDAR
GOUGERES
& CHIVE

with1or 2
with a doll¢

CROSTINI WITH g ®

HUMBOLDT ’

FOG & PEARS
CHUTNEY

N
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Theugh we all gather around
" a table'to give thanks on the _
Sourth Thursday in Novembek,
there’s really no single'w to \ i
celebrate Thanksgiving.ﬁrat’s
why we've created this ABUNDANT
=<,  COLLECTION of Thanksgiving P
ideas that let you blend inspired
NEW RECIPES with your most
““DEARLY HELD TRADITIONS.



CHERISHED TRADITIONS & NEWHDEAS
RECIPES

STARTERS TURKEY NEW IDEAS DESSERTS
Pomegranate Classic Roast Turkey Shaved Brussels Classic
Gin Fizz - Sprouts with Pumpkin Pie
. Turkey Gravy Caramelized Shallots -
& Currants Dark Chocolate

Maple-Bourbon
= Ganache Tart

Smash
- CLASSIC SIDES Honey-Roasted =
Sparkling Apple Deluxe Spiced Carrots Red Wine-
Punch Mashed P;)tatoes = Poached Pears
- r : Cauliflower Steaks
Maple & Curry Twice-Baked with Brown Butter,

Capers & Parsley

Kale Salad with

Spiced Nuts Sweet Potatoes with

. Pecan-Bacon
White Cheddar & Streusel &

Chive Gougeres Marshmallows Quinoa, Pistachios
- 7' & Pomegranate
“rostini wi . Seeds
Crostini "’"th Herbed Potato Gratin it
Humboldt Fog & _ -
ar C oy . Vild Rice Pilaf with
Pear Chutney e i mny V ild Rice Pilaf ”jl 1
- 3 Dried Cherries,
Mushroom ,!'Wth Lt Apricots & Butternut
S PUSITEOY Wild Mushrooms Squas!
Turnovers L Squash
(,gcgn ]?L]le] Mushrooms
L © with Shallots
- * & Sherry
‘ Gluten-Free y N
' Stuffing with o
Roasted Sweet
Bacon & Kale S

Potatoes with Chiles
& Herbed Yogurt

Everything Parker
House Rolls

Roasted Broccoli
with Pine Nuts

Cranberry-Port & Parmesan

Chutney 3

Jalapeno

Cornbread Stuffing

with Chorizo

& Pepitas

THANKSGIVING
05
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polatoea
buffet is ¢
DISH that will ke
back for more.

DELUXE.MA

o

hether you’re cd’gk?krjg up a classic
h or trying a twist on a sweet
nksgiving

POTATO

erole, no Tl

P

POTATOE/S 3

"= prep time: 1 §’i-'ninutes
“cook time§2'0 minutes
serves: %to 10

)

1
1
1
275
3

<

Cups heavy cr%am

34 ¥ garhccloves;sma‘shed

shallot, coarsely chppped

Iargefreshthlszprlg"‘" !

Iargfe fresh roseg‘rary Sprl% i3
tsp. whole bIa;k p'éﬁpercqn;a
~driedarbol ch||es TN
[b. russet potatcx—:-s@eef’i)A
and coarsely chopped j
Tbs.(Tstlck)unsaIted o) ter, £
diced- :

1% tsp. koshersalt, p'ﬁ}more,

to taste

> Mea

DELUXE MASHED ¢
POTATOES

Ina saﬁcqpa n over medium-high
heat, C()mb\l“ne cream, garlic,
shallot, thyme\;(osemary,
peppercorns an&chiles. Bring to
asimmer, reduce heat to medium-
low-and slowly simmier while
cooking petatoes.

cook potatbes inboiling
salted'watef to cover um:pl tender.
Draifawé |

Pass oeﬁrough dricer into
alarge l& Stirin butt rand 1/
tsp. salt. Strain hot creafn mixture
and gradually pour into potatoes,
stirring constantly until potatoes

aresmooth and cream
taste. Serve immcdi/ i
/

4

“MASHED POTATO
SEASONING
Made with California




TWICE-BAKED
SWEET POTATOES

prep lime: 45 minutes
cook time: 1 hour and 15 minutes
serves: 8

sweet potatoes

Tbs. firmly packed brown sugar
Tbs. all-purpose flour

Tbs. unsalted butter, diced,
plus 4 Tbs. unsalted butter,
melted

N NN D

%  cup chopped pecans

2 baconslices, diced and
browned

%  cupheavy cream

1 tsp. ground cinnamon

% tsp. freshly grated nutmeg

% tsp.salt
1% cups mini marshmallows

Preheat oven to 375°F. Prick skin of
sweet potatoes with a fork and bake
until tender, about 1 hour.

Meanwhile, stir together brown

sugar and flour. Add 2 Tbs. diced

butter and cutinto dry ingredients

until mixture resembles coarse -
crumbs. Stir in pecans and bacon. &
Cover and refrigerate.

When sweet potatoes are cool
enough to handle, halve lengthwise
and scoop out flesh.

In a food processor, puree sweet
potato flesh, 4 Tbs. melted butter,
cream, cinnamon, nutmeg and salt.
Spoon sweet potato mixture back
into skins.

Arrange on a baking sheet and
sprinkle streusel on top. Bake
until streusel is toasted, 10 to 15
minutes. Sprinkle marshmallows
on top and lightly brown under a
broiler or using a kitchen torch.

HERBED POTATO
GRATIN

prep lime: 20 minutes
cook time: 1 hour and 10 minutes
serves: 6 to 8

1% cups heavy cream
1 garlicclove, minced
1 tsp. chopped fresh rosemary
1  tsp.chopped fresh thyme
% tsp.chopped fresh sage
Salt and freshly ground pepp
2 |b.russet potatoes
%  onion, thinly sliced
3 cups grated Gruyére
% cup grated Parmesan

HERBED POTATO
GRATIN

Preheat oven to 375°F. Butter
11-inch gratin dish.

In large saucepan over medium
heat, combine cream, garlic,
rosemary, thyme, sage and a pinch
each of salt and pepper. Bring just
to aboil and remove from heat.

| potatoes and slice ¥z inch
thick. Gently stir potatoes into
m mixture.

nge a third of potatoes, slices
lightly overlapping, in gratin dish.
rinkle generously with salt and
pepper, halfthe onions and 1 cup
Griyére. Repeat, using another
third of potato slices, saltand
pepper, all the remaining onions,
and another 1 cup Gruyere. Top
Wwith remaining potatoes. Gently
pféss down on potatoes with a
spatula. Pour remaining cream
mixture over potatoes and sprinkle
with remaining 1 cup Gruyere and

potatoesare tender, about 45
minutes. Remove foil and bake
n brown, about 20
re. Letrest 10 minutes

ng.



EVERYTHIN G PARKER Have all the ingredients exceptthe  needed. Shape into a ball and place
warm water at room temperature. in an oiled bowl, turning dough to
H O U S E RO LLS i e ey (el st fike coat with oil. Cover with plastic

prep time: 20 minutes wrap and let rise in a warm place

inactive prep time: about 2 hours

cook time: 22 minutes \
SR : :

beater, combine 1 cup roll mix,
yeast packet and 4 Tbs. of the until doubled, 1to1'/z hours.
I ugh down. Divide dough
dbriefly knead each

? %
Tbs. UPSQH o Uttg ) ‘Preheat oven to 375°F.

N H
jarn yv!terﬂ )°to 120°F)
" 4§t

Melt remaining 4 Tbs. butter.
Generously brush bottom and
sides of a 9-inch square baking
pan with some of the butter. Roll
each piece of dough into a 12-by-
4-inch rectangle, with along side

e flour as needed.

SIDES
(013

EVERYTHING
PARKER HOUSE

ROLLS

facing you. Generously brush top
half of each rectangle with butter
and fold top down, leaving ¥ inch
uncovered. Cut each rectangle into
6 pieces. Arrange rolls in prepared
panin 3 rows of 4. Letrise in a
warm place for 30 minutes. Brush
tops of rolls with remaining melted
butter and sprinkle evenly with
sea salt, sesame seeds, onion flakes
and garlic flakes.

Bake rolls until golden, 18 to
22 minutes. Let cool in pan 10 to
15 minutes, then serve warm.

* Available at williams-sonom.com



GLUTEN-FREE
STUFFING
WITH BACON
& KALE

FOCACCIA STUFFING
WITH LEEKS & WILD
MUSHROOMS

séparate-
loosely so th%‘%

evenly, without any h
pots or a cool cen

soft stuffingor
ncovered for a



RGETTABLE FIXINGS

ravy adds rich, savory flavor to anything

TURKEY
GRAVY o

WILLIAMS-S

TURKEY GRAVY BASE
This rich blend of long-simmered
stock with a splash of wine is

the perfect way to ex end homemade

gravy so ’s e than enough T
for ever Stir in milk " ‘
or turke : and simmen < Find.more of our LE CREUSET =
Jfor@ereamy gravy that comes 3 : / ookware in stores orat
¥ together instantly. 2 Swilliams-sonoma.cont.
; i SIDES A
, b 10 S



CRANBERRY-PORT
CHUTNEY

Turkey Gravy

prep time: 10 minutes cook time: 10 minutes serves: about 2% cups

Skim and discard any fat from turkey drippings in the roasting
pan. Add % cup water toithe pan and boil over medium heat for
2 to 3 minutes, stirring with a wooden spoon to scrape up any
browned bits. Transfer to a bowl. In a small sauté pan over
medium heat, melt 3 Tbs. butter. When it bubbles, add 3 Tbs.
all-purpose flour and cook, stirring constantly, until flour is golden
brown, about 2 minutes. Whisk in reserved pan drippings, 2 cups
turkey or chicken stock and 1 Tbs. chicken demi-glace, if desired.
Cook, stirring constantly, until gravy is smooth and thick enough
to coat the back of a spoon, 2 to 3 minutes. Stir in 2 Tbs. dry
sherry, if desired, and season with salt and pepper to taste.

Pour into a warmed gravy boat for serving.

Make-Ahead
Side Dish

Cranberry sauce
keeps especially
well in the
refrigerator and
can be made up to
a week before the
Thanksgiving feast.
Just be sure to take
it out about an hour
before serving so

it reaches the ideal
temperature for
letting the sweet-
tart flavors shine.

Cranberry-Port Chutney

prep time: 5 minutes cook time: 20 minutes serves: about 2% cups

In a saucepan over medium-high heat, simmer 1 cup ruby port until
reduced by half, about 5 minutes. Add 4 cups fresh cranberries,

1 cup sugar, 1 cup fresh orange juice, the grated zest of 1 orange,
the grated zest of 1 lemon and 1 cinnamon stick. Bring to a simmer,
stirring occasionally, then reduce heat to medium-low. Simmer

until juices have reduced and are thick enough to coat the back

of a spoon, about 15 minutes. Let cool to room temperature, then
cover and refrigerate. Let stand at room temperature for 1 hour and
discard cinnamon stick before serving.
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THE SIDE:SHO
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While it wouldn’t be Thanksgiving without a turkey, eife}yone knowsp

it’s the side dishes that really steal the show. Here are some conten DOT

takes on classic sides that are sure to become new tradit‘%()‘»ﬁs,. b
AR

Cauliflower Steaks with Brown Butter

prep time: 10 minutes cook time: 20 minutes serves: 4

-

A"
Kale Salad with Quinoa '

prep time: 25 minutes cook time: 15 minutes serves:

Preheat oven to 400°F. Line a baking sheet with parchment
paper. Place 1 head cauliflower, stem side down, on a cutting
board and cut into %-inch slices. Place slices on baking sheet.
Brush cauliflower with 1 Tbs. olive oil and season with salt and
pepper. Roast until cauliflower is tender and caramelized, about
20 minutes. Meanwhile, melt 8 Tbs. unsalted butter in a small
saucepan over medium heat, swirling pan until butter foams
and begins to brown, about 3 minutes, being careful not to burn
butter. Keep warm. Transfer cauliflower slices to a platter. Drizzle
with brown butter and sprinkle with % cup drained capers and
3 Tbs. chopped fresh flat-leaf parsley. Drizzle with fresh lemon
juice to taste and serve.

In a small bowl, whisk together 1 tsp. honey, 1 tsp. Dijon
mustard, 3 Tbs. white wine vinegar, % cup extra-virgin
olive oil, % tsp. salt and % tsp. pepper. About 30 minutes
before serving, in a large bowl, combine 2 bunches Tuscan kale
stems removed and discarded and leaves julienned, and halfthe
vinaigrette. Toss to combine and set aside. When ready to senve,
add % cup cooked and cooled white quinoa, % thinly sliced -
red onion, % cup coarsely chopped pistachios and % cup

pomegranate seeds to bowl and toss to combine. Taste and
add more vinaigrette if desired, tossing to combine. Season with'. = =
salt and pepper and serve.

N

CAULIFLOWER
STEAKS WITH
BROWN BUTTER,
CAPERS
& PARSLEY



KALE SALAD B
WITH QUINOA, R -
PISTACHIOS & {5
POMEGRANATE s

getpmon
unt|I teP\der'Slﬁx

, cinnamon ﬁl;g't
nches lo ahd 23 |nchW|
4% cup chmkﬁ brﬂﬁ
1’- pitted dried chbrrle?
Cover, reduce heaf-to
ender, about 55 minutes.

covered, for 10 mmu{e Wh||
peel 1 smal b‘ ! S' ex'

WILD RICE PILAF

SQUASH

e 8

W > WITH DRIED
% » CHERRIES, APRICOTS
R & BUTTERNUT



Gre ean Casserole
& e wDrep time: 15 minutes cook time: 30 minutes serves: 8 to 10
h |

Ly
Preheat oven to 350°F. Bring a large pot of salted water
' to a boil over high heat. Add 2 Ib. trimmed green beans
- and cook untll bright green, about2 - minutes. Dram beans

a bowl Ina Iarge saucepan over medlum high
mbine 2% cups half-and-half and the seasoning mix
shroom packets from the Green Been Casserole

\TIME-SAVER
I1.LLIAMS-SONOMA
SREEN BEAN

- CASSEROLEKIT

,[seasonings, and
crispy, golden-brown GREEN
onions all come in our N BEAN

kit so you can whip e CASSEROLE
up the most delicious /
green bean / »
. casserole you’ve [

ever tasted.
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5 ;t??tes;;cook.‘ ‘ T#. utes serves: 6 to 8
f\« Trim stemxémjs of 2 |b. brussels sprouts. (If desired, set aside 10
brussels sdguts for garnish, separating them into individual leaves
and blanching in boiling water for 1 to 2 minutes until bright green.)
Using a mandoline or the shredding blade of a food processor,
thinly shave the whole brussels sprouts. In a small bowl, combine
3 Tbs. dried currants and % cup warm balsamic vinegar. Set aside.
In a large sauté pan over medium heat, warm 2 Tbs. olive oil. Add
% Ib. shallots, thinly sliced into rings, and cook until softened and
browned, about 15 minutes. Add currants and vinegar and cook,
stirring, until liquid has evaporated, about 2 minutes. Transfer to
a bowl. Sauté shredded brussels sprouts in 1 Tbs. olive oil until
softened and beginning to brown, about 5 minutes. Add shallot-
currant mixture back to pan and stir until heated through. Season
with salt and pepper to taste. Transfer to a serving dish, garnish
with blanched whole brussels sprout leaves, if desired, and serve.

Honey-Roasted Spiced Carrots

prep time: 15 minutes cook time: 40 minutes serves: 6 to 8

Preheat oven to 425°F. In a small bowl, stir together 1 tsp. kosher
salt, %2 tsp. ground coriander, % tsp. ground cumin and % tsp.
cayenne pepper. In a separate bowl, whisk together 1 Tbs. olive 3
oil, 3 Tbs. honey and 2 Tbs. fresh lemon juice. Trim 2 bunches baby
rainbow carrots and halve any larger carrots lengthwise. Place
carrots on a rimmed baking sheet. Drizzle with 2 Tbs. olive oil and
sprinkle with spice mixture. Toss to coat. Spread carrots in a single
layer and drizzle with % of honey mixture. Roast carrots until tender
and beginning to brown, 30 to 40 minutes. Transfer to a serving
dish, drizzle with remaining honey mixture and sprinkle with 2 tsp.
chopped fresh flat-leaf parsley and 1 tsp. chopped fresh mint.
iinkle with flaky sea salt to taste and serve.

TP *SPRO ‘WITH
CARAMELIZED SHALLOTS
& CURRANTS




oes with Herbed Yogurt

prep time: 15 minutes cook time: 40 minutes serves: 4

Preheat oven to 425°F. Cut 3 small sweet potatoes (about 2 Ib.
total) lengthwise into 8 wedges each and spread on a baking sheet.
Drizzle with 3 Tbs. olive oil and sprinkle with salt and pepper. Toss to
coat, then spread in a single layer. Roast, turning every 10 minutes,
) until evenly browned and tender, about 30 minutes. Meanwhile, in
| a small bowl, stir together % cup plain yogurt, 1 Tbs. chopped fresh
flat-leaf parsley, 1% tsp. chopped fresh mint, % tsp. salt and
% tsp. pepper. Transfer sweet potatoes to a serving platter. Dab with
T — Williams-Sonoma Calabrian Chiles in Oil to taste and garnish with
small mint leaves. Serve with yogurt sauce.

 PARMESAN




MUSHROONM'S
TH SHALYOTS
& SHERRY-

Make-Ahead Tip

Rinse and prep.
all vegetables the day
before and store
in airtight containers
to save time on the
big day.

Roasted Broccoli with Pine Nuts & Parmesan
prep time: 10 minutes cook time: 25 minutes serves: 4 to 6

Mushrooms with Shallots & Sherry

prep time: 10 minutes cook time: 15 minutes serves: 4

Preheat oven to 400°F. Cut 2 Ib. broccoli into 1-inch florets.

In a large baking dish, toss broccoli with 2 Tbs. olive oil and salt and
pepper. Spread in a single layer. Roast, stirring frequently,

until broccoli is tender and browned all over, 20 to 25 minutes.
Transfer to a serving platter and sprinkle with % cup toasted pine
nuts and a pinch of red pepper flakes. Garnish with Parmesan
shavings and serve.

Remove stems from 1 lb. assorted mushrooms and discard.

Thickly slice smaller mushrooms and coarsely chop larger ones.

Set aside. In a large sauté pan over medium heat, sauté % cup thinly
sliced shallots in 2 Tbs. olive oil until golden, 3 to 5 minutes. Transfer.
shallots to a bowl. In same pan over medium-high heat, sauté
mushrooms and % tsp. salt in 2 Tbs. olive oil until mushrooms begin
to caramelize, 4 to 5 minutes. Add % cup dry sherry to mushrooms
and deglaze pan, stirring with a wooden spoon. Return shallots to
pan and add 1 tsp. chopped fresh thyme. Cook, stirring, until sherry
is almost evaporated, 1 to 2 minutes. Add 2 Tbs. unsalted butter and
cook until butter glazes mushrooms, about 1 minute more. Season
with salt and pepper and serve.

MODERN SIDES

17



{ A SWEET NOTE-

without a pumpkin pie.
ake on the classic dessert
a*decadent chocolate

ed fruit. R

It’s not Thank
Try our rich, b

Let dough stand at room
temperature 5 minutes. Roll .

"PUMPKIN PIE

e, prep time: 45 minutes

. inactive prep time: 3 hours
" cooktime: 1 hour 45 minutes
serves: 10

For the dough:
2% cup
-2 Ths

s all-purpose flour

and cutouts 30 minutes.

Place a baking sheet in oven and
preheat to 400°F.

Brush edges of piecrust with egg

wash. Line with parchment paper
and fill with pie weights. Bake on
top of preheated baking sheet for
20

inutes. Remove parchment




Get the recipes
wn here at
1S-50110Ma.com

DARK
CHOCOLATE
GANACHE TART

prep time: 1%z hours
cook time: 40 minutes
serves: 8to 10

In abowl, stir together egg
yolk, water and 2 tsp. of

the vanilla.

In a stand mixer, mix flour,
sugar, cocoa powder and salt.
Add 8 Ths. butter and beat on
medium-low until mixture

i

eggyolk
2 Tbs.plus 1tsp. ice water

3, tsp. vanilla extract
% cups all-purpose flour

—“—*-T Ccup cocoa powder

Yo tsp.salt

10 Tbs. cold unsalted butter

10 oz semisweet or
bittersweet chocolate;

) chogEed
1 '\c gavy cream

Frde sel, to taste
R

resembles coarse cornmeal.
Add egg mixture and beat
until dough comes together.
Flatten into a disk, wrap _1{1

plastic and refrlgerat atleast

e e A bbb A s

Teeoven e

Line dough with parchment
and fill with pie weights. Bake
25 minutes. Remove weights
and parchment and cook
until bottom is dry, about 8
minutes. Let cool.

Put chocolate and remaining

2 Tbs. butter, diced, in bowl.

Bring cream to aboil and pour’

vas - i ek

over choeelate.
minutes, ads remam' 18
tsp Va.mlla

S WML e
Preheatoven to 350°F.

On floured surface, roll out
dough to fit 13-by-4-inch tart
pan with removable bottom.
Press dough into bottom

and up sides of pan. Cut off
overhangand prick dough
with fork.

and refrlgerate until filling is
set, about 1 hour. Remove from

refrigerator 15 minutes before = =
serving. )
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THE THANKSGIVING TABLE

Set the scene for an inviting meal with a classic harvest table that
recalls the holiday’s heritage and incorporates elements of autumn’s
bounty, from the beautiful foliage to the seasonal food.

MAKE A TOAST

Champagne makes a festive start to the
meal, especially in beautifully etched vintage
glassware. Drop a few fresh cranberries

or pomegranate seeds in each glass for a
celebratory touch.

4 PLAY WITH PATTERN

Layer textured jacquard linens with
patterned dinnerware. Our Plymouth
dinnerware was inspired by 19th-century
turkey transferware that became a
popular pattern after Thanksgiving was
declared a national holiday.

2 HAVE SOME FUN
Crackers, Victorian-style favors, burst
open when the ends are pulled to reveal
small trinkets. The toys inside these Turkey
Crackers encourage guests to share what
they’re thankful for.

5 LIGHT THE ROOM
Create a soft, welcoming glow with tall taper
candles placed in elegant silver holders.
Mix and match heights, but use coordinated
candles to create an effortlessly
beautiful arrangement.

3 DELIGHT IN THE DETAILS
Acorn place card holders, salt and pepper
shakers and napkin rings with graceful,
antique beauty give a nod to fall foliage
and coordinate with any fresh leaves or
acorns you forage from outside.

6 SERVE IN STYLE
Antique white serveware platters are perfect
neutral pieces for a patterned tabletop.
They let the food, from the showstopping
turkey to the crowd-pleasing side dishes,
take center stage.

Find these TABLETOP and ESSENTIALS at your local Williams-Sonoma store or at williams-sonoma.com
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RANBERRY RELISH
réq and dried
- cranberries meet
apples and citrus.

A spiced blend of
ripe pumpkin and
premium pecans.

WILLIAMS-SONOM

APPLE-ORANG I

RANBER];

RELISH

Tneludes
PORCINI &
CHAMPIGNON
MUSHROOMS

WILLIAMS-SONOMA

PARKER HOUSE

—— ROLL MIX =——

MAKES 12 ROLLS

A

CASSEROLE KIT
A starting point
Jor the classic
green bean side.

GREEN BEAN J?%’;
ASSEROLE | @ik

STARTER KIT 28

T caseist sy
Luskia gk
Gptay fot
ypaiilidey dad

sted squash
a touch

fresh herbs and
seasonings for
the turkey.

WILLIAMS-SONOY

HERBES D(

DRY |

RS

WILLIAMS-SONOM A

= LIRY BRINE

IMURES juIoY, FLAVO

Alffagrant, savory blend

roasted

NET WT!

AXEAsy wyy ¢
Havoy ;
PULTURKEY,

R T S . A clay
J‘*”""’m & tasic medley of fragrant
™

*40d spices, with a hint of citrus

YITWT, 9 0z, (255g)

WILLIAMS-SON

BUTTERNUT ¢

BISQUE STA

SOUPS MADE s

B LIGHTLY SWEETENED

if‘-‘ ETWT. 32 0Z (2 LB) (9




| (RANBERRY pp
CHUTNEY
FOR F:ﬁN INI

BLE

W asonine
- . iried Wild Mushroo,

CO0K S PANTRT L COOK'S PANTRY Cooes nueh

A premium blend o
portobello, oyster anc

CRANBERR
CHUTNEY

FOR PANIN

NET WT. 2.5 OZ. (719)

‘Mistion figs with
warm spices & a hint of citrus.

&

VERMONT
MAPLE 5Y kU7

i ROASTIN

TRUFFLE MASHED POTATO [& : : : - = T
SEASONING {8 | | (e BRIN IN(
TRUFFLE, ASIAGO & GARLIC SSEr -, | | : i EBI.END

Premdiicnor Turkey Stock ug:
E \ e L .~ Concentrate
‘WILLIAMS-SON( =3 : - p

MASHED POT

3
2
z
H
K
z
o
2
H
2
H

o3>
539
1431
585
2 Z
Gof
ZEZ
585
£59

PA

STUFFING MIX
Hearty pieces
of bread with

g aﬂ( WITH A FRAGRANT
e HERB MEDLEY
A traditional American blend of hearth-baked

breads & fragrant herbs for rich, hearty stuing | NETWT, 1 LB, (454g) 3
: s




ign of a perfect
oast turkey recipe

a effort.

PAST TURKEY

wutes
e: 1% hours

1 freshturkey, 16 to 18 Ib., neck and
giblets removed
Olive oil as needed
Saltand freshly ground
to taste

~ Tbs. unsalted b

" water and pat dry with paper towels.
- f Drizzle turkeyd\%: olive oil, spreading
it to coat the outside, then sprinkle
I generously with salt and pepper. Tuck

wings behind the back. Place turkey,
brgast side up, on arackin alarge ——
- roasting pan. Truss legs with kitchen
, ~ twineif desired. Let stand atroom

-~

temperature 1 hour. ™

Position arack in lower third of oven
= and preheat to 400°F

o ' \‘g : s%liiy“for 3}}" “nute@,‘rthe'li ¢
t\fl,.,“‘." < red,uue temﬁel’a‘mre to 3258F

A Carltlnue r8%%Ting, brushing turkey ;
w1th melted,b r and pan jufices ever
30 mmutes ugml skm is gol oWmn

65°F a dlntp
2to§'ﬁours ore.

minutes beforg ca rvi



FRYING

WHAT IT IS: Cooking an entire turkey
in piping hot oil. This can be done in
a deep fryer outdoors or an indoor-
safe fryer such as the Waring Digital
Rotisserie Turkey Fryer ($279.95,
williams-sonoma.com).

BEST FOR: People who think crisp

is the best part of the whole bird
who don't mind not having dripy
homemade gravy.

GRILLING

WHATITIS: “Roasting’:
king grill instea
ect hea
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i Enjoy world-class wines, delivered right
WBRINING i to your door. Each shipment offers
WHATIT a tabletop tour of both c\assi.c and
nater be lesser-known varietals and vintages that
w represent leading wine regions from
e around the globe.

WILLIAMS-SONOMA
WINE CLUB

Join our club and receive a $75
Williams-Sonoma gift card.

We taste nearly 10,000 wines a year
to select the best ones for your
shipments.

Each shipmentincludes sommelier
tasting notes and seasonal recipe
pairings.

Membership starts at only $90 per
six-bottle shipment. If you're not
satisfied with any wine, we will send a
replacement or refund.

Call 1-866-339-3234 or visit

williams-sonomawine.com to join.




Cooking the PERFECT TURKEY is

only half the story—a GREAT CARVING
TECHNIQUE will help the meat

stay JUICY and make for the most
ELEGANT presentation.

Find our WUSTHOF CLASSIC
CARVING SET in stores or at

williams 1oma.com
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A Whether you ‘re testing something
- new this year or using a tried-and-tr
¥ family recipe, these pointers will help
you make your best turkey yet.

After the turkey has
it's time to carve.

BUYING YOUR BIRD R,

« Ifyou get a frozen turkey, begin =

thawing it in the refrigerator well before

you’ll need to cook it; it will take about 4

hours per pound to defrost.

¢ If you get a fresh turkey, order it at least
.-aweek in advance and pick it up the day

befere Thanksgiving.
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TUFFING & TRUSSIN('_:‘ :

‘Line the turkey cavity W1th
‘Cheesecloth that’s been folded in half
then fill it with stuffing. This will make it
easy to pull out all the stuffing once the
turkeyis cooked.

» Packstuffing loosely inside the turkey;
-t will expand when cooking.

» Tie turkey legs together to ensure
uniform cooking and make the turkey
easy to carve when cooked.

WHILE IT ROASTS :
¢ To help ensure flavorful, browned skin,
-baste the turkey with pan drippings,
. stoek or melted butter about every 30
minutes as it roasts.
* When basting, remove the roasting pan *
from the oven, close the oven door and =
~.baste on the stovetop to keep your oven
—atthe proper temperature. -
¢ If the turkey skin begins to brown
too quickly, tent the turkey with
aluminum foil.

SLICING & SERVING
e Cover the roasted turkey loosely
with foil and let it rest for 30 minutes
before carving. ;
o carve, remove thelegs andwings
then remove each breast half.
Oserve, separate drumsticks and
d cut breasts into slices.
irnishiyour serving platter with
rabeautiful andfragrant

SLICE BREASTS CROSSWISE




THE RIGHT WAY TO
ROAST

WHAT SIZE PAN TO USE

Roast your turkey on a rack in an open
pan. If you use a foil roasting pan,
double it for extra strength.

TURKEY MINIMUM PAN SIZE
upto12lb. 14" x 10" x 2%"
(small)

up to 16 Ib. 157" 52 120 52 8"
(medium)

upto20lb. 16"x13"x3"
(large)

ROASTING THE TURKEY

Place the turkey, breast side up, on
arack in a roasting nd roast at
400°F for 30 mi e

oven tempe
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THANKSGIVING TOOLS CHECKLIST

These clever kitchen tools ensure every step of turkey roasting,
Jrom brining to basting, is simple.

AVY SEPARATOR ACORN TWINE HOLDER

Find these ESSENTIAL TOOLS at your local Williams-Sonoma store or at williams-sonoma.com



HARVEST GRILLED CHEESE

Apple Slices
1

Brie Cheese
+

Cranberry Sauce | A |< E
1

Arugula
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When the feasting is finished,
it’s time to get creative.
These inventive sandwich
combinations go
way beyond the standard
day-after fare.

DECADENT DESSERT SANDWICH CHEESE & CHUTNEY SANDWICH
Vanilla Ice Cream Pear Chutney (page 03)
+ +
Chocolate Sauce or Goat Cheese
Chocolate Ganache Tart Filling (page 19) +
\ Steamed Green Beans
Pecans +
\ Sautéed Kale
Croissant +

Toasted Whole-Grain Bread




TURKEY BANH MI ROASTED VEGETABLE SANDWICH

Pickled Carrots Roasted Cauliflower
Shredded +Cucumber Roasled}Broccoli
Tu:lfey Roasled{Carrols
Cila+ntr0 Roasted BI'L[;‘SC[S Sprouts
Mayo;naise Chipotle Mayonnaise
n i

Sriracha Sauce Seeded Whole-Grain Bread
i A

Baguette

TURKEY WITH ALL THE TRIMMINGS PILGRIM’'S SANDWICH
Cranberry Sauce Caramelized Onions
+ .
Turkey Crispy Bacon
+ +
Stuffing Herbed Potato Gratin
- (page 07)
Gravy i
+ Toasted Levain Bread

Toasted White Pullman Bread







BRERIENDSGIVING” WHERESSS
'I ONE AT THE TABLE IS FAMILY
!
{

r celebration with photographer g
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THANKSGIVING TIMELINE

The key to stress-free entertaining is to plan ahead—especially
when it comes to the Thanksgiving meal. Our timeline will help you
stay on track. You can do much of the prep work in advance,

so you'll have plenty of time to enjoy the company of your family

and friends on the day of the feast.

1 TO 2 WEEKS BEFORE
THANKSGIVING

Confirm the number of guests and plan
your menu.

Order your turkey.

Plan your table setting, serving dishes
and decorations.

Read through all your recipes to
determine the food and cooking
equipment you will need.

Make your shopping and to-do lists.
Shop for nonperishable food items plus
any cooks’ tools, cooking equipment and

tableware you need.

A FEW DAYS BEFORE
THANKSGIVING

Prepare the turkey brine, but do not add
the turkey; cover and refrigerate.

Prepare food that can be made several
days ahead of time, such as pie pastry and

cranberry sauce.

THE DAY BEFORE
THANKSGIVING

Complete your food shopping.

If you are brining the turkey, place it in
the brine and refrigerate.

Prepare dishes that can be made in
advance, such as soups and pies.

Chop vegetables for side dishes;
refrigerate in covered bowls or sealable

plastic bags.

Peel and cut the potatoes; place in cold é
water and refrigerate. ’

Set the table.
THANKSGIVING DAY

Refrigerate wines
thatneed -

chilling. - :’t/

Prepare e J g g ﬂ

and other side dishes.

Prepare the turkey for roasting and put
in the oven at the determined time. If you
plan to stuff the bird, do not stuff it until
just before you put it in the oven.

While the turkey is roasting, make the
mashed potatoes.

While the turkey is resting, make the
gravy and cook or reheat the side dishes.

Ify& ordered a fresh turkey, pick it up or‘ Carve the turkey and serve your guests.
have it delivered.

" Havea wonderful Thanksgiving!





