
Technique Class:
A Contemporary Thanksgiving
With its comfortable mix of informality and elegance, our contemporary menu
offers a great way to give a refreshing update to the Thanksgiving feast. This
menu uses innovative food technology and fresh seasonal ingredients prepared
with modern touches to bring out the bright flavors and colors of the season.
Carry that creative spirit through to the table setting and your centerpiece, and
delight your guests with a modern holiday celebration.  

Michael Voltaggio’s Sous Vide Turkey
Winner of Bravo’s “Top Chef” television show, Michael Voltaggio has become
famous for combining new food technology and innovative ideas with great flavors
to create delicious dishes. His contemporary spin on turkey yields a juicy bird using
a nontraditional cooking method—sous vide.   

In a large stockpot over high heat, combine the water, spices, salt and brown sugar.
Bring to a boil and simmer for 5 minutes. Add the citrus juices and rinds. Refrigerate
the brine until thoroughly chilled. Place the breasts and drumsticks into the cold
brine and refrigerate for 24 hours. (Refrigerate the thighs separately; do not brine.)

Prepare a sous vide immersion circulator for use according to the manufacturer’s
instructions. Preheat the water to 150°F, 30 minutes to 1 hour.

Cut the bone out from the thighs, keeping the skin intact. Season the inside of the
thighs with salt and pepper. Place the thighs, skin side down, into a vacuum-sealable
bag, making sure they lie flat. Add the sage, thyme and garlic to the bag. Using a
large tablespoon, place 1⁄4 cup duck fat around the thighs. Using a vacuum sealer,
vacuum and seal the bag tight according to the manufacturer’s instructions; be sure
you have a smooth, airtight seal. Carefully place the bag into the circulating water
and cook for 21⁄2 hours.

During the first 30 minutes of cooking the thighs, remove the breasts and drumsticks
from the brine. Rinse the pieces and pat dry. Place each half breast and drumstick
into separate vacuum-sealable bags; add 1⁄4 cup duck fat to each bag. Using a
vacuum sealer, vacuum and seal the bags as instructed above. Place the bags into
the circulating water and cook for 2 hours. (The thighs, breasts and drumsticks
should be done at the same time.) Have ready a large bowl of ice water. Remove
all the bags from the circulating water and place into the ice water for 20 minutes. 

Just before serving, preheat oil in a deep fryer to 375°F. Remove all of the turkey
pieces from the bags and pat dry. Working in batches, fry the breasts and drumsticks
until golden and crispy, about 5 minutes per piece. Transfer to a carving board.

Pecan Pumpkin Frangipane Tart
A delicious change from the classic pumpkin pie, this tart marries the flavors of
nuts and pumpkin to create a sophisticated finish for your holiday meal.  

To make the pastry, in the bowl of a food processor, combine the all-purpose flour,
confectioners’ sugar and salt and pulse to mix. Add the butter and process in short
pulses until pea-size crumbs form, 20 to 25 seconds. While pulsing, add the egg
yolk mixture and process to form large, moist crumbs, 10 to 15 seconds more. 

Turn the dough out onto a lightly floured surface and shape the dough into a disk.
Wrap with plastic wrap and refrigerate for at least 2 hours.

Roll out the dough 1⁄8 inch thick, dusting it with confectioners’ sugar if it begins to
stick. Transfer the dough round into a 10-inch tart pan and, using your fingers,
press the dough into the pan. Refrigerate for at least 30 minutes.

Preheat an oven to 350°F.

To make the frangipane, in the bowl of an electric mixer fitted with the flat beater,
beat the butter on medium speed until light and creamy. Add the almond paste
and granulated sugar and beat until smooth and creamy. While beating, add the
eggs a little at a time, beating well after each addition. Reduce the speed to low
and fold in the cake flour until just blended and no lumps of flour remain. 

Spread the pecan pumpkin butter into the chilled tart shell, forming a layer about
1⁄4 inch thick. Spoon the frangipane on top in an even layer. Bake until the tart is
golden and set, 25 to 30 minutes. Transfer the pan to a wire rack and let the tart cool
to room temperature, then remove it from the pan. Dust the tart with confectioners’
sugar just before serving. Makes one 10-inch tart.

Adapted from a Recipe by Williams-Sonoma Culinary Expert.

Continued on next page

Ingredients for Michael Voltaggio’s
Sous Vide Turkey

21⁄2 gallons water

1⁄4 cup whole cloves

1⁄4 cup peppercorns

1⁄4 cup coriander seeds

1⁄4 cup allspice berries

1⁄4 cup yellow mustard seeds

21⁄2 cups kosher salt

21⁄2 cups firmly packed light brown
sugar

2 each grapefruits, oranges, lemons
and limes, halved and juiced, rinds
reserved

1 turkey, 10 to 12 lb., cut into 
bone-in pieces (half breasts, thighs
and drumsticks)

Kosher salt and freshly ground pepper,
to taste

4 fresh sage sprigs

1 fresh thyme sprig

2 garlic cloves, crushed

About 11⁄2 cups duck fat

Canola oil for deep-frying, plus 1 Tbs.

Ingredients for Pecan Pumpkin
Frangipane Tart 

For the pastry: 

11⁄4 cups all-purpose flour 

1⁄3 cup confectioners’ sugar 

1⁄2 tsp. salt 

10 Tbs. (11⁄4 sticks) chilled unsalted
butter, cut into pieces

2 egg yolks, lightly beaten with 1 Tbs.
water 

For the frangipane: 

8 Tbs. (1 stick) unsalted butter

1⁄3 cup firmly packed almond paste 

1⁄2 cup granulated sugar 

3 eggs, lightly beaten with 1 egg white

1⁄3 cup plus 1 Tbs. cake flour 

3⁄4 cup (1⁄2 jar) Muirhead Pecan
Pumpkin Butter*

Confectioners’ sugar for dusting

*Available in Williams-Sonoma stores.

Visit williams-sonoma.com to search
our extensive recipe collection, find
menus and tips for entertaining, and
browse an expanded selection of
products in every category.



In a large sauté pan over medium heat, warm the 1 Tbs. oil. Place the thighs, skin
side down, in the pan and cook until golden and crispy, about 12 minutes. Turn the
thighs over and cook until warmed through, 2 to 3 minutes more. Slice the breasts
and thighs and arrange on a platter with the drumsticks. Serves 6 to 8.

Recipe from Chef Michael Voltaggio.

Mashed Potatoes & Celery Root
Also known as celeriac, celery root is a knobby, round winter vegetable that
contributes a subtle celery flavor to purees when cooked and a crisp crunch to
salads when used raw. In this recipe, celery root is mashed with potatoes, giving
the dish a lighter texture than if potatoes alone were used, and an interesting,
fresh taste that matches well with full-flavored foods such as turkey. Both peeled
celery root and potatoes discolor quickly when exposed to air and should be
immersed in water if not cooked at once to prevent discoloring.

Put the celery roots and potatoes in separate large saucepans. Add water to cover
and a large pinch of salt to each pan. Bring both to a boil over high heat, reduce
the heat to low, cover and simmer until the vegetables are tender, about 20 minutes.
Just before they are done, place an ovenproof serving bowl in a 200°F oven.
(There is no need to preheat the oven.)

In a small saucepan over low heat, combine the half-and-half and 2 Tbs. of the
butter and heat until the butter melts. Turn off the heat and cover to keep warm.
Drain the potatoes and celery roots, then return them to one of the large saucepans
and set over medium-low heat; shake the pan until the vegetables begin to stick to
the bottom. Remove from the heat.

Pass the vegetables through a ricer into the warmed serving bowl. Alternatively,
pass the vegetables through a food mill, or mash them in the pan with a potato
masher. Stir in the warm half-and-half mixture. Season with salt and white pepper.
Using a rubber spatula, scrape down the sides of the bowl and swirl the top of the
puree. Top with the remaining 1 Tbs. butter and serve immediately. If necessary,
keep warm in a 200°F oven for 15 to 20 minutes, or cover the bowl and set it in a
pan of hot water. Serves 8 to 10. 

Adapted from Williams-Sonoma Collection Series, Christmas, by Carolyn Miller (Simon & Schuster, 2003).

Brussels Sprouts with Radicchio & Pancetta
At their peak of freshness in autumn, brussels sprouts are a traditional vegetable for
the Thanksgiving feast. They were first introduced to American cooks by Thomas
Jefferson, who is reputed to have grown them in his garden at Monticello. Our
recipe balances the vegetable’s natural sweetness with radicchio, a type of chicory
that adds vibrant color and a hint of bitterness. We also add diced pancetta, which
provides just the right amount of saltiness and savor.      

Cut or pull off any dry outer leaves from the brussels sprouts. Trim away any
brown spots and slice off the dry stem end. Using a food processor fitted with the
slicing blade, shred the brussels sprouts. Set aside. 

On the stovetop, heat a small roasting pan or a large ovenproof sauté pan over
medium-high heat. Cook the pancetta until crispy and golden brown, about 
7 minutes. Using a slotted spoon, transfer the pancetta to a small bowl. Pour off
the fat from the pan and discard, then wipe out the pan with paper towels. 

Set the pan over medium heat and warm the olive oil. Add the brussels sprouts and
stir to coat with the oil. Cook until the brussels sprouts begin to wilt, 2 to 3 minutes.
Stir again, then add the radicchio, marjoram and salt and cook for 2 minutes. Stir
in the 1⁄4 cup broth. Continue cooking, stirring occasionally and adding more broth
as needed, until the brussels sprouts are soft, about 5 minutes. Add the pancetta
and stir to incorporate. Adjust the seasonings with salt and pepper. 

Transfer the brussels sprouts to a warmed serving bowl and serve immediately.
Serves 6 to 8. 

Make-Ahead Tip: Trim and slice the brussels sprouts and radicchio and dice the
pancetta up to 1 day in advance. Store in airtight containers in the refrigerator. 

Williams-Sonoma Kitchen.

Ingredients for Mashed Potatoes &
Celery Root

2 large celery roots, about 2 lb. total,
peeled and cut into slices 1 inch thick 

21⁄2 lb. russet potatoes, peeled and
cut into slices 1 inch thick 

Kosher salt, to taste 

3⁄4 cup half-and-half 

3 Tbs. unsalted butter 

Freshly ground white pepper, to taste 

Ingredients for Brussels Sprouts with
Radicchio & Pancetta 

11⁄2 lb. brussels sprouts 

6 oz. pancetta, diced 

3 Tbs. olive oil 

1 head radicchio, about 8 oz.,
trimmed and cut into 1⁄4-inch-thick
slices 

11⁄2 Tbs. finely chopped fresh
marjoram 

Salt, to taste 

1⁄4 cup low-sodium chicken broth,
plus more as needed 

Freshly ground pepper, to taste 


