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MENU

 THANKSGIVING

INGREDIENTS:
1 Tbs flour
1 medium onion, cut into wedges
8 to 24 pound turkey, thawed
2 Tbs oil or melted butter
1 Tbs salt
2 tsp seasoned salt
3/4 tsp ground black pepper
1 tsp poultry seasoning
1 tsp garlic powder
1 tsp paprika
1/2 tsp ground red pepper
1 tsp dried basil
1/4 tsp ground ginger
Large Reynolds Oven Bag

DIRECTIONS:

1. Preheat oven to 350 degrees F

2. Shake flour inside the Reynolds Kitchens® Oven Bag and place in a large roasting pan 
that is at least 2 inches deep. You can opt to spray the inside of bag with nonstick cook-
ing spray if you desire.

3. Place onion wedges in the bottom of the bag.

4. Remove neck and giblets from turkey, then rinse and pat your turkey dry. Brush with your 
2 Tbs of oil or melted butter.

5. In a small bowl, combine all seasonings and rub into the entire turkey.

6. Carefully slide turkey into the oven bag, making sure the opening of the bag is facing the 
end of the roasting pan, and not facing up. The bag should be inside the pan, not hang-
ing over the edges of the pan.

7. Close oven bag with the included nylon tie, and cut six 1/2 inch slits in the top of the bag.

8. Baking time varies depending on the size of your turkey. You can refer to the Oven Bag 
directions or use the reference above.

9. When your turkey reaches an internal temperature of 180°F in thickest part of the thigh, 
not touching the bone, remove from oven and let stand in oven bag for another 15 min-
utes. Cut open the top of the bag and carefully remove turkey from the bag, and place 
onto a cutting board. Lifting works well by inserting one carving fork into each end of the 
turkey.

One other tip—brine your turkey! Here’s how you do it (start this process 24 hours before making the 
recipe above)!

1. Place a gallon of warm water in a large pot, bucket, or cooler. (Use 1 gallon for every 10lbs.)
2. Stir in 1 c. salt and 1 c. of sugar for every gallon of water and sugar; stir until dissolved.
3. Stir in 4 c. chicken broth.
4. Add some garlic, carrot slices, lemon slices, orange peel, peppercorns, thyme, rosemary, and 

parsley (all optional); stir to combine.
5. Carefully submerge the turkey in the brine for 12-24 hours.

https://www.reynoldsbrands.com/recipes/thanksgiving-oven-bag-turkey
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GARLICKLY GREEN BEANS
(original recipe: https://thinlicious.com/delicious-garlicky-low-carb-green-beans/#recipe)

INGREDIENTS:
1 tbsp. avocado oil
1 1/2 tsp. butter
3 cloves whole garlic peeled
1 lb fresh green beans trimmed
1/2 cup chicken or vegetable broth
Salt and pepper to taste

DIRECTIONS:

1. Heat avocado oil & butter in a non-stick skillet over a medium-high heat. Then add green 
beans to the skillet and stir-fry for 3-4 minutes, stirring often. Lastly, add in the sliced garlic 
and broth.

2. Bring to a simmer, then cover and cook for 4-5 minutes. Remove lid and evaporate any 
remaining liquid.

3. Season with salt and pepper to taste, then serve immediately.

APPLE PEAR SALAD (original recipe: https://hostessatheart.com/apple-pear-salad/)

INGREDIENTS:
Dressing
1/2 cup white granulated sugar you can substitute with honey
1/3 cup fresh lemon juice 11/2-2 lemons
1 tsp Dijon mustard
3 green onions chopped (white and green parts)
1/2 tsp salt
1 tsp poppy seeds
2/3 cups vegetable oil or canola (neutral) oil

Salad
2 heads Lettuce greens of your choice torn to bite-size pieces
1 cup cashews lightly chopped
1/2 cup craisins
1 apple diced
1 pear cubed
1 cup Swiss cheese shredded

DIRECTIONS:

Combine dressing ingredients and mix well. Right before serving, combine salad ingredients 
and drizzle with dressing. Reserve any extra dressing in the refrigerator for future use.

https://thinlicious.com/delicious-garlicky-low-carb-green-beans/#recipe
https://hostessatheart.com/apple-pear-salad/
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PARTY POTATOES (original recipe: https://www.simplystacie.net/party-potatoes/)

INGREDIENTS:
2 lb (900g) bag frozen diced hash browns, thawed
1 cup onions, chopped
1/4 cup melted butter
1 cup cheddar cheese, shredded
1 can (10.5oz/284ml) cream of chicken soup
2 cups sour cream
1/2 tsp onion salt
1/4 tsp pepper
1 tbsp fresh chives, chopped

DIRECTIONS:

1. Preheat oven to 350F.

2. Add all the ingredients to a large bowl and stir to combine. Spread in a 9x13 baking dish.

3. Bake for 1 hour.

4. Turn the oven to broil on low. Broil for 1 minute or until the top starts to brown. Keep an 
eye on it because it will burn easily!

5. Remove from oven and serve hot. remaining liquid.

6. Season with salt and pepper to taste, then serve immediately.

CANDIED YAMS (original recipe: https://www.allrecipes.com/recipe/26482/candied-yams/)

INGREDIENTS:
1 (29 ounce) can sweet potatoes
1/4 cup butter, cut into pieces
1/2 cup brown sugar
1 1/2 cups miniature marshmallows

DIRECTIONS:

1. Preheat oven to 400 degrees F (200 degrees C).

2. Drain sweet potatoes and place in a medium baking dish. Distribute butter pieces evenly 
over the sweet potatoes. Sprinkle with brown sugar. Layer with miniature marshmallows.

3. Bake in the preheated oven 25 minutes, or until sweet potatoes are tender and marsh-
mallows have melted. 

https://www.simplystacie.net/party-potatoes/
https://www.allrecipes.com/recipe/26482/candied-yams/
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DINNER ROLLS (original recipe: https://howdoesshe.com/delicious-dinner-rolls/)

INGREDIENTS:
1 1/2 cups of milk
3/4 cup + 1 Tablespoon Sugar
1 egg
1 Tablespoon salt
2 Tablespoons yeast
2 cups of warm water
about 9-10 cups of all purpose flour
at least 1 cup of butter

DIRECTIONS:

1. Scald 1 1/2 cups of milk, 3/4 cup sugar and 1/2 cup of butter, in a microwave safe bowl, for 
about 2 minutes. Cutting the butter into pieces helps it melt faster. There will probably be 
some little cubes of butter still floating in the hot mixture, they will melt.

2. Add yeast to this hot mixture, but it will be too hot to just dump the yeast straight in (it 
would kill it!). To cool it down stir in 1-2 cups of flour, then add 1 egg and 1 Tablespoon of 
salt, and leave it to cool for a couple of minutes. Meanwhile, in a measuring cup dissolve 
2 Tablespoons of yeast in 2 cups of warm water and 1 Tablespoon of sugar. Let it sit for a 
couple of minutes until it is bubbly.

3. Make sure your milk mixture is just warm, not boiling and add the yeast mixture!

4. Using a fork or wooden spoon, gradually stir in 9-10 cups of flour (counting the flour you 
have already added to cool it earlier). I would recommend only adding 2 cups at time 
and stirring in between. These rolls turn out so much better when they are mixed by hand.

5. At the end the dough will be dense and sticky, and may be hard to stir, you can use your 
hands to incorporate the rest of the flour if needed. Be sure not to add too much flour. 
Then smooth the dough out and cover the bowl with plastic wrap. Leave it in a warm 
place and let it rise.

6. When your dough is close to raising completely, butter 2 cookie sheets and set them 
aside.

7. Let the dough raise until it has doubled in size.

8. Cover your working space with flour to prevent the dough from sticking. Dump your 
dough out and divide it into 4 balls. Eyeball the sizes, then lift them up and feel the weight 
of each ball. Try to make them even, but they don’t have to be perfect.

9. Using one ball of dough at a time: roll the dough into a circle on a floured counter. Once 
it is rolled out spread the top with butter from edge to edge. You will use about 2 Table-
spoons per circle of dough.

10. Cut the dough into quarters using a pizza cutter.

11. Cut each quarter into 3 pieces, ending up with 12 triangles from each circle of dough.

12. Roll the dough starting with the wide end of the triangle.

13. Tuck the tail of the triangle under the roll and place it on the buttered cookie sheet. You 
will make 3 rows, with 8 rolls per row. This will give you 24 rolls per pan. Two balls of dough 
will fill 1 pan. You will get a total of 48 rolls!

14. Pre-heat your oven to 350 degrees. Place the pans of rolls in a warm place (on top of 
the oven if possible) to let them rise. Once they are touching and full in size, cook (one 
pan at a time) in the oven ’till they are golden brown. About 10–15 minutes, It may take 
longer depending on how hot your oven cooks. Keep a close eye on your first pan to get 
the right time for the second.

15. While they are still hot and fresh out of the oven run a stick of butter over the tops of the 
rolls for a delicious buttery glaze.

https://howdoesshe.com/delicious-dinner-rolls/
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APPLESAUCE PUFFS (original recipe: https://www.moritzfinedesigns.com/applesauce-puffs/)

INGREDIENTS:
2 c. Bisquick
3/4 c. sugar (divided)
3 t. cinnamon (divided)
1/2 c. applesauce
1/4 c. milk
1 egg
2 T. oil
5 T. melted butter

DIRECTIONS:
1. Combine Bisquick, 1/4c. sugar and 1 t. cinnamon.
2. Stir in applesauce, milk, egg and oil until well mixed.
3. Fill greases muffin pan 2/3 full.
4. Back at 400 for 10 min.
5. In a bowl mix 1/2 c. sugar with 2 t. cinnamon.
6. Dip hot puffs in bowl of melted butter and then in bowl of cinnamon sugar. 

https://www.moritzfinedesigns.com/applesauce-puffs/
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MARJ’S PUMPKIN PIE

INGREDIENTS:
1 15oz. can pumpkin
1 12 oz. can Milnot (can use evaporated milk if your store doesn’t carry Milnot)
3 eggs
2 T. sugar
2/3 c. brown sugar (packed)
1/2 t. salt
1 1/2 t. cinnamon
1/2 t. ginger
1/2 t. nutmeg
1/2 t. Clove

DIRECTIONS:
1. Heat oven to 425.
2. Place crust in pie pan (can use store-bought or homemade)
3. Add all ingredients and beat with electric mixer
4. Pour into pie crust.
5. Bake 45-55 min. Or until a knife inserted in center comes out clean. 

CRUMBLE TOP DUTCH APPLE PIE

INGREDIENTS:
Filling
5 1/2 c. apples (I love a combination of Honeycrisp, Granny Smith and Jonagold)
2/3 c. sugar
1 tsp cinnamon
1/8 t. salt

Topping
1/2 c. sugar
3/4 c. flour
1/3 c. butter (softened)

DIRECTIONS:
1. Heat oven to 450.
2. Place crust in pie pan (can use store-bought or homemade).
3. Peel and slice apples. Combine with sugar, cinnamon and salt. Set aside.
4. In a medium-size bowl, use a pastry cutter (or a fork) to combine the topping ingredients 

until crumbly.
5. Strain the apples of any extra juices, pour mixture into pie crust. Add crumbly topping, 

spreading evenly over tht top of the pie. 
6. Bake 10 minutes at 450 degrees, then bake at 350 degrees for 30 minutes.
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