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Cornbread Stuffing
Whole recipe for 10-12 people


Half recipe for 5-6 people
2 packages cornbread stuffing


1 packages cornbread stuffing

4-6 fresh mushrooms, sliced



3 fresh mushrooms, sliced 

1 large onion, chopped 




½ onion, chopped

2-3 stalks of celery, chopped



1 stalks of celery, chopped

2 sticks butter or margarine



1 stick margarine

12 ounces Jimmy Dean’s Hot sausage

6 oz. Jimmy Dean’s Hot Sausage

2 cups water





1 cup water

2 teaspoons Poultry Seasoning


1 teaspoon Poultry Seasoning

2 eggs, well beaten




1 egg, well beaten

Directions for Student’s halved recipe: 

1. In a small skillet sauté mushrooms, onions, and celery in ½ stick of margarine

2. In a separate skillet thoroughly pan-fry spicy sausage (break into ground-up pieces). 

3. In a saucepan boil water and the other  ½ stick of margarine .

Place dry cornbread stuffing and Poultry Seasoning in a large mixing bowl and toss.  Then, add steps 1, 2, and 3 into cornbread stuffing.  After all is well tossed together, mix in well beaten egg(s).

Place stuffing in a lightly greased baking dish, dot with butter. Cover with foil.   Store in refrigerator #2 on Day #1

[image: image3.wmf]Day #2 -  Bake 350° for 30 minutes with foil on.  For a tastier and crunchier stuffing, transfer stuffing to large skillet with some margarine and pan-fry for crispiness just before serving.  
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DAY 1

Fresh Cranberry Salad Mold

 with Lemon Sauce

1 package fresh ground cranberries

1 cup granulated sugar

2-3 ground apples (Macintosh or Roman)

1 lg. box raspberry Jell-O

1 small box cherry Jell-O

1 medium can & 1 small can pineapple, including juice

2 medium–large oranges

3 cups water, boiled

Chop cranberries in Food Processor – don’t overdo.  Then, chop apples in Food Processor, don’t overdo.  After chopping, combine cranberries and apples into a large bowl and add sugar and stir.  Let it sit for awhile to allow sugar to become syrupy (around 10 minutes).  Then, add remaining pineapple (including it’s juice) and oranges together.  Mix.  Once Jell-O is made, 

Combine both raspberry and cherry Jell-O powder mix in your largest liquid measuring cup and add the 3 cups of boiling water.  Dissolve Jell-O by stirring until granules have disappeared. Once Jell-O is dissolved, add to fruit mixture.  Pour into lightly greased molds.

See recipe for the delicious Lemon Sauce.  In my opinion, the Lemon Sauce is what “makes” the dish – don’t eliminate it!
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Lemon Sauce

½ cup pineapple juice

½ cup orange juice

3 Tbls cornstarch

½ cup sugar (granulated)

¼ teaspoon salt

4 Tbls lemon juice (fresh)

2 egg yolks, beaten

1 cup whipping cream

Mix the pineapple and orange juice together.  In a small saucepan mix sugar, cornstarch, and salt.  Add enough juice to make a paste.  In a liquid measuring cup, microwave/heat remaining juice, when warm, stir in paste.  Turn your burner on medium heat and stir constantly until mixture becomes thickened and starts to boil.  Boil for 2 minutes.  Remove from heat.

Temper the eggs by taking a bit of hot custard mixture from the saucepan and add to the two cold beaten egg yolks before actually adding the yolks to the hot custard mixture; the hot lemon mixture will raise the temperature of the eggs so they won’t cook once they hit the hot mixture.  Remove from heat, & stir in lemon juice.  Allow to completely cool.  Add whipped cream.  Remember to use a serving spoon for the sauce.


DAY 1

Pumpkin Squares - Dessert

Crust: 

Cut and Blend together:

½ cup butter
1 ½ cups flour       

2 Tbsp. sugar

Press in 9x13” pan.  Bake 375° for 5 minutes




 *  *  *

Preheat oven down to 350° for the rest of the baking time.

Pumpkin Mixture:

1 lb (15 oz. size)canned pumpkin

1 can evaporated milk

3 eggs

1 tsp nutmeg

2 tsp cinnamon

½ tsp ground cloves

1 ½ c sugar

Pour above mixture into baked crust lined pan. Crust does not have to be cooled.

Topping: 

Sprinkle 1 box dry yellow cake mix over pumpkin mixture (do not pat).

Sprinkle 1 cup chopped walnuts on top.  

Melt 1 ½ sticks margarine and drizzle over top.

Bake in for 1 hour or until an inserted knife comes out clean.


Note:  I use “butter” where it indicates butter and “margarine”

           where it indicates margarine.


Sweet Potato Casserole

6-8 large sweet potatoes

1 egg

1 c. sugar

1 stick butter or margarine, melted

2 T flour

1/2 c. evaporated milk

1 1/2 t. cinnamon

1 t. allspice

1 1/2 t. vanilla

Topping:

1 stick butter

2c. brown sugar

2 c. pecan pieces

In a large pot, boil the potatoes with skins on until they are soft.

Let cool.  Remove skins.

Place potatoes in a large mixing bowl.

Whip the potatoes with electric mixer until smooth.

Add egg, sugar, butter, flour and evaporated milk.

Add spices and vanilla.

Make topping by melting butter in a  medium saucepan over low heat.

Then add brown sugar, pecans, and stir until smooth and easy to spread.

Spoon potatoes into a 9x13 glass baking dish.

Spread topping evenly over potatoes.

Bake for 40 min. in a preheated 350 oven.

If done the day before it may take an hour to cook through.

You can make the stuffing a day early but DO NOT  put it in the turkey until the day you are ready to roast the bird.  Just store it overnight in a covered bowl.








