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APPETIZERS
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DIRECTIONS
1. Place shredded or cubed chicken in a medium bowl, and mix in cream cheese, mayonnaise, sour 

cream, cheddar cheese, green chili peppers and jalapeño pepper. Transfer the chicken mixture 
to a medium baking dish.

2. Bake uncovered in the preheated oven 30 minutes, or until the edges are golden brown.
3. I recommend serving with Tostito’s scoops or even better Fritos scoops....celery is also a yummy 

idea. 

Chicken Enchilada Dip

APPETIZERS 

INGREDIENTS
—— 1 pound skinless, boneless chicken breast halves (cooked)
—— 1 (8 ounce) package cream cheese, softened  
—— 4 oz of mayo
—— 4 oz of sour cream
—— 1 (8 ounce) package shredded Cheddar cheese
—— 1 (4 ounce) can diced green chili peppers
—— 1 jalapeño pepper, finely diced  

Submitted by Jen Tierney
Marketing Manager

This doesn’t sound 
like a Thanksgiving 

dish but it’s so good, 
you’ll want to have 
it at every family 

function or holiday.
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DIRECTIONS
1. Grease 9x13 inch dish
2. Layer the corned beef on the bottom
3. Then drizzle the dressing all over
4. Spread the sauerkraut all over
5. In a separate bowl, toss the melted butter with the rye 

bread until the rye bread is soaked through
6. Place the rye bread slices on top of the dish
7. Bake for 30 minutes at 350° until it bubbles

Reuben Casserole

APPETIZERS 

INGREDIENTS
—— 1 lb. shaved corned beef
—— 1 lb. shredded Swiss cheese
—— 1/2 cup thousand island dressing
—— 1 (1 lb.) package bagged sauerkraut
—— 8 to 10 slices rye bread
—— 1 stick butter, melted

Submitted by Megan Kehr 
Product Implementation & Training Specialist

Every year during 
Christmas time, 

we read the Polar 
Express as a family.
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BEVERAGES
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DIRECTIONS
1. Pour all ingredients (aside from Liquor) into a slow cooker or Crock Pot set to low
2. Simmer for 4 hours
3. Skim the anise/cloves out
4. Add bourbon or spiced Rum
5. Allow to simmer for another 5-10 minutes
6. Ladle into desired mug
7. Enjoy!

Ashlee’s Thanksgiving Dinner 
Survival Kit - In a Mug

BEVERAGES 

INGREDIENTS
—— 1 gallon unfiltered or fresh apple cider
—— 1 orange sliced into 1/4 in. thick rounds
—— 4-6 cinnamon sticks
—— 1 Tbsp. whole cloves
—— 1 stick fresh ginger
—— 2 cups bourbon or spiced rum 

Submitted by Ashlee Toll 
Client Relations Director
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DIRECTIONS
1. Fill a glass with ice
2. Pour in whiskey 

Whiskey on the Rocks

BEVERAGES 

INGREDIENTS
—— Whiskey 
—— Ice

Submitted by Kevin Eddis 
Director, Market Development

After two of these 
every Thanksgiving, 

Grandmom would tell 
the family what she 
really thought of us.
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—— 1 gallon apple juice
—— 1 gallon apple cider
—— 2 cups white sugar
—— 2 cups brown sugar
—— 12 cinnamon sticks
—— 1 (750 milliliter) bottle 190 proof grain 

alcohol

—— 1/2 (750 milliliter) bottle vanilla vodka
—— 1/2 (750 milliliter) bottle spiced rum
—— Mason jars (for storing finished product)

DIRECTIONS
1. Combine apple juice, apple cider, white sugar, brown sugar, and 6 of the cinnamon sticks in a 

large pot; bring to almost a boil. 
2. Cover pot with a lid, reduce heat, and simmer for about 1 hour. 
3. Remove from heat and cool completely
4. Add all alcohol and stir well
5. Pour into mason jars and add 1/2 - 1 stick of cinnamon per jar depending on size and how much 

you like cinnamon.
6. Store in fridge and serve whenever needed. The longer you store it the better it tastes and the 

stronger it is (you have been warned).
7. Enjoy! (Just remember to drink responsibly and always have a designated driver)

This Ain’t Your  
Grandmomma’s Apple Pie

BEVERAGES 

INGREDIENTS

Submitted by Tiffany Johnson 
Graphic Designer (aka Design Ninja)

My family is bit on 
the non-traditional 

side of things.  
Most holidays find us, 

drinks in hand, and  
a fierce game of 
Texas Hold ‘Em  

in progress.
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DESSERTS
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—— 1 8 oz package Philadelphia Cream Cheese
—— 1/2 Cup brown sugar (packed)
—— 1/2 container premade caramel dip
—— 3/4 cup crushed Heath bars
—— 1/2 cup mini semi-sweet chocolate morsels
—— 5-6 apples (favorite variety or varieties)

DIRECTIONS
1. Using hand mixer, cream together cream cheese and brown sugar.   Spread mixture evenly over 

your favorite dinner sized plate.
2. Spread premade caramel over cream cheese mixture.   

Note: If you need a little more than a 1/2 of container to cover feel free!
3. Sprinkle with crushed heath bar and mini chocolate morsels.  Serve immediately or keep 

refrigerated until ready to serve.
4. Put apples in a basket with an apple slicer allowing guest to slice apples as needed.  
5. Note: You can lighten this recipe a bit by using reduced fat cream cheese and lite caramel dip!

Caramel Apple Dip

DESSERTS 

INGREDIENTS

Submitted by Debi Weed 
Office Operations Mgr. and HR Generalist

Every fall our family 
enjoys a day out at 
the local orchard.  

Our favorite varieties 
are Honeycrisp and 
Granny Smith - they 

go very well with this 
dip!  Enjoy! 
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DIRECTIONS
For Shell:
1. Mix all ingredients together and 

press into a 9.5 x10 inch pan. 
2. Chill for 45 mins.

For Filling:
1. Mix all ingredients together and 

make sure consistency is very 
smooth. 

2. Put in shell and bake 20 min at 375 
degrees. 

3. Remove from oven and cool for 15-
20 mins. 

4. Add Pie Filling of choice (Cherry, 
Blueberry, Peach). Cherry is our fav!

Grimm Family  
“Famous” Cheese Pie

DESSERTS 

We used to fight for years 
because everyone would make 
a mad dash for the cheese pie 
at dessert time no matter how 

full they were.  Meanwhile, there 
would be pumpkin, pecan, and 

apple pies, brownies, etc. Cheese 
pie was always gone in about 

4 mins and everyone would be 
bummed if they didn’t get a piece. 
Now I make about 10 so everyone 

is happy and there are even 
leftovers! No one cares about 

the turkey, stuffing, or any of the 
normal Thanksgiving food.  

Just the cheese pie!

Submitted by Janelle Grimm  
Inside Sales Representative

INGREDIENTS
For Shell: 

—— 1/2 cup graham cracker crumbs
—— 1/4 cup sugar
—— 1/3 cup melted butter. 

For Filling: 
—— 2 (8 oz) cream cheese (softened)
—— 2 eggs
—— 1 tsp vanilla
—— 1 tsp lemon juice
—— 3/4 cup sugar
—— 2 TBSP sour cream
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—— 1/2 box cornflakes
—— 4 thick Hershey Chocolate bars

DIRECTIONS
1. Break up 2 of the Hershey bars in to small pieces and melt in microwave for approximately 1 to 1 

1/2 minutes.  
2. Stir chocolate to ensure it is all melted, if not, put back in microwave for another 15 seconds, stir 

again.
3. Pour 1/2 of the cornflakes in to chocolate
4. Gently fold chocolate and cornflakes so cornflakes are generously covered with chocolate 
5. Drop by heaping serving spoon on to ungreased cookie sheet
6. Place in freezer for approximately 15 minutes, or until hard
7. Sprinkle powdered sugar over cookie
8. Repeat with remaining 2 chocolate bars and cornflakes
9. Store in airtight container in refrigerator. Simple but really tasty!

Chocolate Cornflake Cookies 

DESSERTS 

INGREDIENTS

Submitted by Kristin Bowen 
Senior Director, Client Relations
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—— 1 can condensed milk
—— Juice of 1-1/2 lemons
—— 1 large jar Maraschino cherries, drained and chopped
—— 2 cans Mandarin oranges, drained
—— 2 large cans pineapple chunks, well drained (I dry excess moisture with paper towel)
—— Chopped pecans, to taste
—— 2 pints whipping cream

DIRECTIONS
1. The day before - chill the condensed milk, lemon 

juice, pineapple, cherries, oranges, and pecans. 
Put the mixer bowl and beaters in the fridge 
also!

2. Mix milk and lemon juice. Add pineapple, 
cherries, Mandarin oranges, and pecans. 

3. Whip the cream and fold into other mixture.
4. Refrigerate.

Luscious Fruit Salad

DESSERTS 

INGREDIENTS

Submitted by Linda Van Winkle  
Solutions Consultant, Credential OnDemand

My son Eric  
always asks me  

to make this.  
The whipping cream 

makes it!  
It goes well with  
our Thanksgiving  
menu every year.
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—— 1 cup sugar
—— 1 cup bananas (mashed)
—— 1/2 cup butter
—— 1/4 cup milk
—— 1 tsp vanilla
—— 2 eggs
—— 2 cups flour
—— 1/2 cup chopped walnuts
—— 1 tsp baking soda
—— 1/2 tsp salt 

DIRECTIONS
1. Heat oven to 350°
2. Grease (not oil) bottom only of 9x5 loaf pan
3. Blend 1st 6 ingredients and beat with mixer for 1 minute at medium speed
4. Stir in remaining ingredients until moistened
5. Pour in pan
6. Bake 50-60 minutes at 350° until toothpick comes out clean when inserted into middle.

Banana Bread

DESSERTS 

INGREDIENTS

Submitted by Meg Rodgers 
Client Training Specialist

This is not just for 
Thanksgiving! This 
is a 3rd generation 
recipe often baked 
when people are 

visiting from out-of-
town, to make the 
house smell warm 
and welcoming. 
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DIRECTIONS
For Cake:
1. Cream together shortening and sugar
2. Add eggs to mixture in 1 above and mix
3. Sift flour, cocoa and salt together in separate 

bowl
4. Mix flour mixture in 3 above with wet mixture 

and combine
5. Add vanilla and nuts
6. Pour batter into a 9x13 baking dish or pan
7. Bake at 300° for 30 minutes
8. Remove from oven
9. Pour marshmallows over warm cake and 

spread out
10. Return to oven and melt for 10 minutes
11. Cool cake for 20 minutes before icing

For Icing:
1. Mix powdered sugar and cocoa with 

melted butter
2. Add milk, vanilla and nuts
3. Spread over the cake
4. Let stand before serving

This cake is best when made in 
advance and it sits overnight before 
serving.

Mississippi Mud Cake

DESSERTS 

 I take the day off before 
Thanksgiving as a ‘prep’ day 

annually, whether I’m hosting 4 
or 24.  The day before, I’m usually 

the only one home, the kitchen is a 
disaster for most of the day, and there 

is typically a fair amount of champagne 
consumed.  Yet on the day of, the 

kitchen is in order and I have a very well 
documented schedule of what must 
occur and when (including precisely 

when to vacuum, shower and get each 
food item in the oven), so everything 

is well orchestrated. This allows me to 
sneak out before sunrise to meet friends 

at the annual “turkey trot” while the 
turkey starts to cook,  
and enough flexibility  

throughout the day  
to really enjoy the  
family and friends! 

Submitted by Michelle Reed 
Chief Marketing Officer

INGREDIENTS
For Cake: 

—— 2 cups sugar
—— 1 cup shortening
—— 4 large eggs
—— 1-1/2 cups flour
—— 1/3 cup cocoa

—— 1/2 teaspoon salt
—— 2 teaspoons vanilla
—— 1 cup chopped walnuts (optional)
—— 1 (10 oz package) of miniature marshmallows 

 

For Icing: 
—— 1-1/2 sticks of melted butter
—— 1/3 cup cocoa
—— 4 cups of powdered sugar

—— 1/2 cup evaporated milk
—— 1 teaspoon vanilla
—— 1 cup chopped walnuts (optional)
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—— 1 large can pumpkin
—— 4 eggs
—— 1 1/2 cups of sugar
—— 1 tsp salt
—— 1 tsp ginger
—— 1/2 tsp ground cloves
—— 2 tsp cinnamon
—— 1 can evaporated milk
—— 1 box of yellow cake mix
—— 1 cup melted butter
—— 2 Tbsp brown sugar

DIRECTIONS
1. Blend 1st 8 ingredients (pumpkin through milk)
2. Pour into a 9x13 pan
3. Sprinkle cake mix over pumpkin mixture
4. Drizzle melted butter over cake mix
5. Sprinkle brown sugar over all.
6. Bake at 350° for about 1 hour and 20 minutes 

(check after 1 hour)

Pumpkin Cobbler

DESSERTS 

INGREDIENTS

Submitted by Stacy Shipp 
Senior Director, Client Relations

When we get the 
family together on 

Thanksgiving, before 
dinner, we pick a 

person’s name out of 
a bowl and say why 
we are thankful for 

that person.  
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DIRECTIONS
1. Preheat the oven to 350°.
2. Generously grease the bottom and sides of a 

baking dish (9x9 or an 8x11).
3. In a large bowl, whisk together the grated cassava, 

condensed milk, coconut milk, and eggs until well-
mixed. Pour into the prepared pan.

4. Bake for 50 minutes or until almost fully set. 
5. While that is baking, combine the ingredients for the custard topping, 

except for the brown sugar, in a bowl. 
6. Remove the cake from the oven and pour the custard sauce on top and 

spread evenly. Bake for another 20 minutes or until custard has set.
7. Remove the pan from the oven and set the oven to broil. Sprinkle the 

brown sugar on top. Place under the broiler for about 2 minutes or until 
the top is nicely golden and caramelized. Alternatively, you can use a 
flame torch to achieve the same result.

8. Cool completely before slicing.

I made minor adjustments, but the recipe was derived from Manila Spoon:  
https://www.manilaspoon.com/2015/05/cassava-cake-with-creamy-custard-
topping.html  

INGREDIENTS
For Cake: 

—— Butter for greasing the pan
—— 1 lb. frozen grated cassava
—— 1 (14 oz) can sweetened condensed milk
—— 1 (14 oz) can coconut milk

—— 2 large eggs 

For Custard Topping: 
—— 1/2 (14 oz) can of condensed milk
—— 1/4 cup half-n-half
—— 2 large eggs
—— 1 teaspoon pure vanilla extract
—— 1-2 tablespoons brown sugar

Cassava Cake

DESSERTS 

Submitted by Stephano Lister 
Lead Business Intelligence Developer

My mother immigrated 
to America from the 

Philippines. The regular 
traditions of turkey, 

stuffing, pumpkin pie, 
etc. didn’t resonate 

with her. So instead, she 
would make a spread of 
Filipino dishes. One such 

dish was this dessert, 
Cassava Cake. 
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ENTREES
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—— 3/4 cup White Vinegar
—— 1/4 cup Ketchup
—— 1/2 cup Chopped Onion
—— 1 tsp. Chopped Garlic
—— 2 (14 oz) Cans Beef Broth
—— 12 Gingersnap Cookies
—— 2 Envelopes Brown Gravy
—— 5lbs Boneless Chuck or Bottom Round Roast

DIRECTIONS
1. Combine all ingredients except the meat in a crock pot. Stir well. 
2. Add the meat and coat with the broth. Cover and cook on low for 8-9 hours or until internal 

temperature of 145°. 
3. Serve with your favorite Thanksgiving side dishes!

Sweet Roast

ENTREES

INGREDIENTS

Submitted by Brenda Dandrea 
Vice President of Client Relations
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—— 1 large butternut squash (or 1-1/2 packages of pre-cut 
squash)

—— 3 tablespoons olive oil
—— 20 oz (2 packages frozen) spinach
—— 2 tablespoons butter
—— 1 onion 
—— 1/2 cup flour (plus a little more to thicken sauce  

if needed)
—— 4 cups chicken broth
—— 1 teaspoon salt 
—— 1/2 teaspoon ground nutmeg
—— 1/2 teaspoon pepper
—— 1 large cup shredded Swiss cheese 
—— 1/2 cup grated Parmesan cheese 

DIRECTIONS
1. Pre-heat oven to 500°.
2. If not using pre-cut squash, cut squash into small cubes. Then toss 

the squash in olive oil and place onto a roasting pan. Roast for five 
minutes, toss again, and return pan to oven for another five minutes. 
Squash should be soft. Remove from oven.

3. Reduce oven heat to 375°.
4. Blanch spinach. Drain and set aside. 
5. Slice onion. Heat butter in pan on medium heat with the onion for 

about seven minutes or until golden brown.
6. Remove onion from the skillet and add the flour. Cook for three 

minutes. Gradually add the chicken broth to the skillet. Stir frequently. 
Wait until sauce is thick and bubbly (about five to six minutes). 

7. Remove skillet from heat. Stir in salt, nutmeg, and pepper.
8. Combine squash, onions, Swiss cheese and blanched spinach in a 

large bowl.
9. Spoon squash/spinach mixture into a buttered casserole dish. Pour 

the sauce over the mixture. Sprinkle the Parmesan cheese on top. 
10. Bake for 30-40 minutes at 375 degrees. Remove from oven, turn on 

the broiler and broiler for about three to five minutes.
11. Serve and enjoy!

Spinach & Squash Casserole 

ENTREES

INGREDIENTS

Submitted by Nikki Sites 
Marketing Director
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—— 1 lb. ground turkey (or use shredded turkey meat from your turkey carcass!)
—— 1 large onion
—— 3-6 garlic cloves
—— 1 tbsp dried oregano
—— 1 tbsp ground cumin
—— 4 tbsp chili powder
—— 1 tsp Worcestershire sauce
—— 1 medium green bell pepper, chopped
—— 1 chopped jalapeno pepper w/ seeds removed (optional if you like spice!)
—— 2 tbsp cornmeal
—— 1 14. oz can cut tomatoes (or use a jar of salsa)
—— 1 bottle beer (lager style)
—— 1 can chicken broth (or stock from your turkey)
—— 2 cans small white beans, drained (or 1 bag dried beans that have been cooked)

DIRECTIONS
1. Directions for using your turkey carcass: Use cut left-over turkey or to get more shredded style, 

place carcass in large pot, cover with boiled water, (optional: add one celery stalk, quartered 
onion and a few garlic cloves). 

2. Boil approximately 30 minutes, until meat easily falls from the bone. Let cool and pull off the 
turkey. You can also strain the stock and use in the chili or another soup.

3. Heat oil in a large saucepan. And onions and garlic and cook about 5 minutes. 
4. Add turkey and cook through. Add all the spices and salt. Add tomatoes, bell 

pepper, and broth. Cook for 20 minutes.  
5. Add in beans and cook for another 10 minutes.  

Stir occasionally while cooking

*Adapted from 365 Easy Mexican Recipes

Turkey Chili

ENTREES

INGREDIENTS

Submitted by Christine Ottow 
Director, Marketing Communications

I love company 
Thanksgiving potlucks! My 

family eats the same recipes 
every year – and you can’t 
change them! That’s why 
it’s so much fun to enjoy 

the different pride and joy 
recipes from co-workers 
and explore new cultural 
additions to the menu.
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Butternut Squash & Leek Soup 
 with Fontina Cheese Crostini

SIDE DISHES

INGREDIENTS
Butternut Squash & Leek Soup

DIRECTIONS
Butternut Squash & Leek Soup
1. Preheat the oven to 350°. Place the squash, cut side down, on a baking sheet and back until 

tender about 40 minutes. Let cool slightly. Using a spoon, scoop out and discard the seeds. 
Scrape the squash from the skin.

2. Meanwhile, in a large heavy saucepan or flameproof casserole, melt the butter over low heat. 
Add the leeks and thyme and cook, stirring occasionally, until soft and browned, about 40 
minutes. Discard the thyme sprigs.

3. Stir in the stock and the squash. Simmer over moderate 
heat for 20 minutes. Use an immersion blender (of it you 
don’t have one use a blender) and puree the soup until 
smooth. Season with salt and pepper. (The recipe can be 
prepared to this point up to 2 days ahead. Reheat soup 
before proceeding.)

4. Optional: Before serving, stir in sour cream and sprinkle 
chives and bacon on top in each bowl.

Fontina Cheese Crostini
1. Preheat oven to 400°.
2. Brush oil on baguette slices and sprinkle with sage.
3. Then sprinkle with the cheese and season with salt.
4. Bake until golden 6-8 minutes.  Serve 

warm.
 
The soup is a recipe my friend got from Bon 
Appetit magazine years ago. The recipe for  
the crostini is by Giada Di Laurentiis. 

—— 4-1/2 pounds butternut squash halved 
 lengthwise

—— 5 tablespoons unsalted butter
—— 4 large leeks, white and tender green parts, 

 coarsely chopped
—— 7 fresh thyme sprigs or 1 teaspoon dried
—— 5 cups chicken stock or unsalted canned 

 broth (I used low-fat as well)

—— 1-1/4 teaspoons salt
—— tsp freshly ground pepper
—— 1/2 cup sour cream
—— About 3 tablespoons chopped chives
—— 8 slices of bacon, fried crisp and crumbled

 
 
 

Fontina Cheese Crostini
—— 1/2 baguette, sliced diagonally
—— Extra virgin olive oil

—— 2 tablespoons fresh chopped sage
—— 1 cup grated Fontina cheese

Submitted by Alicia Moran
Senior Director, Product Management

This was one of the 
first things I made  for 

my family as an “adult” 
after graduating from 
college. It was a hit 

at Thanksgiving,  so it 
became a permanent 
part  of the menu from 

 that year on.
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—— 1 package of your favorite brand of hot dogs
—— 1 package of hot dog buns
—— 2 cans of Hormel chili w/out beans (or your preferred brand)
—— 1 big package of shredded cheese (cheddar or cheddar/jack blend works best)
—— 2 bags original Fritos
—— Queso (melted Velveeta with Rotel with cilantro and lime mixed in)

DIRECTIONS
1. Fire up the grill
2. Cook the hot dogs
3. Heat up the chili
4. Take hot dogs and/or Fritos and layer them in as much chili/cheesy goodness as you wish.
5. Note: Have lots of napkins on hand, a good chili dog is very messy.

Chili Dogs & Frito Pie

ENTREES

INGREDIENTS

Submitted by Tiffany Johnson 
Graphic Designer (aka Design Ninja)

Did I happen to 
mention my family is a 
bit non-traditional? No 
matter where we may 

go for the holidays (last 
year we stayed on site 
at a wildlife preserve) 
we always have chili 
dogs and Frito pie.
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SIDE DISHES
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—— 1 cup unsalted butter
—— 2 cups finely chopped yellow onions
—— 2 cups finely chopped celery
—— 1/4 cup fresh parsley (use the fresh)
—— 12 oz. sliced baby bella mushrooms
—— 12 cups of dried bread cubes, cornbread is 

best
—— 1 tsp+ poultry seasoning

—— 1 1/2 tsp dried sage
—— 1 tsp dried thyme
—— 1/2 tsp dried marjoram
—— 1 1/2 tsp salt
—— 1/2 tsp of ground black pepper
—— 4 1/2 cups of full fat chicken broth as 

needed. (I buy three boxes just in case)
—— 2 eggs beaten

DIRECTIONS
1. Melt butter in a saucepan and add onions, celery, parsley and mushrooms, stirring frequently 

until they are all the veggies except parsley and mushrooms are translucent.  You can do this 
step the day before and refrigerate, then microwave and mix in breadcrumbs on Thanksgiving 
morning when assembling for the slow cooker.

2. Spoon cooked vegetables over bread cubes in a very large mixing bowl. Season with poultry 
seasoning, sage, thyme, marjoram, and salt and pepper. Pour in enough broth to moisten, and 
mix in eggs. Transfer mixture to slow cooker, and cover.

3. Cook on High for 45 minutes, then reduce heat to Low, and cook for 4 to 8 hours.   
You want to use a rubber spatula every hour or so to mix the stuffing and  
move the outer edges inside to spread the crispiness.  I add a touch of  
chicken broth as needed to maintain good moisture but do not over  
moisten or over stir because the stuffing becomes mush.

Slow Cooker Stuffing 

SIDE DISHES

INGREDIENTS

Submitted by Amy Turnbull 
Client Relations Director

I have never made this  
for less than 35 people as it was 
our tradition to host holidays for 

our entire family, extended family 
and any ‘orphans’ (people who 

had no place to go).  We jokingly 
referred to holidays at our house 

as, ‘The Land of the Misfit Toys’.  I 
would prepare the veggies for this 

recipe the day before and store 
them in a large container that I 
would microwave the next day 

and then mix with the rest of the 
ingredients, throw in the crockpot 

and then let it go!  Enjoy!
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—— 1 cup sugar
—— 6 tablespoons all purpose flour
—— 2 cups grated sharp cheddar cheese
—— 2 (20 oz) cans drained, and 6 tablespoons 

pineapple juice reserved pineapple chunks
—— 1 cup buttery crackers, made into crumbs
—— 8 tablespoons melted, plus extra for 

greasing pan butter

DIRECTIONS
1. Preheat the oven to 350°.
2. Grease a medium-size casserole dish with 

butter.
3. In a large bowl, stir together the sugar and 

flour. Gradually stir in the cheese. Add the 
drained pineapple chunks, and stir until 
ingredients are well combined. Pour the 
mixture into the prepared casserole dish.

4. In another medium bowl, combine the 
cracker crumbs, melted butter, and  
reserved pineapple juice, stirring with  
a rubber spatula until evenly blended. 
Spread crumb mixture on top of pineapple 
mixture. Bake for 25 to 30 minutes, or until 
golden brown.

Pineapple Casserole

SIDE DISHES

INGREDIENTS

Submitted by Evan Belcher 
Client Relations Director

I was born in Bethesda, MD 
weighing in at a whopping 
2lbs 2oz and am still very 
thankful to everybody at 
Suburban Hospital that 
helped those first few 

months. Now, many years 
later, I enjoy spending time 
with my family, playing golf, 
fishing and cheering on my 
alma mater, the University 

of South Carolina!

https://www.pauladeen.com/recipe/pineapple-casserole/
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—— 1 lb russet potatoes
—— 1/2 cup manchego cheese (or your favorite cheese)
—— 3 tbsp butter
—— 2 cups heavy cream 
—— 10 sage leaves 
—— Cayenne pepper (season to taste)
—— 1/2 tsp salt
—— Dash of nutmeg 

DIRECTIONS
1. Preheat oven to 350°.  
2. Peel potatoes and then using mandolin to thinly slice or do so by hand about 1/4 inch thick.  
3. Grab a medium saucepan and heat heavy cream and add sage leaves until infused.  
4. Mix in remaining ingredients except cheese until blended and butter melts.  
5. In a greased baking dish, alternate layers of the potatoes, cheese and cream mixture.  
6. Top with cheese. 
7. Bake until golden brown for about 30 minutes.  

Potatoes Au Gratin 

SIDE DISHES

INGREDIENTS

Submitted by Grace Tomczak 
Inside Sales Representative 

This is one of our 
favorites; it goes great 

with any almost anything.  
We like it with roasted 
turkey, chicken, beef, 

pork or ham.  Hope you 
enjoy!  
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—— 1 pound fresh brussel sprouts 
—— 4-6 Slices of bacon
—— 2-3 tbs. of either grapeseed oil (can handle 

higher temps) or olive oil
—— 3 tbsp of maple syrup

—— 4-6 cloves of garlic
—— 1/4 tsp. salt
—— 1/4 tsp. pepper
—— Other seasonings optional such as fresh 

thyme, rosemary, sage or italian seasoning

DIRECTIONS
1. Preheat over to 400°. 
2. Wash, trim and half the brussel sprouts. Dry the sprouts well.
3. Mince the garlic
4. In a bowl, toss the brussel sprouts, garlic, oil, maple syrup, salt, pepper and any other chosen 

seasoning.
5. Cook the bacon until it is halfway done. Cut the bacon into bite sized pieces and mix with the 

Brussel Sprout mixture.
6. Put the mixture, single layer, in a foil lined baking sheet and set the timer for 10 minutes. After 

the 10 minutes, stir the ingredients and set the time for 10 more minutes. Check the sprouts and 
add a few more minutes until desired doneness

Maple Roasted 
Brussels Sprouts

SIDE DISHES

INGREDIENTS

Submitted by Jay Charness  
Director of Sales

My wife’s family is huge and 
Thanksgiving is the one holiday 
where the whole family gathers 

together. My wife’s parents 
hosted it for years, and when 

we moved back to Colorado we 
took over the tradition. We have 

now hosted this huge family 
celebration/gathering for the last 
12 years where we have between 
50 & 60+ people at our house for 

Thanksgiving dinner.
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—— 5 cups low salt chicken broth
—— 1/2 teaspoon pepper
—— 2 cups regular grits (ok to use instant if necessary)
—— 1 medium pkg Velveeta cheese, cut into small 

cubes
—— 1/2 cup milk
—— 1/2 cup banana peppers
—— 3 eggs, beaten
—— 1/2 stick butter
—— 1 cup grated sharp cheddar cheese

DIRECTIONS
1. Pre-heat the oven to 350°.  
2. Grease a 4 quart casserole dish.
3. Bring the broth and pepper to a boil in a large 

saucepan.  
4. Stir in the grits and whisk until completely 

combined.  
5. Reduce the heat and let simmer until the grits are 

thick which is normally in about 5-7 minutes.  
6. Add the Velveeta cheese and milk, and banana 

peppers and keep stirring.  
7. Gradually add the eggs and butter, stirring well 

until all mixed.  Pour in to casserole dish.  
8. Top with additional shredded cheese.  
9. Bake for about 1 hour, or until set.
10. Let sit for 15 minutes prior to serving. 

Recipe adapted from the Paula Deen and Friends cookbook.

Baked Cheese Grits  
with Banana Peppers

SIDE DISHES

INGREDIENTS

Submitted by Kristin Bowen 
Senior Director, Client Relations
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—— 1 tablespoon extra-virgin olive oil 
—— 2 bunches green onions (about 14 onions), 

chopped (use entire onion, white and green 
parts) 

—— 2 cloves of garlic
—— 2 pounds chopped spinach  
—— 2 teaspoons ground coriander 
—— 2 to 3 dashes ground cayenne (optional)

—— 1/4 cup water , plus more if needed 
—— 1/2 cup chopped cilantro 
—— 1/2 teaspoon lemon black pepper 
—— 1 teaspoon salt 
—— Greek yogurt and pita or naan bread for 

serving 

DIRECTIONS
1. In a large deep sauté pan or pot heat the oil on medium-high and sauté the onions until tender 

and wilted, about 6 minutes. 
2. Drop the heat to medium, add cut garlic, cook for about 30 seconds. 
3. Add washed/cut spinach, cook with green onions and garlic for until spinach wilts down, keep 

stirring about 8-10 minutes.
4. Add coriander, cayenne pepper, and water, and stir. 
5. Cook the spinach for 20 minutes, stirring regularly. If the pan dries out, add more water, a 

tablespoon or 2 at a time.
6. Add the cut cilantro, lemon pepper and salt. Stir and continue to cook another 10 minutes until 

the spinach is dark and the texture is sort of creamy. 

Afghan Spinach (Sabzi)

SIDE DISHES

INGREDIENTS

Submitted by Leeza Wardak 
Client Relations Director

Fun Fact: My 7-year-old 
daughter and I love watching 

American Ninja Warrior.  

Family Tradition: We 
celebrate any occasion with 
both American and Afghan 

food typically with all of our 
loved ones. 
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—— 16 oz frozen broccoli 
—— 1 can cream of mushroom soup
—— 1/2 cup sour cream
—— 2 cups shredded cheese
—— 1 egg
—— Seasoning salt, pepper, garlic to taste

DIRECTIONS
1. Mix all ingredients together 
2. Put in a baking dish 
3. Top with more cheese
4. Bake for 45 minutes

Broccoli Casserole 

SIDE DISHES

INGREDIENTS

Submitted by Leigh Smith 
Online Trial Coach

I have been making 
this for many years, 

passed own from my 
mother in law.
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Souffle
—— 5 medium sweet potatoes (about 9 ounces 

each)
—— 2 large eggs
—— 1 cup granulated sugar
—— 1/2 cup (1 stick) butter, at room temperature
—— 11/2 teaspoons vanilla extract
—— 1/2 cup milk
—— Pinch of salt

Topping
—— 1 cup finely chopped pecans
—— 1 cup brown sugar, packed
—— 1/3 cup all-purpose flour
—— 1/4 cup (1/2 stick) butter, softened

DIRECTIONS
1. Preheat oven to 400°. 
2. Grease a 2-1/2 quart baking dish with butter.
3. On a foil-covered baking sheet, bake the sweet potatoes 

for 1 hour, or until they’re soft. 
4. When cool enough to handle, peel the potatoes, place the 

flesh in a large mixing bowl, and mash until very smooth. 
5. Add the eggs, sugar, butter, vanilla, milk, and salt. 
6. Combine well with an electric mixer or hand mixer. 
7. Turn the mixture into the baking dish.
8. In a medium bowl, stir together the pecans, brown 

sugar, flour, and butter until 
thoroughly combined. 

9. Spoon the mixture over the 
sweet potatoes, making an 
even layer. 

10. Bake the casserole for 30 
minutes, or until slightly 
browned. 

11. Let the casserole sit for 5 
minutes before serving.

Sweet Potato Souffle

SIDE DISHES

INGREDIENTS

Submitted by Linda Van Winkle 
Solutions Consultant, Credential OnDemand
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—— 3 pounds garnet or ruby sweet potatoes (yams), peeled and cut into 2-inch chunks
—— Salt
—— 2 cups orange juice
—— 1-1 1/4 cups brown sugar
—— 1/2 teaspoon ground ginger
—— 1/2 teaspoon cinnamon
—— 4 Tbsp butter

DIRECTIONS
1. Place the cut sweet potatoes in a pot and cover with a couple inches of cold water. 
2. Bring to a boil and add a generous pinch of salt. 
3. Boil the sweet potatoes for 5-10 minutes, or until you can just pierce them with the tines of a 

fork, but not fully. Drain and set aside.
4. Mix the remaining ingredients (orange juice, brown sugar, ground ginger, cinnamon, butter) in a 

shallow, wide sauté pan and bring to a boil on high heat.
5. Add sweet potatoes, cook until sauce reduces to a syrup. 
6. Add the sweet potatoes and coat well with the sauce. 
7. Boil on high heat until the sauce reduces to a syrup, about 10 minutes. Serve hot.

Candied Yams Recipe

SIDE DISHES

INGREDIENTS

Submitted by Pat Novelli 
Inside Sales Representative
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DIRECTIONS
1. Combine all main casserole ingredients and place in a baking dish. 
2. Mix all topping ingredients together and put over potato mixture. 
3. Bake at 350° for 35 minutes. 

Sweet Potato Casserole  
with Crunchy Topping

SIDE DISHES

Submitted by Ray Bixler 
CEO

Casserole
—— 3 cups cooked, mashed sweet potatoes
—— 1/2 tsp salt
—— 1/3 cup sweetened condensed milk
—— 1/3 cup sugar
—— 1/3 stick butter, melted
—— 1 tsp butter flavoring
—— 2 eggs, beaten

Topping
—— 1 cup brown sugar
—— 1/3 stick butter
—— 1/3 cup flour
—— 1 cup chopped walnuts

INGREDIENTS
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—— 2/3 cup roughly chopped pecans
—— 3 medium sweet potatoes, cut into large 

dice
—— Salt & pepper
—— 2 tablespoons olive oil

—— 2 tablespoons butter
—— 3 tablespoons maple syrup
—— 1/4 teaspoons cayenne pepper
—— 2/3 cup dried cranberries

DIRECTIONS
1. Heat oven to 450° and place rack in the middle.
2. While oven heats, place pecans on a baking sheet to toast until they smell nutty and are slightly 

darker, about 5 minutes, and then remove from oven and set aside.
3. Place sweet potatoes on a baking sheet, drizzle with oil, season with salt & pepper, and toss to 

coat.  Roast until golden brown and tender when pierced with a knife, about 40-45 minutes.
4. Meanwhile, melt butter in a small saucepan over medium heat.  When it foams, stir in maple 

syrup and cayenne and let it cook for 1 minute.
5. To serve, scatter pecans and cranberries over sweet potatoes and then drizzle with maple 

sauce.

Adapted from:  https://www.foodnetwork.com/recipes/aida-mollenkamp/roasted-sweet-potatoes-
with-pecans-and-spiced-maple-sauce-recipe-1912608

Roasted Sweet Potatoes with 
Cranberries & Spiced Maple Sauce

SIDE DISHES

INGREDIENTS

Submitted by Susan Mockenhaupt 
Business Systems Analyst

This is my 
contribution to our 

family’s Thanksgiving 
menu.  It is the only 
variation from the 
Thanksgiving meal 
that my mom has 
been making my 

entire life.
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OTHER
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—— 1 (16 oz package) Tennessee Pride mild sausage in package
—— 1 (8 oz package) cream cheese - softened
—— 2 (8 count) ready to bake crescent rolls refrigerated

DIRECTIONS
1. Preheat oven to 375°
2. Brown and crumble sausage in pan and cook until done
3. Drain oil
4. Add cream cheese to sausage mixture and cook until melted and mixed in
5. Separate rolls into the triangles- then put the cooled sausage and cream cheese mixture on 

wider side (top side) of crescent roll.  Roll until it is rolled up.  
6. Bake 12 to 15 minutes or until golden brown

Breakfast Sausage with  
Cream Cheese Crescents

OTHER

INGREDIENTS

Submitted by Frances Winstead 
Client Relations Director

I make this for holiday 
breakfasts or bring to 
brunch type settings  
and everyone raves 

about them. They are 
always all gone no 

matter how many I make.  
Not the most low fat,  
but super AWESOME 

once in a while.
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—— 2 1/2 cups flour
—— 1 cup salt
—— 4 teaspoons cream of tartar (found in spice aisle)
—— 1/3 cup vegetable oil
—— 1/2 container pumpkin pie spice
—— Orange food coloring (2 parts yellow/1 part red)
—— 2 cups water

DIRECTIONS
1. Note: Just to clarify this is a recipe for actual playdough not food.
2. Mix all ingredients together (easier to use a hand mixer)
3. Cook and stir over medium heat until it forms a ball
4. Allow to cool and then knead the dough on a non-stick surface until smooth
5. Store in air tight container.
6. Enjoy and have fun building things.

Pumpkin Pie Playdough

OTHER

INGREDIENTS

Submitted by Debi Weed 
Office Operations Mgr and HR Generalist

This recipe came from 
my children’s preschool.  

We made it every fall 
when the kids were 

young.  


