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SWEET-POTATO SOUP WITH CRANBERRY RELISH

- * BREADED TURKEY CUTLETS
ROASTED GREEN BEANS WITH GARLIC AND LEMON
‘ CHRISTMAS GRITS

MUSHROOM GRAVY

PARMESAN-PECAN ROLLS
celebration - re
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sweet-potato soup with
cranberry relish

Yiohtd: B sarvings

Preparation: 15 minutes

Cood: 28 to 30 menulis

9 cups pesled and diced sweol
potatoas

B cups chicken broth

44 cup half-and-half

1 teaspoon salt

1 teaspoon freshly ground black
peppar

1 recipa Cranberry Relish (Recipe
follows.)

Garnish: orange zast

IN A LARGE STOCKPOT, combsing
sweeat potatoes and chicken brath
Bring to a boil over high heat. Reduce
heat to a simmer. Cook, uncovered,
until sweat potatoes are tandar,
approximately 25 minutes. Purde
swaal-polato mixiune in a blendar
umntil smoath

RETURN swoot-potato mixture 1o
stockpot. Cook over mediumelow
hezat, stirreng fragquently, until haated
through, 3 to 4 rminutes. Add half-and-
half, salt, and pepper, stirring well 10
combing

TO SERVE, ladle warm soup into
bowls and top with a dallop of
Cranberry Relish

GARNISH with grange zest, if dasired
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el
safion limeline

breaded turkey cutlets 3 days before:
Y i ¢ Buy groceries
1 day before or 2 to 4 hours
baforea:
+ Make Sweet-Potato Soup
through step 1. Refrigerate.
< Make Cranberry Ralish
) Rafrigerate.
aspoons poultry seasoning ML . ; & Make Turtle Tarts. Refrigerate.
2 large eggs I .
Y4 cup water arr dbli i 1 hour before:
1 cup all-purp Ad b jad Culle?s 1005 im 4 Make Breaded Turkey Cutlets and
16 turkey cutl cas (272 103 K 5T X Christmas Grits. Keep warm.
pounds) L I I 1 4 Reheat and finish Sweet-Potato
Y2 eup vegatable oil MNLULEs Huirning once Soup
< Set table.

30 minutes before:
< Make Parmesan-Pecan Rolls.
4 Make Mushroom Grawvy.

16 minutes before:
4 Arrange food in serving dishes.
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mushroom gravy

sid B to 8 servings

Cook: 20 manute:

i tablespoons butter

3 tablespoons all-purpose flour

B ounces sliced mushrooms

2 eup dry white wine

1 cup chicken broth

Y2 teaspoon salt

V2 teaspoon frashly ground
black pepper

IMN A LARGE SKILLET, malt b

medium heat, Add flour, w

sking to
stirming 1o

coat with flour. Coak, stirmng freguanthy,

combine. Add mushrooms,

anitil mushrooms ara tender, 2 103

ADD winp to pan, using a spatula 10
scrape brown bits from 1he bott
if pan. C
wina is reduced by half, 4 1o & minutas

Add chickan brath. Coak, stirring

ok, stirreng frequantly, until

frequenthy, until ruxture s thickansad
10 to 12 minulas. Season with sal

and pepper

parmesan-pecan rolls

¥imh

Praparation: 5 minules

Bake: 15 to 20 minutes

2 cups self-rising flour

1 cup milk

4 eup mayonnaise

2 cup grated Parmesan
cheese, divided

V4 cup chopped pecans

114 tablespoans buttar

PREHEAT oven 1o 350
IN A LARGE BOWL, combine flour,

milk, mayonnase, 4 Cup Parmesan

chaase, and DEcans 5’.| LNl waal
combined
DIVIDE bumer among 12 mutfin cups

Faca muffin pan in oven o r

3 1o 4 minutes. Pour batter into preheated
pan, Sprinkle batter with remaining Ya
cup Parmasan cheese

BAKE until goldan brown, 15 10 20

minutas
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turtle tarts PREHEAT oven to 425 IN & MEDILUM MICROWAVABLE
OMN A LIGH FLOURED SURFACE ing of Mt rreoraels

1 (15-ounce) packago J'{IIHH!_\I'."III’!'H

. -
ips prepared caramed topping IN A MEDILUM ne caramal GARNISH

Y2 cups choppod toasted pecans topping B I 3 and i
1 cup semiswest chocolata

morsels
3 tablespoons unsalled butlar
3 tablespoons heavy whipping

Gream
Garnish: 8 pecan halves and

swealoned whipped crg
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