
 

 



 

Loaded Mashed Potatoes 
Anna W. 

Ingredients 
● 1 teaspoon minced garlic (about 2 cloves) 
● 6 pounds potatoes, peeled and cut 
● ½ cup butter 
● 12 oz. sour cream 
● 8 oz. sharp cheddar cheese, grated 
● 1 lb. cooked bacon, julienned 
● Salt and pepper to taste 

Directions 
1. In a large pot, cook potatoes in salted water until tender.  
2. Drain the potatoes and return them to the pot. Beat with an electric mixer until smooth, 

adding the butter, garlic, and sour cream along with salt and pepper to taste. 
3. With a spoon or spatula, stir in the cheese and bacon, adding more salt and pepper if 

necessary. 
4. Serve immediately. 
 
PRO TIP : If you have a KitchenAid stand mixer, forget returning the potatoes to the pot; mix 

everything with the mixer instead. I'm extra partial to extra cheese, so feel free to add 
more if that's your desire. 

 
 
 
 
 
 
 
 
 

 

  



 

Best Rolls Ever 
Chelsey C. 

Ingredients 
● 12 oz. water 
● 1 tablespoon active dry yeast 
● 1 lb. 5 oz. bread flour (although I usually use all-purpose) 
● 2 teaspoons salt 
● 4 oz. sugar 
● 1 oz. nonfat dry milk 
● 1 oz. shortening 
● 1 oz. butter 

Directions 
1. Mix all ingredients in a stand mixer for 10 minutes on a medium speed.  
2. Let rise until double the size. Punch down.  
3. Let rise for 30 more minutes, then form into 2 oz. balls.  
4. Bake on parchment paper on a jelly roll pan at 400 degrees until golden brown, about 

20–25 minutes.  
5. When rolls are out of the oven, rub the tops with melted butter. 
 
 
 
 
 
 
 
 
 
 
  

 

  



 

Cheesy Broccoli Supreme Casserole 
Sheena H. 

Ingredients 
● 1 16-oz. package frozen broccoli florets 
● 1 8-oz. package shredded cheddar cheese 
● 4–6 slices American cheese 
● 1 can broccoli and cheese condensed soup 
● 1 sleeve Ritz crackers 
● 2 tablespoons butter or margarine 

Directions 
1. Boil broccoli until tender and drain well.  
2. Add cheese and soup to cooked and drained broccoli. Mix well until cheese is melted.  
3. Pour cheesy broccoli mixture into a 9 x 9 baking dish and spread evenly.  
4. Crumble the crackers completely and spread evenly over top of broccoli mixture in the pan.  
5. Dot the top of the cracker topping with butter or margarine.  
6. Cover with foil and bake in a 375-degree oven for 45 minutes. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



 

Gulliver’s Creamed Corn 
Whitney S. 

Ingredients 
● 1 16-oz. package of frozen sweet corn 
● 1 cup whipping cream 
● 1 cup milk 
● 2 tablespoons sugar 
● 1 teaspoon salt 
● 2 tablespoons melted butter 
● 4 tablespoons flour 
● ½ cup grated Parmesan cheese 

Directions 
1. Combine corn, whipping cream, milk, sugar, and salt in a large pot. Bring to a boil. Simmer 

for 5 minutes.  
2. In a separate bowl, mix butter and flour. Stir into the corn mixture.  
3. Transfer corn mixture into a casserole dish. Top with Parmesan cheese.  
4. Bake at 350 degrees Fahrenheit for 30 minutes or until bubbly and golden brown.  
5. Enjoy your Thanksgiving Day indulgence! 
 
 
 
 
 
 
 
 
 
 
 

 

  



 

Zupa Tuscana 
Victoria M. 

Ingredients 
● 1 ½ lbs. spicy breakfast sausage 
● 3–4 slices of bacon 
● 3–4 large potatoes 
● 1 medium onion 
● 2 32 oz.-containers of chicken stock 
● Kale 
● Salt 
● Black pepper 
● Red pepper flakes 
● Minced or fresh garlic 
Note: Feel free to personalize the spices and amounts used. 

Directions 
1. Dice onions and cut potatoes into fairly large chunks. 
2. In the pot you plan on using for the soup, brown the breakfast sausage. 
3. As the sausage is browning, cook the bacon so it's mostly cooked but not quite crispy (I 

recommend doing it in the oven — no spitting grease — which means you bake it at 400 
degrees Fahrenheit for 10–15 minutes). You can also just add the bacon in with the 
onions, but I’ve found crisping it first helps make it a better texture. Otherwise, in my 
opinion, it tastes kind of flabby and chewy. 

4. Then, remove the sausage from the pot, keeping a little grease in the pot (makes a huge 
difference in the flavour and gives you something to sweat the onions in). 

5. If using fresh garlic, add it in with the grease and let it infuse with the oil for about 60 
seconds or until it starts sizzling a bit. If using minced garlic, add it in with the rest of the 
seasoning later. 

6. Add onions and crumble/tear bacon pieces into the onion and sausage grease. 
7. Sweat until onions start to become clear. 
8. Add potatoes and enough chicken stock that it completely covers the mix. 
9. Season to taste. 
10. Bring to a boil and cook till potatoes are soft (20–30 minutes), stirring occasionally. 
11. Add in breakfast sausage. 
12. Add three large handfuls of kale and watch for wilting (the kale should still be a vibrant 

green, but should look saturated and wilty; if it's a darker colour, then it's probably 
overcooked, meaning it'll still be delicious but not quite as nutritious ;) ). 

13. Taste and season again as needed. Eat! Mmmmm. 



 

Pepperoni Pizza Lasagna Roll Ups 
Angela C. 

Ingredients 
● 8 lasagna noodles, cooked until tender (don't cook them too long or they will fall apart) 
● 8 oz. cream cheese, softened 
● 1 cup sour plain greek yogurt (may sub sour cream) 
● 1½–2 cups shredded cheese (your favorite for pizza; I use an Italian blend) 
● 1 18-oz. jar of your favorite pizza sauce (I use a tomato garlic basil) 
● 1 package pepperoni slices 
 

Directions 
1. Preheat oven to 350 degrees Fahrenheit.  
2. Lightly grease a casserole dish (about 9x13 inches). Spread an even layer of pizza sauce 

(about 1 cup) in the bottom of the dish. 
3. Lay your lasagna noodles out on a clean, flat surface (I like to use a large baking/cookie 

sheet for this part). In a medium bowl, cream together cream cheese and greek yogurt 
until smooth. Use a rubber spatula (or the back of a spoon) to spread mixture evenly onto 
the top side of each lasagna noodle. 

4. Lay about 6–8 pepperoni slices along the length of the noodle on top of the cream cheese 
mixture. Gently roll up the noodles (as tightly as possible while being gentle) and place in 
a single layer in your prepared baking dish.  

5. Pour remaining pizza sauce over the rolled noodles. Sprinkle shredded cheese on top and 
top with 1–2 pepperoni slices. 

6. Bake for 15–20 minutes until cheese is completely melted. 
  
 
 
 
 

 

  



 

Cat’s Citrus Cranberry Sauce With Port 
Cat T. 

Ingredients 
● ¾ cup sugar 
● ½ cup ruby Port 
● ½ cup orange juice 
● 2 tablespoons Cointreau 
● 1 teaspoon ground cinnamon 
● 12 oz. fresh cranberries 
● 2 oranges, peeled and cut into chunks 

Directions 
1. Stir the sugar, Port, orange juice and Cointreau in a pot over medium-high heat until the 

sugar dissolves.  
2. Stir in the ground cinnamon. Bring the mixture to a boil.  
3. Stir in the cranberries, reduce heat and simmer until about two-thirds of the cranberries 

have popped, stirring occasionally.  
4. Remove from heat and allow to cool to room temperature. Stir in orange chunks.  
 
PRO TIP: Can be served on the same day or can be made up to one week ahead. Store in a 

tight container in the refrigerator. 
 
 
 
 
 
 
 
 
 

 

  



 

Smoky Chipotle Mashed Potatoes 
Cat T. 

Ingredients 
● 3 Yukon Gold potatoes, peeled and cut into chunks 
● 2 sweet potatoes, peeled and cut into chunks 
● ½ cup sour cream 
● ½ cup heavy cream 
● 1 teaspoon chipotle chili powder 
● ½ teaspoon liquid smoke 
● Salt, to taste 

Directions 
1. Place the cut-up potatoes in a large stock pot (not a nonstick pot), then fill the pot with 

water. Bring the potatoes to a boil.  
2. Reduce heat slightly and allow potatoes to continue a low boil for about 30 minutes, or 

until very tender. Drain the potatoes, making sure to shake the colander several times in 
order to drain as much water as possible. Return the potatoes to the same pot.  

3. Add the sour cream, heavy cream, chipotle chili powder and liquid smoke to the pot.  
4. Using the highest setting on an electric handheld mixer, beat the mixture until it is well 

mashed and blended. If it appears too stiff, add more sour cream, a little at a time, until 
desired consistency is achieved.  

5. Mix in salt to taste.  
 
PRO TIP : The flavorings for this can be adjusted to your personal taste: If you want more heat, 

add more of the chipotle chili powder; if you want a smokier flavor, add more liquid smoke 
— just a little at a time as a little of the liquid smoke goes a long way on flavor. This recipe 
serves 4. You can double or triple it for a Thanksgiving Day crowd. 

 
 
 

 

  



 

Sweet Potato Casserole 
Rene W. 

Ingredients 
● 3 large cans of yams 
● ½ cup of brown sugar 
● 1 stick of butter 
● 1 bag of miniature marshmallows 
● 1 cup chopped pecans 

Directions 
1. Drain yams. 
2. In a large mixing bowl, mash the yams until somewhat smooth. 
3. Stir in the brown sugar and pecans. 
4. Transfer yam mixture to an oven-safe baking dish. 
5. Slice the butter in pieces (about 1 tablespoon each) over the sweet potatoes. 
6. Top with the marshmallows. 
7. Bake at 375 degrees Fahrenheit until the marshmallows are lightly browned. 
8. Serve warm. 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



 

Sweet Potato Delight 
Cindy W. 

Ingredients 
● 2 cups pretzels, crushed 
● 1 stick butter 
● 8 oz. cream cheese 
● 9 oz. Cool Whip topping 
● 1 cup sugar 
● 3 cups mashed sweet potatoes 
● 1 cup sugar 
● 1 egg, beaten 
● 2 tablespoons cornstarch 
● 1 teaspoon vanilla 

Directions 
1. Mix pretzels and butter and pat into 9 x 13 baking dish. 
2. Bake 15 minutes at 350 degrees Fahrenheit.  
3. Mix cream cheese, Cool Whip and sugar. Spread on first layer.  
4. Mix mashed sweet potatoes, 1 cup sugar, egg, cornstarch and vanilla. Beat real good and 

add to second layer.  
5. Let set overnight. 
 
 
 
 
 
 
 
 
 

 

  



 

The Most Stupendous of Banana Cream Pies 
Lex M. 

Ingredients 
● ½ cup light brown sugar 
● 2 tablespoons unsalted butter, softened 
● ½ cup sugar 
● 2 ½ teaspoons vanilla extract 
● ⅓ cup cornstarch 
● 3 medium bananas 
● ¼ teaspoon salt 
● 1 9-inch pie shell, prebaked 
● 2 ½ cups heavy cream 
● 1 teaspoon freshly squeezed lemon juice 
● 1 ½ cups whole milk 
● 3 large egg yolks 

Directions 
1. In a large saucepan, mix together the brown sugar, ¼ cup sugar, the cornstarch, and salt. 

Whisk in 1 ½ cups of the heavy cream, the whole milk, and egg yolks. 
2. Place the saucepan over medium heat and slowly bring to a boil, stirring with a wooden 

spoon. When the custard thickens, remove from the heat. Add the softened butter and 1 ½ 
teaspoons of the vanilla and stir well to blend. 

3. Slice 2 of the bananas and place in the bottom of the pie crust; pour the custard over the 
bananas, spreading it evenly. Chill the pie for 3 to 4 hours, until the custard is firm. 

4. In the bowl of a stand mixer with the whisk attachment, on medium-high speed, beat the 
remaining 1 cup of heavy cream and ½ teaspoon of vanilla until soft peaks form. Gradually 
add the remaining ¼ cup sugar and beat until stiff peaks form. Spread the sweetened 
whipped cream over the chilled pie. 

5. Slice the remaining banana and dip each slice in the lemon juice to prevent browning. 
Place the banana slices decoratively around the edges of the whipped cream. 

 
PRO TIP: You could use a graham cracker crust if you like it better — which I do. Also, my mom 

puts all three bananas in and doesn’t put the slices around the top. If you don’t put the 
slices on top, you won’t need the lemon juice. 



 

 

  



 

Lemon Sour Cream Pound Cake 
Wanda P. 

Ingredients 
● 5 large eggs 
● 1 ½ cups of butter (3 sticks) 
● 3 cups of sugar 
● 8 oz. sour cream (regular or light but not fat free) 
● 3 cups of flour 
● 1 teaspoon of baking soda 
● 1 pinch of salt 
● 1 tablespoon lemon flavoring 

Directions 
1. Preheat your oven to 350 degrees.  
2. Prepare a 10 cup pound cake or Bundt pan by coating it with a baking spray (not Pam).  
3. Using a stand mixer, cream your butter and sugar together until light and fluffy, scraping 

down the sides of your bowl down several times during the process. This will take 5–7 
minutes and should not be rushed as this is what helps to make your cake less dense.  

4. Add your eggs one at a time, then add your lemon flavoring. 
5. In a separate bowl, combine your remaining dry ingredients. Add these dry ingredients to 

your butter mixture approximately one cup at a time, alternating with several ounces of 
sour cream in between. Cut your mixer off once your ingredients have been added. Do not 
over-mix the cake at this point as it will make your cake texture heavier. 

6. Bake the cake at 350 degrees Fahrenheit for approximately 75–80 minutes or until a 
toothpick inserted into your cake comes out clean.  

7. Remove it from the oven and turn it onto your serving plate where it should be allowed to 
cool.  

8. Dust with powdered sugar, drizzle with your favorite glaze, or simply leave it plain. Enjoy! 
 
 

 

  



 

Witch Hat Cookies 
Nick T. 

Ingredients 
● Hershey's Chocolate Kisses 
● Chocolate cookies (I usually use upside-down Kebbler Fudge Stripe cookies ) 
● Chocolate frosting (I usually use Nutella) 

Directions 
1. Use the frosting as "glue" to stick the Hershey's Kisses on the bottom of the cookies. 
 
PRO TIP: One bag of Kisses and one box of cookies would be enough for about 30 witch hat 

cookies. You can also make them pilgrim hats by replacing the Kisses with Rolo candies. 
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Hot Chocolate Pudding 
Katelyn B. 

Ingredients 
● ⅔ cup sugar 
● ¼ cup cocoa 
● 3 tablespoons cornstarch 
● ¼ teaspoon salt 
● 2 ¼ cups milk 
● 2 tablespoons butter 
● 1 teaspoon vanilla 

Directions 
1. Mix sugar, cocoa, cornstarch, salt, and milk in a medium saucepan. Cook over medium 

heat, stirring constantly.  
2. Continue stirring until mixture begins to thicken and bubble. Once you start seeing 

bubbles, continue stirring for 1 minute, then remove from heat.  
3. Add butter and vanilla and stir until smooth.  
4. Serve hot and plain or with vanilla ice cream. 
PRO TIP:  Use a bedspring coil whisk to stir, and make sure you're getting the bottom of the 

pan to avoid scorching. If cooking in high elevation, add more cornstarch, up to another 
tablespoon, if necessary to increase thickness. 

 
 
 
 
 
 
 
 
 

 

  



 

Flourless Pumpkin Muffins 
Angela C. 

Ingredient 
● 1 cup pumpkin puree 
● ½ cup pure maple syrup or honey 
● 2 eggs 
● 1 tablespoon vanilla extract 
● 4 tablespoons almond or peanut butter 
● ¼ cup unsweetened vanilla almond milk 
● 2 and ¼ cup rolled oats 
● 1 teaspoon baking powder 
● ½ teaspoon baking soda 
● ½ teaspoon salt 
● 1 teaspoon cinnamon 
● ½ cup dark chocolate chips 

Directions 
1. Preheat the oven to 350 degrees Fahrenheit and then grease or line a muffin tin for 12 

muffins. 
2. Starting with the wet ingredients first (pumpkin, maple syrup, eggs, etc.) layer everything 

except the chocolate chips into a blender or a food processor and blend for about 30 
seconds, or until smooth. 

3. Using a spoon, gently stir the chocolate chips into the batter.  
4. Pour the batter into the muffin tin, filling each about ¾ of the way full. Bake in the oven 

for 22 minutes, until light golden brown. 
5. Allow to to cool for at least 10–15 minutes before stuffing your face. 
 
 
 
 

 

  



 

Peter Pumpkin Cheater 
Tracy W. 

Ingredients 
29 oz. canned pumpkin 
1 ½ cups sugar 
1 teaspoon salt 
2 teaspoon cinnamon 
1 teaspoon ground ginger 
½ teaspoon ground cloves 
4 eggs 
12 oz. evaporated milk 
1 stick of butter 
1 package yellow cake mix 

Directions 
1. Preheat oven to 350 degrees Fahrenheit.  
2. Mix together everything except the butter and cake mix. Pour into a large cookie sheet 

with edges.  
3. Blend the butter into the cake mix until you get a crumbly mixture and the cake mix has 

been incorporated into the butter thoroughly. Sprinkle on top of the pumpkin mixture 
evenly.  

4. Bake for 50–60 minutes. Once a toothpick comes out clean, it's done.  
5. Serve with whipped cream. 
 
 
 
 
 
 
 

 

  



 

Grandma’s Pumpkin Pie 
Holly A. 

Ingredients 
● 1 small can pumpkin 
● ⅔ cup sugar 
● ½ teaspoon salt 
● ¾ teaspoon ginger 
● ¼ teaspoon. nutmeg 
● 1 teaspoon cinnamon 
● ¼ teaspoon cloves 
● 3 slightly beaten eggs 
● ½ cup milk 
● 1 large can evaporated milk 

Directions 
1. Prepare one recipe pie crust and place in 9-inch pie pan (or use 2 frozen pie crusts from 

the grocery store). 
2. Thoroughly combine pumpkin, sugar, salt, and spices in bowl.  
3. Add eggs, milk, and evaporated milk; blend well.  
4. Pour into pastry-lined pie pan. Bake at 450 degrees Fahrenheit for 15 minutes.  
5. Turn heat down to 325 degrees and bake until done, about 55 mins.  
6. Take from oven and cool on rack until thoroughly cool.  
7. Serve plain or with whipped topping or with ice cream. 


