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The May Day Cocktail
glass wash of green chartruse and angostura bitters

muddled ginger 3grams
1/3 small red apple with bar spoon brown sugar 

1.5 oz bulliet (rye whiskey)
.5 oz pimms

3/4 apple cider 
top with bubbles - we recommend mumm, brut!



Balsamic Crispy Brussel Sprouts

1. preheat oven to 425 degrees f. 
2. cut off the ends of the brussels sprouts, then cut in half. remove the leaves 
one by one, as best as you can. this is the most time consuming step! grab a 
family member to help you out if you can. separating the leaves is essential to 
getting the crispiness, which is the best part of the dish. 
3. toss the leaves, onion, oil, salt, and pepper in a large bowl. then, spread them 
out evenly onto a tin foil lined baking sheet. put in the oven for about 10-15 
minutes, or until the edges are charred and the leaves look crispy. 
4. in the meantime, put the pine nuts into a dry skillet and roast on medium low 
heat, stirring frequently. don’t take your eyes off these for long as they burn 
quickly! once golden brown (about 3-5 minutes), remove from heat and add to the 
bowl from earlier.
5. time to make the sauce!  add the balsamic vinegar, soy sauce, and honey to a 
small pot. cook over low heat until it becomes syrupy. 
6. add the ingredients from the oven to the bowl with the pine nuts, top it with 
the finished sauce and toss. best served immediately.

ingredients: (serves 6)
1 pound brussels sprouts

1/2 cup pine nuts
1/2 cup diced white onion

1 tablespoon olive oil
1 teaspoon salt

1 teaspoon pepper
1/2 cup balsamic vinegar

2 tablespoons low-sodium soy sauce
1 tablespoon honey

-Libby’s Favorite -



Apple Cranberry Pecan Salad

1. to make the vinaigrette, whisk together olive oil, apple cider vinegar, 
lemon juice, lemon zest, sugar and poppy seeds in a small bowl; set aside.
2. to assemble the salad, place spinach in a large bowl; top with apple, pe-
cans, pomegranate arils, cranberries and goat cheese. pour the dressing on 
top of the salad and gently toss to combine.
3. serve immediately.

ingredients: (serves 4)
6 cups baby spinach

1 granny smith apple, thinly sliced
1/2 cup pecan halves

1/3 cup pomegranate arils
1/3 cup dried cranberries

1/3 cup crumbled goat cheese

lemon viniagrette ingredients:
1/4 cup olive oil

1/4 cup apple cider vinegar
1 lemon, juiced and zested

1 tablespoon sugar
1 tablespoon poppy seeds

-Annette’s Favorite-



Fennel, Chile, and Maple 
Dry Brined Turkey

fennel, chile, and maple dry brine: 
toast star anise and fennel seeds in a small skillet over medium heat, stirring often, un-
til fragrant, about 2 minutes. transfer to a food processor; add salt, maple sugar, thyme, 
and red pepper flakes and pulse to blend, about 30 seconds.
do ahead: dry brine can be made 3 days ahead. cover and chill.

turkey: 
rub dry brine all over turkey; chill uncovered, 6–7 hours. preheat oven to 425f. rinse 
turkey clean under cold water; pat dry and place, breast side up, on a rack set in a large 
roasting pan. stuff turkey with onion, garlic, and herbs. working from neck end of 
turkey, gently loosen skin from breasts and rub butter under skin and all over outside 
of bird. tie legs together with kitchen twine, pour broth into pan, and roast turkey 30 
minutes. reduce oven temperature to 325f and roast, basting with pan juices every 30–40 
minutes, adding more broth as needed to maintain some liquid in pan, and tenting with 
foil if skin is browning too quickly, until an instant-read thermometer inserted into 
thickest part of thigh registers 165f, 2½–3 hours. transfer turkey to a platter; tent with 
foil. let rest at least 30 minutes before carving.

*recipe via bon appetit

fennel, chile, and maple dry brine:
6 whole star anise pods

2 tablespoons fennel seeds
1/2½ cup kosher salt

½ 1/4 cup maple sugar or 3 tbsp. brown sugar
1 tablespoon fresh thyme leaves

2 teaspoons crushed red pepper flakes

turkey ingredients:
1 12–14-lb. turkey,gibletsand neck removed

1 medium onion, quartered
1 head of garlic, halved

1–2 bunches of herbs
½ 1/4 cup unsalted butter, room temperature
2 cups (or more) low-sodium chicken stock

-Tana’s Favorite-



Machiela Stuffing

1. brown together the sausage, onion, celery, salt and pepper.
2. add browned sausage to stuffing mix and stir together adding up to 1 cup 
of water or moisten the dry cubes.
3. rinse and prepare turkey for stuffing.   stuff the turkey with stuffing 
mix and then place immediately in oven and bake according to size of tur-
key.  do not prepare ahead of time or store in refrigerator.  once turkey is 
stuffed it should be placed in roasting pan and cooked.

*this recipe is meant to be prepared in and cooked in the turkey, however 
it can also be done so in a baking dish at 375 until heated through and 
slightly crispy on top. this depends on the oven but it’s probably about 15-
20 minutes.

*recipe via caroline machiela

ingredients: (serves 4)
1 large bag pepperidge- 
farm herb cube stuffing

1 lb savory sage pork sausage
 3/4 cup onion
1-1/2 cup celery

2 tsp. salt
1 tsp pepper

-Emily’s Favorite-
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Brown Sugar Glazed Sweet 
Potatoes with Marshmallows

preheat oven to 375f. arrange potatoes in 13 x 9 x 2-inch glass baking dish. 
combine sugar, butter, cinnamon, salt, nutmeg and ginger in small saucepan 
over medium heat. bring to boil, stirring until sugar dissolves. pour over 
potatoes; toss to coat. cover dish tightly with foil.
bake potatoes 50 minutes. uncover; bake until potatoes are tender and syrup 
thickens slightly, basting occasionally, about 20 minutes. increase oven tem-
perature to 500f. top potatoes with marshmallows and nuts. return to oven; 
bake until marshmallows begin to melt and nuts begin to brown, about 3 
minutes.

*recipe via epicurious

ingredients (serves 8)
4 pounds red-skinned sweet potatoes
 (yams), peeled, cut into 1-inch pieces
2/3 cup packed golden brown sugar

5 tablespoons butter
1 teaspoon ground cinnamon

1/2 teaspoon salt
1/4 teaspoon ground nutmeg

pinch of ground ginger
2 cups miniature marshmallows

1/2 cup sliced almonds

-Kerry’s Favorite-



Green Bean Casserole

1. preheat the oven to 350 degrees. 
2. cut the green beans in half if you like the pieces to be a little smaller. blanch the green 
beans: drop them into lightly salted boiling water and allow the green beans to cook for 
3 to 4 minutes. remove them from the boiling water with a slotted spoon and immediately 
plunge into a bowl of ice cold water to stop the cooking process. drain the beans once 
they’re cool and set aside.
3. add the bacon pieces to a skillet over medium heat. cook the bacon for 2 minutes, and 
then add the peppers, garlic and onions, and continue cooking until the bacon is done (but 
not crisp) and the onions are golden brown, 3 to 5 minutes. remove from the heat and set 
aside.
4. in a separate saucepan, melt the butter over medium heat. sprinkle the flour into the pan 
and whisk immediately to evenly mix it into the butter. cook for a minute or 2, and then 
pour in the milk and half-and-half. continue cooking, whisking constantly, while the sauce 
thickens, about 2 minutes. add 1 1/2 teaspoons salt, some black pepper and the cayenne, and 
then add the grated cheese. stir while the cheese melts. turn off the heat.
add the bacon/onion mixture and stir to combine. add the green beans and stir gently to 
combine. pour into a baking dish and top with the panko. bake until the sauce is bubbly 
and the panko is golden, about 30 minutes.
*recipe via food network

ingredients: (serves 8)
2 lbs fresh green beans (ends cut)

salt
4 slices bacon, cut into 1/4 in. pieces

3 cloves garlic, minced
1 red bell pepper, diced

1/2 whole large onion, chopped
4 tablespoons butter

4 tablespoons all purpose flour
2.5 cups whole milk

1/2 cup half and half
freshly ground black pepper

1/8 tsp. cayenne pepper
1 cup grated sharp cheddar
1 cup panko breadcrumbs

-Brittany’s Favorite-



Blackberry Pie with
Homemade Crust

pie directions: combine the sugar, flour and salt. add the sugar mixture to 
blackberries; toss to coat the fruit. place in pastry lined pie-plate. top with 
crust. flute edge. bake for 50 minutes at 375 degrees.

pie crust directions: in mixing bowl combine flour & salt. make well in 
center. put in oil, water and milk. mix until moistened. roll out.

fresh blackberry pie ingredients:
1 cup florida crystals organic sugar

1/8-1/4 cup unbleached flour
1/8 tsp. salt

5 cups fresh blackberries
1/8 tsp cinnamon

pie crust ingredients:
2 1/4 cup flour
1/4 tsp. salt

1/2 cup cooking oil
4 tbsp water

1 tbsp milk (1 more if needed)

-Alicia’s Favorite-
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