
CYNTHIA’s TURKEY TECHNIQUE
Rub turkey with fresh lemon juice and paprika

½ hour before baking, remove stuffing from refrigerator (so it won’t be too cold)

Stuff the turkey:


Add croutons to the stuffing


Want it moist, but not gloppy


Apply PAM to baking dish


Put excess stuffing in baking dish to cook separately


Cook in lower oven for one hour

Serve with side dishes:


Ruth
Tomato aspic


Sue
Green bean casserole


Terri
Mashed potatoes


Ann
Dessert


Cyn
Sweet potato casserole


Rick
Yellow squash casserole
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Served: 

SHOPPING LIST
Yellow squash casserole

3 pounds yellow squash

crackers for crumbs

2 eggs

butter




Sweet potato casserole

3 medium sweet potatoes

pecans

2 eggs

butter



Tomato Aspic

V-8 tomato juice

Bleu cheese

shallots

gelatin

dumb lettuce




Turkey Stuffing

butter

unseasoned croutons

large bottle sliced stuffed green olives

parsley

4 medium onions

2 shallots

1 cup whole blanched almonds

2 eggs

2 tomatoes

sage

chicken stock

celery

carrots

buttermilk







