
INGREDIENTS

Honeysuckle White® Young Turkey, pre-
basted to lock-in fl avor for a memorable 

meal with 24g of protein per serving.WHILE TURKEY RESTS

BUST OUT

Baking Sheet
Paper Towels
Kitchen Shears
Roasting Pan
Instant-Read
   Thermometer (optional)
Aluminum Foil
Turkey Lifters (optional)
Fat Separator (optional)
Carving Knife (optional)
Kosher Salt
Black Pepper

INGREDIENTS

14-16 lb Honeysuckle 
   White® Frozen
   Young Turkey, thawed
½ Lemon
1 Shallot
4 Cloves Garlic
2 Sprigs Thyme
2 oz Garlic Herb Butter

with a Garlic Herb Butter Rub

Roast Turkey

PREP: Line a baking sheet with paper towels. Using kitchen shears, 
remove and discard outer packaging from Honeysuckle White® Frozen 
Young Turkey; place turkey on prepared sheet. Remove and discard giblets 
and neck from inside the cavity. Do not rinse turkey. Do not remove the 
oven-safe leg clamp (it’s needed to keep the legs together). Pat turkey 
very dry, including inside the cavity, with paper towels. (This ensures that 
the turkey skin will get nice and crispy when roasted.) Let stand at room 
temperature for 1 hour.

1

SEASON: Adjust racks to middle and bottom positions; preheat oven
to 425 degrees. Wash and dry all produce. Halve and peel shallot. 
Peel 4 garlic cloves. Halve lemon, if you have not already done so. 
Once Honeysuckle White® Young Turkey has stood for 1 hour at room 
temperature, season all over, including inside the cavity, with plenty of salt 
and pepper. Place shallot, garlic cloves, 1 lemon half, and 2 thyme sprigs
inside turkey cavity. Rub garlic herb butter all over outer side of turkey skin.

2

ROAST: Place seasoned turkey, breast side up, in a large roasting pan; 
tuck wing tips underneath the body. Roast on middle rack until cooked 
through, about 2 hours and 15 minutes total (follow our Game Plan to 
stay on track while the turkey roasts!). Turkey is fully cooked when internal 
temperature reaches 180 degrees in the thigh and 165 degrees in the breast. 
(Check for doneness after 1 hour 45 minutes by inserting an instant-read 
thermometer into the thickest part of the thigh. If not yet cooked through, 
loosely tent turkey with aluminum foil and return to oven for 15-30 minutes 
more.) Remove from oven.

3

REST: Let turkey rest in roasting pan for 15 minutes, then transfer to a cutting board to 
rest 15 minutes more. Carefully pour pan drippings into a fat separator or a large measuring 
cup. Set aside to cool. (See CLASSIC GRAVY recipe)

4

FINISH: Carve turkey and serve with gravy and sides. (See our TURKEY CARVING GUIDE)5

Menu
ROAST TURKEY

with a Garlic Herb Butter Rub

CREAMY MASHED POTATOES
with Garlic & Sour Cream

CIABATTA STUFFING
with Chicken Sausage & Cranberries

SMOKY MAPLE BRUSSELS SPROUTS
with Lemon

CRANBERRY SAUCE
with Orange & Cinnamon

CLASSIC GRAVY
with Fresh Herbs

JAZZ™ APPLE GINGER CRISP
with Cinnamon Pecan Crumble

Ocean Spray®

Whole-Berry 
Cranberry Sauce

Brussels
Sprouts

Shallots

Flour
(Contains: Wheat)

Ginger

Milk
(Contains: Milk)

Cinnamon

JAZZTM 

Apples

Fresh
Thyme

Lemons

Ciabatta Rolls
(Contains: Wheat)

Don’t forget 
to refrigerate!

Chicken Stock 
Concentrate

Ocean Spray®

Craisins® Dried 
Cranberries

Yukon Gold 
Potatoes

Orange

Chicken
Demi-Glace
(Contains: Milk)

Garlic
Powder

Italian Chicken 
Sausage Mix

Eggs
(Contains: Eggs)

Fresh
Sage

Pecans
(Contains: Tree Nuts)

Garlic Herb 
Butter

(Contains: Milk)

Celery

14-16 lb
Honeysuckle 

White® Frozen 
Young Turkey

Smoked
Paprika

Sour Cream
(Contains: Milk)

Maple
Syrup

Garlic

AFTER YOUR MORNING COFFEE

Prep & Season Turkey
• First things fi rst: Wash and dry all produce.
• Letting your turkey (aka the main event) 
  stand at room temperature before 
  seasoning and roasting ensures crisp skin 
  and juicy, fl avorful meat—oh, and so does 
  rubbing it all over with garlic herb butter.
  (Roast Turkey, steps 1 & 2)

Make JAZZTM Apple Ginger Crisp
Or, if you made it ahead, take it out of the 
fridge and bring it to room temperature. 

Get It Done in One Day
THE EASY PEASY 4-HOUR GAME PLAN Once turkey has rested at least 30 minutes, you can begin carving. To 

prepare, snip the leg clamp with kitchen shears; discard.

STEP 1
Using your sharpest knife (if you have a 
carving knife, bust it out), slice the skin 
near the thigh to expose the joint. Cut 
through the joint, pulling the leg away 
from the carcass to remove. Repeat 
with other leg.

STEP 2
Locate the joint between the thigh 
and drumstick, then slice to separate 
the two. Use the heel of your knife 
(near the handle) for the most force 
and stability.

STEP 3
Slice off the wings. Then, starting 
at the neck end, cut along the 
breastbone. Angle your knife and 
slice against the rib cage to remove 
the breast. Repeat on the opposite 
side to remove the second breast.

STEP 4
Gently slice the breasts crosswise. If 
desired, remove the thigh bone and 
slice the meat. Arrange the white 
meat on a large platter along with 
thighs, drumsticks, and wings.

Turkey Carving Guide

1

2

Things might look a little different this 

Thanksgiving season, but HelloFresh has your 

back through it all. Whether it’s Thanksgiving or 

Friendsgiving, we’ll help you get a sumptuous feast 

on the table in the most stress-free way possible.

There’s so much good stuff in this booklet—make 

sure to read it all before getting started.

YOUR GUIDE TO A
FUSS-FREE FEAST

WHILE CRISP BAKES

Toast Ciabatta Bread for Stuffing
Oven-drying your bread helps it become 
more absorbent for custardy-on-the-inside, 
crispy-on-the-outside results once baked. 
(Ciabatta Stu�  ng, step 1) 

3

ONCE CRISP IS FINISHED

Roast Turkey
Finally, what we all came for! Pop that bird 
in the oven and roast it to perfection—once 
that irresistible scent fi lls your kitchen, you’ll 
really know it’s Thanksgiving.
(Roast Turkey, step 3)

4

WHILE TURKEY ROASTS
Fix Up the Fixin's
• Make Cranberry Sauce.
  (Skip if you made it ahead!)
• Cook and mash potatoes. 
  (Creamy Mashed Potatoes, steps 1 & 2)
• Assemble stu�  ng.
  (Ciabatta Stu�  ng, steps 2—5)

5

RIGHT BEFORE SERVING

Cook Smoky Maple Brussels Sprouts
Whip up this delectable veggie side.

Make Classic Gravy & Carve Turkey
Grab your sharpest knife and follow our 
Turkey Carving Guide to really nail it. It’s all 
gravy from here! (Yes, you’ll also be making 
gravy at this stage.)

Reheat Mashed Potatoes & Stuffing
• Bring your mashed potatoes back to their 
  creamiest, dreamiest state.
  (Creamy Mashed Potatoes, step 3) 
• Warm up that stu�  ng you worked so hard 
  on! (Refer to Ciabatta Stu�  ng reheating 
  instructions.)

7

8

AFTER DINNER

Reheat JAZZTM Apple Ginger Crisp
You did it! Pat yourself on the back, then 
reward yourself with this warm, bubbly 
masterpiece. (Refer to reheating instructions 
30 minutes before serving dessert.)
hanksgiving. (Roast Turkey, steps 3 & 4) 

10

GET A HEAD START!
HERE'S WHAT YOU CAN

MAKE IN ADVANCE.
• Make or prep JAZZTM Apple Ginger Crisp.
• Cube and toast bread for Ciabatta Stu�  ng.
• Trim and halve Brussels Sprouts.
• Make Cranberry Sauce.

9

6
Bake Stuffing
Once your turkey is out of the oven, it’s 
time to bake that stu�  ng. (Ciabatta 
Stu�  ng, step 6) 3 & 4) 

(Resist the urge to peek in on your bird—opening the oven will cause the temperature to drop, thus 
slowing down the cooking process. Instead, turn on the oven light and check on it through the glass!)
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With a tangy sweetness 
& snappy crunch 
you crave, JAZZ™ 

apples are perfect for 
holiday baking, winter 

cooking & any snacking 
occasion.

With a tangy sweetness With a tangy sweetness 
& snappy crunch & snappy crunch 
you crave, JAZZ™ you crave, JAZZ™ 

apples are perfect for apples are perfect for 
holiday baking, winter holiday baking, winter 

cooking & any snacking cooking & any snacking 
occasion.occasion.

COOK: Heat a drizzle of oil in a large pan over medium-high heat. 
Add sausage and cook, breaking up meat into pieces, until browned, 4-5 
minutes. Stir in 3 TBSP butter until melted, then add celery, shallots, and 
a large pinch of salt and pepper. Cook, stirring occasionally, until veggies 
begin to soften and sausage is cooked through, 3 minutes. Stir in garlic, 
sage, and thyme. Cook until fragrant, 30 seconds. Pour in cranberries and 
soaking liquid, scraping up any browned bits from bottom of pan. Bring 
mixture to a boil, then turn off heat.

TOAST: Your oven should already be at 425 degrees from roasting the 
turkey. If not, preheat it now. Split ciabatta lengthwise; dice into ½-inch 
cubes. Spread out on a baking sheet. Bake on top rack until slightly dried 
out, about 7 minutes. Toss bread and continue to bake until crisp but not 
yet deeply browned, 7-9 minutes more. (Store toasted ciabatta uncovered 
at room temperature until ready to use. Covering creates moisture, which 
turns the bread soggy.)

SOAK: Meanwhile, fi ll a large liquid measuring cup or bowl with 3¾ 
cups warm water. Stir in demi-glace and Ocean Spray® Craisins® Dried 
Cranberries. Set aside.

PREP: Finely dice celery. Halve, peel, and mince shallots. Peel and 
mince garlic. Finely chop sage leaves until you have 2 TBSP. Strip thyme
leaves from stems; chop leaves until you have 1 TBSP. Grease a 9-by-13-
inch baking dish with 1 TBSP butter.

BAKE: Coat a large piece of foil with cooking spray, then cover stuffing with the coated side 
down. Bake on middle rack for 15 minutes. Remove foil and continue baking until lightly browned 
and crisp on top, 15-20 minutes more. Remove from oven and let rest 5-10 minutes before serving. 

Chicken Sausage is fully cooked when internal temperature reaches 165 degrees.

*TO REHEAT: Place uncovered in a 425 degree oven until warmed through, 5-10 minutes. 

MIX: Crack eggs into a small bowl; beat until blended. (You can also crack 
eggs into the liquid measuring cup or bowl from step 2.) In a large bowl, 
thoroughly combine toasted ciabatta and sausage and veggie mixture. 
Season with salt and pepper. Let cool 1-2 minutes, then stir in beaten eggs
until evenly distributed. Transfer mixture to prepared baking dish. Dice 2 
TBSP butter into small pieces; scatter on top of stu�  ng.

1

2

3

4

5

6

BUST OUT

Baking Sheet
Baking Dish
Large Pan
Small Bowl
Large Bowl
Aluminum Foil
6 TBSP Butter 
1 tsp Vegetable Oil
Nonstick Cooking Spray
Kosher Salt
Black Pepper

INGREDIENTS

8 Ciabatta Rolls
1 Chicken Demi-Glace
2 oz Ocean Spray® Craisins®

   Dried Cranberries
3 (3-inch) Pieces of Celery 
2 Shallots
2 Cloves Garlic
2 TBSP Chopped Sage
1 TBSP Chopped Thyme
9 oz Italian Chicken
   Sausage Mix
2 Eggs

with Chicken Sausage & Cranberries

Ciabatta Stuffi ng

COOK: Dice potatoes into 1-inch pieces. (For a smoother texture, 
peel potatoes fi rst.) Place in a large pot with enough salted water to 
cover by 2 inches. Bring to a boil, then reduce to a low simmer. Cook 
until tender, 15-20 minutes, then drain. Meanwhile, peel and mince or 
grate 2 cloves garlic.

1

MASH: Melt 3 TBSP butter in pot used for potatoes over medium 
heat. Add garlic and cook, stirring, until fragrant, about 30 seconds. 
Reduce heat to low and return potatoes to pot. Mash until smooth. Stir 
in sour cream and 1 carton milk. Season with plenty of salt and pepper. 
Keep covered off heat until ready to serve. 

2

FINISH: Just before serving, place another 3 TBSP butter in a small 
microwave-safe bowl; microwave until melted, about 30 seconds. Heat 
pot with potatoes over medium heat until warmed through, then stir 
in melted butter. Add splashes of remaining milk as necessary until 
creamy. Transfer to a serving dish. 

3

BUST OUT

Peeler (optional)
Large Pot 
Strainer
Potato Masher
Small Bowl
6 TBSP Butter
Kosher Salt
Black Pepper

INGREDIENTS

4 lb Yukon Gold Potatoes 
2 Cloves Garlic
3 oz Sour Cream
13.5 oz Milk

with Garlic & Sour Cream

Creamy
Mashed
Potatoes

BUST OUT

Peeler
Medium Bowl
Zester
Baking Dish
Aluminum Foil (optional)
1¼ Cups Sugar
10 TBSP Butter, Chilled
Kosher Salt

INGREDIENTS

8 JAZZ™ Apples
1¼ Cups + 2 TBSP Flour
½ Lemon
1 TBSP Ginger
2 oz Pecans
¾ tsp Cinnamon

with Cinnamon Pecan Crumble

JAZZ TM Apple
Ginger Crisp

BLEND: Add diced butter to bowl with flour mixture. Using 
your hands, rub butter into fl our mixture until it reaches a sandy, 
crumbly texture and sticks together when squeezed. (If very dry, 
stir in 1-2 tsp water.)

PREP: Adjust rack to middle position and preheat oven 
to 375 degrees. Dice 9 TBSP butter into ½-inch pieces, then 
place in refrigerator to keep cold. Peel, core, and dice JAZZTM

apples  into ½-inch pieces. Toss in a medium bowl with ½
cup sugar and 2 TBSP flour.

TOSS: Zest lemon until you have 2 tsp; halve lemon, if you 
have not already done so. Peel and grate ginger until you have 1 
TBSP. Add lemon zest, 2 TBSP lemon juice, and grated ginger to 
bowl with JAZZTM apples. Toss to combine.  

COMBINE: Grease a 9-by-13-inch baking dish with 1 TBSP butter, then pour 
in apple filling. Wipe out bowl used for fi lling, then add pecans, 1 ¼ cups flour, ¾ 
cup sugar, ¾ tsp cinnamon, and a pinch of salt. Stir to combine. (Set aside your 
remaining fl our for gravy and remaining cinnamon for cranberry sauce.)

FINISH: Let crisp cool slightly before serving (or before covering and refrigerating for 
serving later). We highly recommend serving with vanilla ice cream or whipped cream!

*TO REHEAT: Bring crisp to room temperature. About 30 minutes before 
you’re ready for dessert, heat oven to 425 degrees. Reheat, uncovered, until warm, 
about 15 minutes. Let cool a few minutes before serving.

BAKE: Evenly sprinkle flour topping over apple mixture 
(do not press into apples). Bake until topping is golden brown 
and apples are tender, about 45 minutes. (If topping browns too 
quickly, loosely tent baking dish with foil.)

1

2

3

4

5
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BUST OUT

Zester
Large Pan
Medium Bowl
4 TBSP Olive Oil
3 TBSP Butter
Kosher Salt
Black Pepper

INGREDIENTS

32 oz Brussels Sprouts
1 Lemon
2 TBSP Maple Syrup
1 tsp Smoked Paprika
1 tsp Garlic Powder

Smoky Maple
Brussels Sprouts

PREP: Trim and halve Brussels sprouts lengthwise. 
Zest and quarter lemon.

1

SEAR: Heat 2 TBSP olive oil in a large pan over medium-high heat. 
Add half the Brussels sprouts in a single layer. (For deeper browning, 
arrange cut sides down.) Cook, without stirring, until browned on fi rst 
side, 4-6 minutes. Transfer to a medium bowl (they’ll fi nish cooking later). 
Add another 2 TBSP olive oil to pan and repeat with remaining Brussels 
sprouts. Once seared, keep sprouts in pan.

2

STEAM: Stir reserved Brussels sprouts back into pan and season 
with a big pinch of salt and pepper. Cook, stirring occasionally, 5-7 
minutes. Add a splash or two of water, then cover and steam until 
sprouts are fork tender, 2 minutes more. Turn off heat; transfer back to 
medium bowl. Wipe out pan.

3

FINISH: Melt 3 TBSP butter in same pan over medium heat. Stir in maple syrup, paprika, 
garlic powder, and lemon zest. Cook for 30 seconds, then carefully pour over Brussels 
sprouts in bowl, stirring gently, until thoroughly coated. Squeeze in juice from half the lemon. 
Taste and season with salt, pepper, and more lemon juice if desired. Serve warm.

4

BUST OUT

Large Pan
Whisk
3 TBSP Butter
Kosher Salt
Black Pepper

INGREDIENTS

1 Shallot
1 Clove Garlic
½ tsp Chopped Thyme
½ tsp Chopped Sage
3 TBSP Flour
2 Chicken Demi-Glace
1 Chicken Stock Concentrate 

with Fresh Herbs

Classic Gravy

PREP: Peel and mince shallot. Peel and mince 1 clove garlic. Chop remaining thyme and
sage leaves until you have ½ tsp of each.

1

SKIM: Allow reserved turkey drippings from step 4 of Roast Turkey 
recipe to cool and separate (the fat will rise to the top)—this takes 2-3 
minutes. Using a small ladle or spoon, skim off and discard as much fat 
as you can. Add water to remaining drippings until you have 3 cups of 
liquid. (Feel free to swap out the water for turkey or chicken stock, if you 
have some, for extra-rich fl avor.)

2

SIMMER: Melt 3 TBSP butter in a large pan over medium-high 
heat. (If it’s clean, use the same pan you used for the stu�  ng.) Add 
shallot, garlic, thyme, and sage. Cook, stirring, until fragrant, 1 minute. 
Add flour; whisk constantly for 30 seconds. Slowly pour in skimmed 
drippings, demi-glace, and stock concentrate. Whisk to combine, then 
bring to a boil. Reduce to a low simmer and cook until thickened, 8-10 
minutes. Season with salt and pepper.

3

BUST OUT

Zester
Medium Bowl
Kosher Salt

INGREDIENTS

1 Orange
28 oz Ocean Spray®   
   Whole-Berry Cranberry Sauce
¼ tsp Cinnamon

with Orange & Cinnamon

Cranberry Sauce

PREP: Zest orange until you have 1 TBSP. Peel and chop orange.1

MIX: In a medium bowl, combine Ocean Spray® Whole-Berry
Cranberry Sauce, orange zest, and chopped orange. Add a pinch 
of cinnamon and salt. Stir to combine. Taste mixture and add more 
cinnamon or salt if you like. Cover and refrigerate for at least 1 hour, 
or up to overnight. 

CUSTOMIZE IT: Want to add an unexpected twist to 
your cranberry sauce? Stir in a splash of maple syrup for complex 
sweetness, balsamic vinegar for tangy depth, or a handful of 
chopped nuts (like pistachios or walnuts) for some crunch.

2

Delicious Ocean 
Spray® Craisins® Dried 
Cranberries are made 

from sustainably grown 
cranberries and are 
supercharged with 

antioxidants.

with Lemon
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INGREDIENTS

Things might look a little different this 

Thanksgiving season, but HelloFresh has your 

back through it all. Whether it’s Thanksgiving or 

Friendsgiving, we’ll help you get a sumptuous feast 

on the table in the most stress-free way possible.

There’s so much good stuff in this booklet—make 

sure to read it all before getting started.

YOUR GUIDE TO A
FUSS-FREE FEAST

sure to read it all before getting started.

With a tangy sweetness 
& snappy crunch you 
crave, JAZZ™ apples 

are perfect for holiday 
baking, winter cooking 

& any snacking occasion.

AFTER YOUR MORNING COFFEE

Make JAZZTM Apple Ginger Crisp
Or, if you made it ahead, take it out of the 
fridge and bring it to room temperature. 

Get It Done in One Day
THE EASY PEASY 4-HOUR GAME PLAN

1

WHILE CRISP BAKES

Prep & Toast Ciabatta Bread for Stuffing
• Wash and dry all produce.
• Oven-drying your bread helps it become
  more absorbent for custardy-on-the-inside, 
  crispy-on-the-outside results once baked. 
  (Ciabatta Stu�  ng, step 1)

2

ONCE CRISP IS FINISHED

Season Beef Tenderloin
(Peppercorn-Crusted Beef Tenderloin, step 1)

Fix Up the Fixin’s
• Make Cranberry Sauce.
  (Skip if you made it ahead!)
• Assemble stu�  ng.
  (Ciabatta Stu�  ng, steps 2—5)
• Cook and mash potatoes.
  (Creamy Mashed Potatoes, steps 1 & 2) 

3

PUT THAT STUFFIN' IN THE OVEN

Bake Stuffing
Once you’re done making the Cranberry 
Sauce and mashed potatoes (and patting 
yourself on the back), it’s time to bake the 
stu�  ng. (Ciabatta Stu�  ng, step 6) 

5

WHILE STUFFING BAKES

Cook Smoky Maple Brussels Sprouts
Whip up this delectable veggie side. 

Sear Beef Tenderloin & Make Jus
Season and sear the beef, then use that fond
to build your rich au jus. (Peppercorn-Crusted 
Beef Tenderloin, steps 2—5)

6

7

FINISH WHAT YOU STARTED

Roast Beef Tenderloin
Transfer your seared beef to a baking sheet, 
then roast it to juicy perfection. (Peppercorn-
Crusted Beef Tenderloin, step 6) 

8

GET A HEAD START!
HERE'S WHAT YOU CAN

MAKE IN ADVANCE.

• Make or prep JAZZTM Apple Ginger Crisp.
• Cube and toast bread for Ciabatta Stu�  ng.
• Trim and halve Brussels Sprouts.
• Make Cranberry Sauce.

4

JUST BEFORE SERVING...

Reheat Mashed Potatoes
• Bring your mashed potatoes back to their 
  creamiest, dreamiest state. (Creamy Mashed 
  Potatoes, step 3)
• Warm up that stu�  ng you worked so hard 
  on! (Refer to Ciabatta Stu�  ng reheating 
  instructions.)

9

AFTER DINNER

Reheat JAZZTM Apple Ginger Crisp
You did it! Pat yourself on the back, then 
reward yourself with this warm, bubbly 
masterpiece. (Refer to reheating instructions 
30 minutes before serving dessert.)

10

Smoked
Paprika

Garlic
Powder

BUST OUT

Zip-Close Bag
Paper Towels
Large Pan
Baking Sheet 
3 TBSP Butter
1 TBSP Vegetable Oil
Kosher Salt
Black Pepper

INGREDIENTS

1 TBSP Tri-Colored 
   Peppercorns         
6 (5-oz) Beef Tenderloins
1 Yellow Onion 
1 tsp Chopped Thyme
5 tsp Sherry Vinegar
3 Beef Demi-Glace 

with Sherry Thyme Jus

Peppercorn-Crusted
Beef Tenderloin

SEASON: Place peppercorns in a zip-close bag; crush using 
a rolling pin or heavy-bottomed pan until fi nely ground. Pat beef
dry with paper towels and season all over with plenty of salt and as 
many crushed peppercorns as you like. Cover and refrigerate at least 
1 hour before cooking.

1

PREP: Meanwhile, preheat oven to 425 degrees. Halve, peel, and fi nely chop onion until 
you have 1 cup. Strip thyme leaves from stems; discard empty stems and roughly chop 
leaves until you have 1 tsp. (Save remaining thyme sprigs for garnish.) 

2

SEAR: Heat a large drizzle of oil in a large pan over medium-high 
heat. Working in batches, add beef to pan and cook until browned, 
2-4 minutes per side (it’ll fi nish cooking in step 6). Transfer to a baking 
sheet and set aside. Remove pan from heat to cool for 1-2 minutes. 
Wipe out pan. 

3

SOFTEN: Heat a drizzle of oil in same pan over medium heat. Add onion and season with 
salt and pepper. Cook, stirring, until softened, 5-6 minutes. Add chopped thyme and cook until 
fragrant, 30 seconds. Add vinegar and cook, stirring, until liquid evaporates, 1-2 minutes. 

4

SIMMER: Add demi-glace and ½ cup water to pan. Simmer, 
stirring, until thickened, 3-5 minutes. Remove pan from heat. Stir 3 
TBSP butter into jus until melted.

5

Menu
PEPPERCORN-CRUSTED 

BEEF TENDERLOIN
with Sherry Thyme Jus

CREAMY MASHED POTATOES
with Garlic & Sour Cream

CIABATTA STUFFING
with Chicken Sausage & Cranberries

SMOKY MAPLE BRUSSELS SPROUTS
with Lemon

CRANBERRY SAUCE
with Orange & Cinnamon

JAZZ™ APPLE GINGER CRISP
with Cinnamon Pecan Crumble

Ocean Spray®

Whole Berry 
Cranberry Sauce

Brussels
Sprouts

Shallot

Flour
(Contains: Wheat)

Ginger

Milk
(Contains: Milk)

Pecans
(Contains: Tree Nuts)

JAZZTM 

Apples

Fresh
Thyme

Lemons

Ciabatta 
Rolls

(Contains: Wheat)
Don’t forget 

to refrigerate!

Beef
Demi-Glace
(Contains: Milk)

Ocean Spray®

Craisins® Dried 
Cranberries

Yukon Gold 
Potatoes

Orange

Chicken
Demi-Glace
(Contains: Milk)

Fresh
Sage

Italian Chicken 
Sausage Mix

Egg
(Contains: Egg)

Yellow
Onion

Maple
Syrup

Sherry
Vinegar

Celery

Beef
Tenderloins

Tri-Colored
Peppercorns

(Contains: Tree Nuts)

Sour Cream
(Contains: Milk)

Cinnamon

Garlic

BUST OUT

Peeler
Medium Bowl
Zester
Baking Dish
Aluminum Foil (optional)
¾ Cup Sugar
7 TBSP Butter, Chilled
Kosher Salt

INGREDIENTS

4 JAZZ™ Apples
¾ Cup + 1 TBSP Flour
½ Lemon
½ TBSP Ginger
1 oz Pecans
½ tsp Cinnamon

BLEND: Add diced butter to bowl with flour mixture. Using 
your hands, rub butter into fl our mixture until it reaches a sandy, 
crumbly texture and sticks together when squeezed. (If very dry, 
stir in 1-2 tsp water.)

PREP: Adjust rack to middle position and preheat 
oven to 375 degrees. Dice 6 TBSP butter into ½-inch 
pieces, then place in refrigerator to keep cold. Peel, 
core, and dice JAZZTM apples into ½-inch pieces. Toss 
in a medium bowl with ¼ cup sugar and 1 TBSP flour.

TOSS: Zest lemon until you have 1 tsp; halve lemon. Peel 
and grate ginger until you have ½ TBSP. Add lemon zest, 1 TBSP 
lemon juice, and grated ginger to bowl with JAZZTM apples. 
Toss to combine.

COMBINE: Grease an 8-by-8-inch baking dish with 1 TBSP butter, then pour 
in apple filling. Wipe out bowl used for fi lling, then add pecans, ¾ cup flour, ½ cup 
sugar, ½ tsp cinnamon, and a pinch of salt. Stir to combine. (Set aside remaining 
cinnamon for cranberry sauce.)

FINISH: Let crisp cool slightly before serving (or before covering and refrigerating for 
serving later). We highly recommend serving with vanilla ice cream or whipped cream!

*TO REHEAT: Bring crisp to room temperature. About 30 minutes before 
you’re ready for dessert, heat oven to 425 degrees. Reheat, uncovered, until warm, 
about 15 minutes. Let cool a few minutes before serving.

BAKE: Evenly sprinkle flour topping over apple mixture
(do not press into apples). Bake until topping is golden brown 
and apples are tender, about 45 minutes. (If topping browns too 
quickly, loosely tent baking dish with foil.)

1

2

3

4

5

6 FINISH: Transfer baking sheet with beef to oven. Roast to desired doneness, 5-10 minutes. 
If necessary, reheat jus. Once beef is done, transfer to a serving platter. Drizzle with half the 
jus and garnish with remaining thyme sprigs. Serve with remaining jus on the side. 

Beef is fully cooked when internal temperature reaches 145 degrees. 

6

With a tangy sweetness With a tangy sweetness 

& any snacking occasion.

with Cinnamon Pecan Crumble

JAZZ TM Apple
Ginger Crisp

EC180821C

61/2

32 1/2

91/2

EARTH COLOR
end user :
item     :
code #   :

ref #    :EC180821C
material :

size     :6+1/2 x 9+1/2
view     :PRINT SIDE
date     :08/23/2018



Keep Calm & Demi-Glace On
It’s easy to lose steam in the kitchen if you’re 
not prepared. Here are a few tips to help you

seize the big day by the peppercorns!

COOK: Heat a drizzle of oil in a large pan over medium-high heat. 
Add sausage. Cook, breaking up meat into pieces, until browned, 4-5 
minutes. Stir in 2 TBSP butter until melted, then add celery, shallot, and 
a large pinch of salt and pepper. Cook, stirring, until veggies begin to 
soften and sausage is cooked through, 3 minutes. Stir in garlic, sage, and 
thyme. Cook until fragrant, 30 seconds. Pour in cranberries and soaking 
liquid, scraping up any browned bits from bottom of pan. Bring mixture 
to a boil, then turn off heat. 

TOAST: Your oven should already be at 425 degrees from roasting the 
beef. If not, preheat it now. Split ciabatta lengthwise; dice into ½-inch cubes. 
Spread out on a baking sheet. Bake on top rack until slightly dried out, about 
7 minutes. Toss bread and continue to bake until crisp but not yet deeply 
browned, 7-9 minutes more. (Store toasted ciabatta uncovered at room 
temperature until ready to use. Covering creates moisture, which turns the 
bread soggy.)

SOAK: Meanwhile, fi ll a large liquid measuring cup or bowl with 2½ 
cups warm water. Stir in demi-glace and Ocean Spray® Craisins® Dried 
Cranberries. Set aside.

PREP: Finely dice celery. Halve, peel, and mince shallot. Peel and mince 
garlic. Finely chop sage leaves until you have 1 TBSP. Strip thyme leaves from 
stems; chop leaves until you have ½ TBSP. Grease an 8-by-11-inch (or 8-by-8-
inch) baking dish with 1 TBSP butter.

BAKE: Coat a large piece of foil with cooking spray, then cover stuffing with the coated side 
down. Bake on middle rack for 15 minutes. Remove foil and continue baking until lightly browned 
and crisp on top, 15-20 minutes more. Remove from oven and let rest 5-10 minutes before serving.  

Chicken Sausage is fully cooked when internal temperature reaches 165 degrees.

*TO REHEAT: Place uncovered in a 425 degree oven until warmed through, 5-10 minutes. 

MIX: Crack egg into a small bowl; beat until blended. (You can also crack 
the egg into the liquid measuring cup or bowl from step 2.) In a large bowl, 
combine toasted ciabatta and sausage and veggie mixture. Season with 
salt and pepper. Let cool 1-2 minutes, then stir in beaten egg until evenly 
distributed. Transfer mixture to prepared baking dish. Dice 1 TBSP butter
into small pieces; scatter on top of stu�  ng.

1

2

3

4

5

6

BUST OUT

Baking Sheet
Baking Dish
Large Pan
Small Bowl
Large Bowl
Aluminum Foil
4 TBSP Butter 
1 tsp Vegetable Oil 
Nonstick Cooking Spray
Kosher Salt
Black Pepper

INGREDIENTS

4 Ciabatta Rolls
1 Chicken Demi-Glace
1 oz Ocean Spray® Craisins® 
   Dried Cranberries
3 (3-inch) Pieces of Celery 
1 Shallot
2 Cloves Garlic 
1 TBSP Chopped Sage
½ TBSP Chopped Thyme
9 oz Italian Chicken
   Sausage Mix
1 Egg 

with Chicken Sausage & Cranberries

Ciabatta Stuffi ng

COOK: Dice potatoes into 1-inch pieces. (For a smoother texture, 
peel potatoes fi rst.) Place in a large pot with enough salted water to 
cover by 2 inches. Bring to a boil, then reduce to a low simmer. Cook 
until tender, 15-20 minutes, then drain. Meanwhile, peel and mince or 
grate 2 cloves garlic. 

1

MASH: Melt 2 TBSP butter in pot used for potatoes over medium 
heat. Add garlic and cook, stirring, until fragrant, about 30 seconds. 
Reduce heat to low and return potatoes to pot. Mash until smooth. Stir 
in sour cream and ½ carton milk. Season with plenty of salt and pepper. 
Keep covered off heat until ready to serve. 

2

FINISH: Just before serving, place another 2 TBSP butter in a small 
microwave-safe bowl; microwave until melted, about 30 seconds. Heat 
pot with potatoes over medium heat until warmed through, then stir 
in melted butter. Add splashes of remaining milk as necessary until 
creamy. Transfer to a serving dish. 

3

BUST OUT

Peeler (optional)
Large Pot
Strainer
Potato Masher
Small Bowl
4 TBSP Butter
Kosher Salt
Black Pepper

INGREDIENTS

2 lb Yukon Gold Potatoes
2 Cloves Garlic
2 oz Sour Cream
6.75 oz Milk

with Garlic & Sour Cream

Creamy
Mashed
Potatoes

BUST OUT

Zester
Large Pan
Medium Bowl
3 TBSP Olive Oil
2 TBSP Butter
Kosher Salt
Black Pepper

INGREDIENTS

16 oz Brussels Sprouts
1 Lemon
2 TBSP Maple Syrup
1 tsp Smoked Paprika
1 tsp Garlic Powder

Smoky Maple
Brussels Sprouts

PREP: Trim and halve Brussels sprouts lengthwise. Zest and quarter lemon.1

SEAR: Heat 2 TBSP olive oil in a large pan over medium-high heat. 
Add Brussels sprouts in a single layer. (For deeper browning, arrange 
cut sides down; you may need to work in batches.) Cook, without 
stirring, until browned on fi rst side, 4-6 minutes. Add another 1 TBSP 
olive oil and season with a big pinch of salt and pepper. Cook, stirring 
occasionally, until tender, 5-7 minutes more. Turn off heat; transfer 
Brussels sprouts to a medium bowl. Wipe out pan.

2

FINISH: Melt 2 TBSP butter in same pan over medium heat. Stir in maple syrup, paprika, 
garlic powder, and lemon zest. Cook for 30 seconds, then carefully pour over Brussels sprouts
in bowl, stirring gently, until thoroughly coated. Add a big squeeze of lemon juice. Taste and 
season with salt, pepper, and more lemon juice if desired. Serve warm.

3

BUST OUT

Zester
Medium Bowl
Kosher Salt

INGREDIENTS

1 Orange
14 oz Ocean Spray®  
    Whole-Berry
    Cranberry Sauce
¼ tsp Cinnamon

with Orange & Cinnamon

Cranberry Sauce

PREP: Zest orange until you have ½ TBSP. Peel and halve orange; 
roughly chop one half (use remaining half however you like). 

1

MIX: In a medium bowl, combine Ocean Spray® Whole-Berry
Cranberry Sauce, orange zest, and chopped orange. Add a pinch 
of cinnamon and salt. Stir to combine. Taste mixture and add more 
cinnamon or salt if you like. Cover and refrigerate for at least 1 hour, 
or up to overnight. 

CUSTOMIZE IT: Want to add an unexpected 
twist to your cranberry sauce? Stir in a splash of maple 
syrup for complex sweetness, balsamic vinegar for 
tangy depth, or a handful of chopped nuts 
(like pistachios or walnuts) for some crunch.

2

with Lemon

GET YOUR
SNACKS ON.

Have appetizers and snacks 
ready before guests arrive 

and keep it simple so you can 
concentrate on the main event!

DIP, DIP,
HOORAY!

Crudités and creamy dips 
make a beautiful and 
festive centerpiece.

STAY
GRAPE-FUL.

Big bowls of fresh fruit like 
clementines and grapes 

are a healthy and delicious 
seasonal snack!

SET THE TABLE.
THEN FORGET

ABOUT IT.
Setting the table the night 

before saves a lot of last-minute 
stress and scrambling for the 

right dishes, serving pieces, etc.

DON'T FORGET
ABOUT 

BEVERAGES!
Making a big-batch seasonal 

cocktail is an easy way to keep 
guests happy without having 

to mix drinks à la minute.

FIND YOUR
GRAVY BOAT

CAPTAIN.
Farm out tasks or additional 

shopping needs to your guests. 
You can never have too much 

pie or extra hands to wash and 
dry dishes!

Delicious Ocean 
Spray® Craisins® Dried 
Cranberries are made 

from sustainably grown 
cranberries and are 
supercharged with 

antioxidants.
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