
Classic Tassels and More 

Thanksgiving Menu 
Appetizer 
Party Brie 

 
Bread 

Rosemary Rolls 
 

The Turkey 
White Wine and Butter Roasted Turkey  

 
Sides 

Bourbon Sweet Potatoes 
Panko-Crusted Green Bean Casserole 

Orange Cranberry Sauce 
 

Dessert 
Southern Pecan Pie 

 

 

 

 

 

 

 

 

 

 



Party Brie 

o 1 (15-ounce) round fully ripened Brie 

o 1 (6 ¾-ounce) can Chunk Breast of Chicken, drained and flaked, or ¾ cup chopped 

Roasted Chicken 

o 2 tablespoons prepared pesto sauce 

o 2 tablespoons finely chopped pecans, toasted 

o 1 teaspoon honey 

o Assorted crackers (optional) 

Cut the cheese in half crosswise.  Place the bottom half on a microwave-proof plate, cut side 

up.  Remove rind from top half of cheese; set aside. 

Combine chicken and pesto sauce.  Spread on bottom half of cheese.  Cover with top half of 

cheese and arrange pecans over top.  Drizzle with honey.  Microwave at MEDIUM (50% 

power) for 1 ½ to 2 minutes or until cheese is warm, rotating half a turn after 1 minute.  Serve 

hot with crackers, if desired. 

Yield: one 6-inch cheese round 

CONVENTIONAL INSTRUCTIONS: Prepare Brie as directed above.  Broil 8 inches from heat 

for 3 to 5 minutes or until bubbly.  Continue as directed above. 

Rosemary Rolls 

o 15 frozen, unbaked, unrisen dinner rolls 

o Melted butter 

o Coarsely chopped fresh rosemary 

o Coarse sea salt 

Place the dinner rolls in a large lightly buttered skillet, allowing some space between the rolls.  

Cover with a dish towel or cloth napkin and set aside in a warm place to rise for at least 2 to 3 

hours. 

When risen, the rolls should be poufy and soft.  Brush melted butter onto the rolls.  Then 

sprinkle the rolls with chopped rosemary.  Finally, sprinkle with sea salt.   

Bake (as instructed on the break packaging – usually 400 degrees F) for 15 to 20 minutes. 

Yield: 15 rolls; recipe courtesy of The Pioneer Woman 

http://www.foodnetwork.com/recipes/ree-drummond/buttered-rosemary-rolls-recipe.html


White Wine and Butter Roasted Turkey 

o 1 stick of butter, plus ½ stick, softened, for seasoning 

o 12 ounces white wine 

o 8 ounces chicken broth 

o 4-layer Cheesecloth large enough to cover turkey 

o Fresh, whole turkey, with giblets and neck removed from cavity 

o Salt and pepper 

Using a large glass bowl, heat 1 stick of butter in microwave until melted.  Add wine and 

chicken broth.  Wisk to blend.  Prepare mixture just prior to soaking cloth so butter remains 

liquid. 

Rinse Turkey with cool water, and dry with paper towels.  Let stand for 2 hours at room 

temperature.  Truss accordingly.  Rub turkey with softened butter and season with salt and 

pepper.   

Soak cheesecloth in butter/wine/broth mixture.  Lift cloth out of the mixture and squeeze 

slightly, leaving very damp.  Spread it evenly over the breast and about halfway down the 

sides of the turkey.  Place turkey in a roasting pan. 

Cook for 30 minutes.  Using a pastry brush, brush cloth and exposed parts with 

butter/wine/broth mixture every 30 minutes until cooked to desired tenderness.   

Enjoy a juicy, succulent turkey! 

 

 

 

 

 

 

 

 

 



Bourbon Sweet Potatoes 

o 6 sweet potatoes, cooked, peeled, and quartered 

o ¾ cup firmly packed brown sugar 

o ½ cup butter, melted 

o ¼ to 1/3 cup bourbon 

o ½ teaspoon vanilla extract 

o 2 cups miniature marshmallows 

Combine first 5 ingredients, mixing well.  Spoon mixture into a lightly-greased, ½ quart 

casserole.  Cover and refrigerate 8 hours or overnight.   

Remove from refrigerator and let stand for 30 minutes.  Bake uncovered at 350° for 25 

minutes. 

Remove from oven and top with marshmallows.  Bake an additional 7 minutes or until 

marshmallows are golden.      

Yield: 6-8 servings 

 

 

 

 

 

 

 

 

 

 

 

 



Panko-Crusted Green Bean Casserole 

o 2 tablespoons unsalted butter, melted, plus more for the dish 

o 1 tablespoon extra-virgin olive oil 

o 1 pound shitake mushrooms, stems removed, quartered 

o 1 medium yellow onion, thinly sliced, divided 

o 1 ½ teaspoon fine sea salt, divided 

o 2 (16-ounce) packages frozen green beans, cut or French style, thawed and drained or 2 

pounds fresh green beans, trimmed and chopped 

o 1 (11-ounce) box cream of mushroom condensed soup 

o 1 ½ cup panko bread crumbs 

Preheat the oven to 350°F.  Butter a 9x13-inch dish.  Heat oil in a large skillet over medium-

high heat.  Add mushrooms and cook, stirring occasionally, until liquid is gone and 

mushrooms are tender, 10 to 12 minutes. 

Add 2/3 of the onion, 1/2 teaspoon of the salt (and fresh green beans, if using) cook until 

golden brown, 6 to 8 minutes.  Add 1/4 cup water, scraping up any browned bits, and transfer 

to a large bowl.  Stir in frozen green beans, soup and 1/2 teaspoon of the salt. 

Transfer to prepared baking dish.  In a small bowl, toss bread crumbs with butter, remaining 

onion and remaining 1/2 teaspoon salt.  Scatter over the top and bake until golden brown, 

about 45 minutes. 

Yield: 8 servings, recipe courtesy of Whole Foods 

 

Orange-Cranberry Sauce 

o ¾ cup sugar 

o ½ cup orange juice 

o 1 (12-ounce) package fresh or frozen cranberries 

Combine sugar, 1/2 cup water and orange juice in a medium saucepan.  Bring to a boil and add 

cranberries.  Return to a boil.  Reduce heat and boil gently 10 minutes, stirring occasionally. 

Stir in orange zest or peel, cover and cool completely at room temperature.  Refrigerate until 

serving time. 

Yield: about 2 ¼ cups, recipe courtesy of Whole Foods 

http://www.wholefoodsmarket.com/recipe/panko-crusted-green-bean-casserole
http://www.wholefoodsmarket.com/recipe/orange-cranberry-sauce


Southern Pecan Pie 

o ½ (14.1-ounce) package refrigerated piecrusts 

o 1 tablespoon powdered sugar 

o 4 large eggs 

o 1 ½ cups firmly packed light brown sugar 

o ½ cup butter, melted and cooled to room temperature 

o ½ cup granulated sugar 

o ½ cup chopped pecans 

o 2 tablespoons all-purpose flour 

o 2 tablespoons milk 

o 1 ½ teaspoons bourbon or vanilla extract 

o 1 ½ cups pecan halves 

Preheat oven to 325°F.  Fit piecrust into a 10-inch cast-iron skillet; sprinkle piecrust with 

powdered sugar.   

Whisk eggs in a large bowl until foamy; whisk in brown sugar and next 6 ingredients.  Pour 

mixture into piecrust, and top with pecan halves.   

Bake at 325°F for 30 minutes; reduce oven temperature to 300°, and bake 30 more minutes.  

Turn oven off, and let pie stand in oven, with door closed, 3 hours.     

Yield: 8-10 servings, recipe courtesy of Southern Living 

http://www.myrecipes.com/recipe/utterly-deadly-southern-pecan-pie

