Cranberry sauce
· 3 cups fresh cranberries (12 ounces) 

· 1 cup sugar 

· 1 tablespoon minced peeled fresh ginger 

· 1 navel orange, peel and pith removed, flesh cut into segments 

Directions

1. Cook cranberries, sugar, and ginger in a medium saucepan over medium-high heat, stirring occasionally, until cranberries begin to burst, about 7 minutes. 

2. Add 1 cup water; simmer until thickened, about 4 minutes. Remove from heat; stir in orange. Let cool completely. Cranberry sauce can be refrigerated in an airtight container up to 1 week. 

Stuffing
· 2 cups chestnuts, 12 ounces in the shells, 8 ounces shelled 

· 1 loaf rustic Italian or French bread (about 1 pound) 

· 2 cups prunes, coarsely chopped (12 ounces) 

· 1 cup apple cider 

· 3 tablespoons unsalted butter, plus more for baking dish 

· 1 large red onion, finely chopped 

· 2 celery stalks, cut into 1/4-inch dice 

· 2 green apples, cored, cut into B-inch dice 

· 2 large eggs, lightly beaten 

· 1/2 cup heavy cream 

· 3 tablespoons freshly chopped sage 

· Coarse salt and freshly ground pepper 

Directions

1. Preheat oven to 350 degrees. Using a chestnut knife or a small paring knife, make an incision about 1/8 inch deep through the shell and into the flesh of the chestnut almost all the way around the circumference of the nut. Transfer to a chestnut pan or rimmed baking pan. Roast in the oven until the chestnuts are tender, about 35 minutes. Turn the oven off. Leaving the pan with the chestnuts in the oven, remove several at a time. Working quickly, place 1 chestnut in a towel, and, holding both, peel the chestnut while still hot. Remove and discard the shells and inner skin; coarsely chop, and set aside. 

2. Remove crusts from bread, and set aside. Cut bread into 1-inch cubes. Place in a single layer on two baking sheets, and toast in the oven until dry, 5 to 7 minutes. Set aside to cool. Place reserved crusts in the bowl of a food processor, and pulse until coarse crumbs are formed. 

3. Place prunes and apple cider in a small saucepan, and bring to a boil over medium-high heat. Reduce to a simmer, and cook until all liquid has been absorbed, 20 to 25 minutes. Set aside. 

4. Melt the butter in a large skillet over medium heat, and add the chestnuts, red onion, half the celery, and half the apples. Cook until onion is translucent, about 7 minutes. Set aside to cool. 

5. In a large bowl, combine bread cubes and crumbs, prune mixture, chestnut mixture, remaining celery, apples, eggs, heavy cream, and sage. Stir to combine. The juices from the brine will season the stuffing; stir before serving. 

6. Stuffing can be baked in turkey until its temperature reaches 165 degrees. Excess stuffing can be seasoned with salt and pepper and baked in a buttered baking dish, covered, at 350 degrees for 30 minutes and then uncovered for an additional 10 minutes. 

brussels sprouts 

· 2 pounds brussels sprouts, stem ends trimmed and scored with an X 

· 3 tablespoons unsalted butter 

· 1 clove garlic, minced 

· Coarse salt and freshly ground pepper 

· 2 teaspoons freshly squeezed lemon juice 

· 1/2 cup walnuts, toasted, coarsely chopped 

Directions

1. Bring a large pot of water to a boil; insert steamer rack. Add brussels sprouts; steam until bright green and just tender, about 7 minutes. Transfer to a plate. 

2. Melt butter in a large skillet over medium heat. Add garlic; cook, stirring, until soft, about 2 minutes. Stir in brussels sprouts; cook until warmed through, about 2 minutes. Season with salt and pepper. Stir in lemon juice and walnuts. 

Turkey

· 1 whole 16-pound turkey, thawed if frozen, rinsed and patted dry inside and out (neck and giblets reserved for gravy, liver discarded) 

· Chestnut and Apple Stuffing 

· 2 tablespoons unsalted butter, room temperature, plus more for baking dish and aluminum foil 

· Coarse salt and freshly ground black pepper 

· 1/3 cup pure maple syrup 

Directions

1. Preheat oven to 350 degrees. with rack in lowest position. Butter an 8-inch square baking dish; set aside. 

2. Place turkey on work surface, breast side down, and fill neck cavity with stuffing; avoid packing tightly. Close up by folding skin over and fastening with skewers or trussing needles, if necessary. Turn turkey breast side up; bend wing tips forward and underneath neck cavity so they stay in place (you may have to break wings at joint). Loosely fill large cavity. Using cotton kitchen twine, tie legs together securely (they will overlap) so bird retains its shape and moisture during roasting. Spoon any remaining stuffing into prepared baking dish. Cover with buttered aluminum foil and refrigerate. 

3. Set roasting rack in a large roasting pan. Place turkey on rack; rub all sides with butter, and season generously with salt and pepper. Pour 3 cups water into roasting pan. Loosely cover turkey with buttered aluminum foil. Roast 1 hour, then baste every 30 minutes with pan liquids until an instant-read thermometer inserted into thickest part of thigh (avoiding bone) registers 125 degrees, about 4 to 4 1/2 hours. 

4. Remove foil; raise oven temperature to 400 degrees. Continue roasting, brushing 3 to 4 times with maple syrup, until thigh reaches 170 degrees, 30 to 45 minutes more (temperature will rise about 10 degrees as turkey rests after roasting). 

5. If turkey browns too quickly, loosely cover with buttered foil; add more water if pan becomes dry. Transfer turkey to a serving platter, cover loosely with buttered foil, and let rest at least 30 minutes before carving so juices are reabsorbed. Reserve pan for making gravy, if desired. When turkey is removed from oven, place remaining dish of stuffing in oven, and bake until warmed through 25 to 30 minutes. Uncover, and bake until golden, about 15 minutes more. Serve with turkey. 

Pumpkin Pie
Makes one 9-inch pie

· 1 cup packed light-brown sugar 

· 1 tablespoon cornstarch 

· 1/2 teaspoon salt 

· 1 teaspoon ground ginger 

· 1 teaspoon ground cinnamon 

· 1/8 teaspoon ground cloves 

· 1 1/2 cups fresh Pumpkin Puree, or canned 

· 3 large eggs, lightly beaten, plus 1 egg for glaze 

· 1 1/2 cups evaporated milk 

· Pate Brisee (Pie Dough) 

· 1 tablespoon heavy cream 

Directions

1. Preheat oven to 425 degrees. Line a baking sheet with parchment paper; set aside. In a large bowl, combine sugar, cornstarch, salt, ginger, cinnamon, cloves, pumpkin puree, and 3 eggs. Beat well. Add evaporated milk, and combine. Set aside. 

2. Between two pieces of plastic wrap, roll pate brisee into a 12-inch circle. Fit pastry into a 9-inch glass pie plate; trim dough evenly along edge, leaving about a 1/2-inch overhang. Pinch to form a decorative edge. If the dough begins to soften, chill for 15 minutes. 

3. Make the glaze: Beat the remaining egg, and combine with heavy cream. Brush glaze very lightly on edges of pie shell. Fill pie shell with pumpkin mixture. Transfer to prepared baking sheet. 

4. Bake for 10 minutes. Reduce heat to 350 degrees and continue baking for 30 minutes more. Cool on a wire rack. 

