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This week you might like
to have an old-fashioned
American Thanksgiving
dinner. Thanksgiving (the
traditional American har-
vest festival) is qp
November 26.

Wild turkey is available
in America but I have used
a domestic bird.

The correct stuffing calls
for corn bread (made from
corn meal) but I have
substituted white bread-
crumbs.

Serve the turkey with
roast or mashed potatoes,
spiced pumpkin and
creamed onions and peas.

Serve a classic American
dessert like pumpkin pie, or
apple pie with vanilla ice
cream.

ROAST TURKEY

®1 45 to 55kg turkey

@ 1 teaspoon salt

® Freshly ground black

pepper.

® 170g melted butter

® 55 to 85g chopped onions
Gravy

® 3 tablespoon flour

® 300mis water or chicken
stock

® 150mls cream

® white pepper

B salt

Stuffing
® 140g hutter
® 225¢g finely chopped onion
® 450g sausage meat
® turkey liver
® 250g coarse breadcrumbs
@ 'z teaspoon salt
® freshly ground black
pepper
@2 teaspoons
thyme
®?2 tablespoons
parsley.
@ 4 tablespoons madeira or
sherry
® 4 tablespoons cream
Stuffing: Melt 110g of the
butter in a large frying pan,
add the onions and ceok for
6 to 8 minutes until they
colour lightly. Put onion
into a large mixing bowl.
Add sausage meat to the
pan over a medium heat
and brown lightly breaking
up the meat with a fork as
it cooks.
Remove meat from pan

chopped
chopped

and drain fat off either
through a sieve or on absor-
bent paper.

In the same pan melt
remaining butter and add
the turkey liver. Brown it
over high heat for 2 to 3
minutes, then chop it and
combine with the onions,

Add the sausage meat,
breadcrumbs, salt, pepper,
and herbs.

Mix together, then add
madeira or sherry and
cream.

Turkey: Dry the turkey
inside and out with paper
towels. Rub ‘inside of bird
with salt and pepper, and
fill the body and breast
cavities loosely with the
stuffing.

Close the openings with
skewers or thread. Truss
the bird securely.

Preheat the oven to
180deg C.

Brush the outside of the

butter and sprinkle with
salt. Place the bird on a
rack in a shallow roasting
tin and put the onions in the
bottom of the tin,

Roast the turkey uncov-
ered in the middle of the
oven for about 2V hours,
basting it every 15 minutes
with the rest of the melted
butter and with the Juices
from the pan.

Test by piercing the thigh
with the tip of a sharp knife.
The juice should be clear
yellow; if it is slightly pink,
return to the oven for 5 or
16 minutes more. Transfer
to a heated dish and let it
stand for 10 minutes before
carving.

Gravy: Pour off most of
the fat from the roasting
pan, heat the remainder
and stir in the flour. Add the
water or stock. Bring to the
boil over a high heat, stirr-
ing constantly. When the
sauce is thick add the
cream.

CRANBERRY AND
ORANGE SAUCE
® 1 tin cranberry sauce

@28 tablespoons orange
juice -
® 2 tablespoons finely:

grated orange rind

g dinner

bird with 55g of the melted

Gently heat i.e content
of the tin after addin
orange rind and juice.

Chill before serving,

SPICED PUMPKIN

Arrange large peelec
chunks of pumpkin in :
shallow oven dish. Make :
spiced butter mixture wit}
115g melted butter, 150mls
maple syrup, 85g brown
sugar, 1 teaspoon cin-
nameon, Y2 teaspoon ground
nutmeg and 14 teaspoon
ground cloves. Pour over
the pumpkin and add
enough boiling water to
bring the liquid level up to
25mms. Bake at 180deg C
for about 30mins.

CREAMED ONIONS
AND PEAS

Peel 12 to 15 pickling size
onions. Boil for about 20rmin
in salted water. Drain and
reserve liquid. Melt 30g
butter, stir in 2 tablespoons
flour, add 225mls of the
onion liquid, stir and add
225mls of milk and 150mls
of cream.

Stir until sauce is smooth
and cooked. Season with
salt, white pepper and
ground nutmeg. Add 450g
frozen peas and the onions.
Simmer for 5 minutes,
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Saveloys
% Can of spaghetti
Grated ieese
2 ,ZZ,@/J%/ Crushed petato chips

Chop up saveloys and put into a ca
# " serole dish.
A W\/M M /% Empty a can of spaghetti in tomat
sauce on top.

Cover with a layer of grated chees
followed by a layer of crushed chips.

Heat in a moderate oven unti
med through.
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The other method is to split the feorequarter down a natural
seam between the knuckle and breast bone producing a neck
and breast (6C) and a shoulder (éD). The neck and breast
is best used for an Irish stew and the shoulder for roasting.

The forequarter can be boned and rolled, also stuffing may
be used for a different flavour (eC).

Many different types of chops can be cut from the forequarter.
They are Spanish neck chops and shoulder chops (7) for stewing
and braising but lamb Spanish neck chops are very popular for

Bar-B-0Qs.

Forequarter cutlets (7A) look a little like leg chops and can
be fried or braised.
Neck chops (7B} are a stewing or braising chop sometimes

wrongly called hariccot chops.

quite often a cut that is not utilised to its

The knuckle is
for soups, stews, casseroles and can also be

fullest, ideal
roasted.

A. Le%

R. Middle-Loin
¢ . Rib- Loin

D. Flap

’>Q

E. F‘oreq’uor'rer
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BATTER SUPREME (Crunchy)

2 tbsp flour 1 egg
1 tbsp milk

- Separate egg, mix yolk, flour and milk to paétel Beat white
till stiff, fold in yolk etc. use for fish, corn or slices of cold
meat. Serves four.
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YORKSHIRE
PUDDING

2 cup flour
Pinch salt

1 egg
Y2 cup milk
14 cup water
2 to 3 tablespoons fat or
dripping

Sift the flour and sait into a

wi.

Make a well in the centre
and drop in the egg and some
of the milk.

Mix to a smooth paste with a
wooden spoon.

Gradually beat in the rest of
the milk and the water.

Beat until smooth.

Cover and stand in a cool
place for at least 1 hour. -

" Into an enamel pie dish or
cake tin, pour 2 to 3 tables-
poons fat or dripping from the

roast.

Place in the oven at 220
degrees C, until it is very hot
but not burning.

Remove from the oven.

Stir the batter and immedi-
ately pour into hot fat.

Return to the oven and cook
at 220 degrees C, until well
risen and browned — about
50 minutes.

The temperature may be
lowered during the last 15
minutes of cooking if pudding
is browning too much.

Serves 6.
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)CﬁfCKEN DIABLE

Y4 cup butter melted Y2 cup honey
1 tsp curry powder 1 tsp salt
Y2 tsp mustard (mixed)

Mix all together. Pour over chicken pieces (as many as you e ——— ]
want flat in dish). Bake uncovered at 375 deg F forabout1 ...
hour, turning once and basting often. Delicious hot or cold. :

P R e SR —

GOLDEN SAUSAGES

1lb sausages Sauce:
2 onions — sliced .. 2 tablespoons flour
seasoning 2 tablespoons vinegar
" 1 tablespoon worcester sauce

1 tablespoon sugar
1% cups water

Boil and skin sausages and put in oven dish with onions. Mix
together sauce ingredients and pour over sausages. Bake 2
hours in moderate oven.

hubbid Mottt



1 clove of garlic chopped
6 mid loin chops

1 tablespoon butter

1 tablespoon flour

1 medium onion

125 gm (Y4 1b) mushrooms sliced
150 ml (¥4 pint) cream

300 ml (V2 pint) milk

Salt and pepper

Pinch of cayenne pepper

SAUSAGE CASSEROLE

6 sausages

grated apple

Mix the following together:
2 tbsp flour

2 dsp sugar

2 tbsp tomato sauce

grated carrot
onion rings

2 cups water

- 2 tspn curry powder

Brown the chops in the hot butter, on
both sides (5 minutes each side). Place
in a casserole. Fry the garlic, onion and
mushrooms in the pan. Add the flour
and stir in.

Add the milk and cream and stir till
thickened and smooth, season to taste
and pour over the chops.

Cover the casserole and cook 200°C
(400°F) for 15 minutes. Garnish with
parsley and serve.

/ﬂ;‘&%«? f ZZ;ym (Z%/A/. Serves 6
v

1t

-mwe

. I : B
450g potatoes ;
450g carrots
gCook together with pepper and salt. -
Mash with a knob of butter and place in a
greased casserole dish. Put in oven to keep warm
while making the sauce.
100g butter :
100g flour - :.
1 tsp curry powder
11/2 cups n}ilkl . :
'{ 1250g tin of salmon
l&[elt butter very slowly and gradually add tlour
owder. s
e gltlirrr)i(npmilk and salmon.;-[eat Uéltll thlckened..
Pour over mashed potatoes and carrots.
) mHGamish with slices of hard boiled egg and pars-
1 ley. ; : ;

AR

E_’.oil sausages then remove skins. Into casserole place sausages
which have been cut in half lengthwise and then into pieces.
Cover with grated carrot and apple and onion rings.

Pour over mixed ingredients and place lid on

cook in oven at 350 degrees for 1 hour.

" SWEET & SOUR MIN(

2 tblsp Tomal
V4 cup vinege
100zs mixed 1
100zs crushed

2 tblsp Cornflour
2 tblsp Soy sauce
750g Mince

14 chopped onion
Salt & Pepper

Mix cornflour with tomato sauce, soy sa

PORK FILLETS

Brown 1%:-2 Ib diced fillet in oil, and add 2 sliced onions.
Sauce:

2 tbsp flour
2 tbsp sherry

2 thsp tomato sauce
2 tbsp brown sugar
I med tin crushed pineapple 1 tsp curry powder
1 tsp mustard salt and pepper
Heat together and pour over pork and onions. Cook for 1

to 1Y% hours moderate oven. Serve with rice, mushrooms and
celery optional.

Combine rest of ingredients then stir in sauce. 1 iave i <7227
Secure. Place in oven dish, cook 180°C, 350°F, for approx 12

hours.

SAVOURY POTATOES

Cold mashed potatoes (left overs) add 1 egg, 2 cup cheese,
bacon and onion, pepper and salt and ei}ough flour_to make
a firm mixture. Fry spoonfuls in hot fat. Nice served with steak,

sausages, eggs or cold meat.



1 clove of garlic chopped Brown the chops in the hot butter, on

6 mid loin chops both sides (5 min i
: utes each side). Place

i Eg‘g%gzpoon lﬁutter in a casserole. Fry the garlic, onion and
Lahle poon flour mushrooms in the pan. Add the flour

edium onion and stir in.
%52)3 gril((liﬂx 1b) 1;1ushrooms sliced

ml (V4 pint) cream Add the milk and crea d stir ti

/apl ; ] m and stir till
gOIIJtmI fi Y pint) milk thickened and smooth, season to taste
alt and pepper and pour over the chops.

Pinch of cayenne pepper

Cover the casserole and cook 200°C
(400°F) for 15 minutes. Garnish with
parsley and serve.

/5{)'{3;,47« M{:,lm (ﬁ},//:é/ _ Serves6
v
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SALMON CASSEROLE

& 450g potatoes

450g carrots

Cook together with pepper and salt. ;
Mash with a knob of butter and place in a

greased casserole dish. Put in oven to keep warm
while making the sauce.
100g butter

100g flour

1 tsp curry powder !

11/2 cups milk 3 |

1 250g tin of salmon |
Melt butter very slowly and gradually add flour«

SAUSAGE CASSEROLE

6 sausages
ated and cu owder.
grated apple g;ioen rciirr: : Stil;r}i’npmilk and salmon. Heat until thickened.
Mix the following together: g § Pour over mashed potatoes ang Eanloés. 5 :
: Garnish with slices of hard boiled egg ana pars-
2 tbsp flour .2 tspneurry powder zley. arnish wi gg . P

2 dsp sugar 2 cups water e

2 tbsp tomato sauce

hBon] sausages then remove skins,. Into casserole place sausages
which hz_we been cut in half lengthwise and then into pieces
Cover with gra'ted carrot and apple and onion rings. '

Pou_r over mixed ingredients and place lid on casserole and
cook in oven at 350 degrees for 1 hour.

" SWEET & SOUR MINCE

2 tblsp Cornflour 2 tblsp Tomato sauce

2 tblsp Soy sauce L4 cup vinegar

750g Mince 100zs mixed veges

15 chopped onion 100zs crushed Pineapple

Salt & Pepper

Mix cornflour with tomato sauce, soy sauce and vinegar.
Combine rest of ingredients then stir in sauce. Place in oven bag.
Secure. Place in oven dish, cook 180°C, 350°F, for approx 1%
hours.

SAVOURY POTATOES

Cold mashed potatoes (left overs) add 1 egg, 2 cup cheese,
bacon and onion, pepper and salt and enough flour to make
a firm mixture. Fry spoonfuls in hot fat. Nice served with steak,
sausages, eggs or cold meat.

PORK FILLETS

Brown 1%-2 1b diced fillet in oil, and add 2 sliced onions.
Sauce:

2 tbsp flour 2 thsp tomato sauce
2 tbsp sherry 2 tbsp brown sugar
1 med tin crushed pineapple 1 tsp curry powder

1 tsp mustard salt and pepper

Heat together and pour over pork and onions. Cook for 1
to 1% hours moderate oven. Serve with rice, mushrooms and
celery optional.
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Fruit Chutney

1 kg fruit, eg apricots,
peaches or peeled pears.

1 large onion

water’

172 cup raisins

1/4 cup chopped crystal-
lised ginger

2 1/2 cups brown sugar

1 clove garlic, crushed
(opt)

1/4 teaspoon pepper

172 teaspoon salt

2 1/2 cups vinegar

Cook fruitand onion ina
little water until tender.
Sieve, mash or process.
Combme all ingredients.
Cook slowly, until thick
and smooth, about one
hour. Pour into clean, hot
Jars. Cover while hot with
a cellophane jam cover.
Store in a cool, dark cup-
board. Serve with curry,
snrﬂ'les,ccldmeatorwnh
cheese in fresh or toasted
sandwiches.

For full instructions and
details of preserving the
University of Otago of-
fers two books, “Jams.
Jellies, Pickles and Rel-
ishes” and “Preserving
Food™.

To purchase write to the |

FOCAS information serv-
ice, University of Otago,

PO Box 56,Dunedin. The |

cost is $10.50 for both.




Willems Pumpkin Soup |

1 pumpkin
1large onion
1 large potato
3 sticks of celery
1 tsp Marmite
- 2tsp soya sauce
legg
iglass of milk
Pepper/salt/curry/nutmeg to taste

Cook the vegetables until soft. Blend until
smooth.

Add water if too thick, Add seasonings, egg and
milk, Stir gver heat until it reaches desired tempera-
ture. 1

Serves six.
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TOPPING

1/2¢ grated New Zealand Processed Cheese

2 slices bread (white or wholemeal)

1/4¢ roughly chopped parsley

1. Cook pasta in boiling water for 7 minutes
or until just tender. Drain and rinse under
cold water.

2. Melt butter in a medium saucepan. Blend
together onion soup mix and milk and add
to melted butter. Stir over a gentle heat
until sauce boils.

3. Add noodles, ham and first measure
of cheese to sauce. Season to taste
with pepper.

4. Spoon macaroni mixture into an oven-
proof dish.

5. Place the topping ingredients in q food
processor. Blend for 20 seconds.

6. Sprinkle over top of maca.roni. Bake at
180°C for 15-20 minutes.

Serves 4

vine dry ingredients. .
2. Add milk all at once and mix to a soft
dough. s
3. Drop spoonfuls into simmering stew
: o : .

4. Cover tightly and cook for about 20
mmutes. &=« = . e
An alternative ‘o dumplings is a topping of
Pastry. Tip pie mixture into 2 pie dish,
allow to cool then cover with flaky pastry
and bake at 190°C for 15.20 minutes until
pastry is puffed and golden, =
Serves 4. e

¥ e
MACARONI, CHEESE
HAM BAKE
Prep time: 15 mins Cook time: 15.

2c¢ dried macaroni 2T butter:

1 pkt onion soup mix  500ml mil
3 slices (120g) ham, diced
1/2¢ grated New Zealand Processec

pepper to season




 Recipes for Success
| BEEF AND NOODLE BAKE

2 packets Yeo's Noodles . o
2 slices bacon chopped

2 chopped onions
~ 1clovegarlic

500g-750g mmced beef
pepper

1 medium can soup

1 chopped green pepper

or 2 sticks chopped celery

1/2-1 cup grated Cloverlea cheese
NOTE: Choose noodle flavour and soup

to compliment _
* Cook noodles according to directions
- leave to stand

- * Cook bacon and onion, garlic, and

mince in hot pan until lightly brown

* Add pepper, soup

* Drain noodles. Layer noodles, pepper (celery) and meat in cassem!e

* Sprinkle generously with cheese _

* Bake covered 180degC 30 minutes, then uncovered till lightly brown
- * Serve sprinkles with parsley - lovely with vegetables, salad, or fresh crustly Cheese Vienna.




