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Beef & Broccoli

Ingredients

¼ cup all-purpose flour 
2 ½ cups beef broth 
1 tablespoons white sugar 
2 tablespoons soy sauce 
1 pound boneless round steak, cut into bite size pieces (or marinated venison)
½  tsp ginger 
2 clove garlic, minced 
2 tsp garlic powder
¼  tsp red pepper flakes
4 cups chopped fresh broccoli 

Directions

• In a small bowl, combine flour, broth, sugar, and soy sauce. Stir until sugar and flour 
are dissolved. 

• In a large skillet or wok over high heat, cook and stir beef 2 to 4 minutes, or until 
browned. Stir in broth mixture, ginger, garlic, and broccoli. Bring to a boil, then reduce 
heat. Simmer 5 to 10 minutes, or until sauce thickens. 



Beef Stew

Ingredients:
1 pound beef cut into small chunks (can also use wild game)
2 Tbsp flour
2 tsp paprika 
1 tsp ground black pepper
2 Tbsp oil
Water
Cut bite-sized pieces of:

2 -3 large carrots (peeled)
2 large celery sticks
2 large potatoes (peeled)
1 large parsnip (peeled)
1 large onion

1 can of diced tomatoes
1 cup frozen peas

Directions:
• Cut beef into small 1/2 inch sized pieces
• toss beef with flour, paprika and pepper
• brown beef in large stock pot on medium with oil stirring occasionally 
• once beef is browned cover with water only to the top of the beef cubes
• Add carrots, celery, potatoes, parsnips & tomatoes to the meat and simmer on medium

◦ do not add peas yet
• simmer for 30 minutes or until potatoes are softened
• Add peas and cook for another 5 minutes
• Serve and enjoy



Easy Beef Stroganoff

Ingredients
½ (12 ounce) package egg noodles, cooked and drained 
3 large fresh mushrooms, sliced 
½ onion, chopped 
2 tablespoons butter 
1 pound lean ground beef 
2 tablespoons all-purpose flour 
1 Tbsp beef stock
1 cup hot water
½ cup sour cream 
salt and black pepper to taste 

Directions
• Bring a large pot of water to a boil. Cook egg noodles in boiling water until done, about 

8 minutes. Drain using a colander. 
•
• Meanwhile, prepare the sauce. In a large skillet, cook mushrooms and onions in 1 

tablespoon of butter over medium heat until soft; remove from pan.
•
• Using the same pan, melt remaining butter. 
• Cook ground beef in melted butter until browned. 
• Mix flour into the cooked ground beef. 
• Make beef broth by combining hot water and beef stock in a liquid measuring cup. 
• Stir in beef broth, and cook until slightly thickened. 
• Add mushroom and onion mixture; 
• stir in sour cream. 
• Season to taste with salt and pepper. 
• Continue cooking until sauce is hot, but not boiling. Serve sauce over egg noodles. 



Cabbage soup

Ingredients:
1 medium onion
½ cup diced celery
2 beef bullion cubes
2 potatoes diced
½ cup green pepper
2 tsp salt
1 cup carrot 
2 Tbsp sugar
½ tsp pepper
½ tsp paprika 
3 Tbsp parsley
6 cups cabbage (or 1 small head) chopped
1 large can diced tomatoes
4 cups hot water
2 small cans tomato paste
1 pound ground beef

Directions:
• In a large stock pan place all ingredients except ground beef.
• Cook soup for 1 hour, stirring occasionally 
• Brown ground beef in a frying pan, removing any fat and add to soup.
• Cook for another 15 minutes



Chicken Divan

Ingredients
1 pound fresh broccoli, cut into spears 
1 ½ cups cubed cooked chicken or turkey 
1 can cream of mushroom soup
1/3 cup milk 
½ cup shredded Cheddar cheese (optional) 
2 tablespoons dry bread crumbs 
1 tablespoon butter or margarine, melted
2 tablespoons curry
2 tablespoons mayo

Directions
• Cut chicken into cubes and cook in frying pan.
• Mix soup, milk, curry & mayo in 2-quart shallow baking dish with a whisk 
• Arrange broccoli and chicken in baking dish and toss to cover all ingredients. 
• Sprinkle with cheese. Mix bread crumbs with butter and sprinkle on top. 
• Bake 400 degrees F for 25 minutes or until hot. 



Chicken pot pie with savory crumble topping
Serves 8

Filling Ingredients:
1 ½ pounds boneless, skinless chicken breast &/or thighs  or use leftover 
chicken/turkey from a roast 
3 cups chicken broth 
2 Tbsp vegetable oil 
1 medium onion , chopped fine (about 1 cup) 
3 medium carrots , peeled and cut crosswise into 
1/4-inch-thick slices (about 1 cup) 
2 small celery ribs , chopped fine (about 1/2 cup) 
Table salt and ground black pepper 
Handful cremini mushrooms or regular white 
mushrooms, stems trimmed and sliced thin 
1 tsp soy sauce (see note) 
1 tsp tomato paste (see note) 
4 Tbsp (1/2 stick) unsalted butter 
½ cup white flour 
1 cup milk 
2 tsp juice from 1 lemon 
3 Tbsp minced fresh parsley leaves or 1 Tbsp dried parsley
¾ cup frozen baby peas 

Crumble Topping Ingredients:
2 cups (10 ounces) flour 
2 tsp baking powder 
¾ tsp table salt 
½ tsp ground black pepper 
1/8 tsp cayenne pepper 
6 Tbsp butter , cut into 1/2-inch cubes and chilled 
½ cup Parmesan cheese 
¾ cup + 2 Tbsp  heavy cream , you can also use milk

Note:
This recipe relies on two unusual ingredients: soy sauce and tomato paste. Do not omit them.  
They don’t convey their distinctive tastes but greatly deepen the savory flavor of the filling. 

Directions:

• Chicken: 
◦ Bring chicken and broth to simmer in covered Dutch oven over medium heat. 
◦ Cook until chicken is just done, 8 to 12 minutes. 
◦ Transfer cooked chicken to large bowl. 
◦ Pour broth through fine-mesh strainer into liquid measuring cup and reserve. 
◦ Meanwhile, adjust oven rack to upper-middle position and heat oven to 450 

degrees. 



• Topping: 
◦ Combine flour, baking powder, salt, black pepper, and cayenne pepper in large 

bowl. 
◦ Sprinkle butter pieces over top of flour. 
◦ Using fingers, rub butter into flour mixture until it resembles coarse cornmeal. 
◦ Stir in Parmesan. 
◦ Add cream and stir until just combined. 
◦ Crumble mixture into irregularly shaped pieces ranging from 1/2 to ¾ inch each 

onto parchment-lined rimmed baking sheet. 
◦ Bake until fragrant and starting to brown, 10 to 13 minutes. Set aside.

• For the filling: 
◦ Heat 1 tablespoon oil in now-empty Dutch oven over medium heat until 

shimmering. 
◦ Add onion, carrots, celery, ¼ teaspoon salt, and ¼ teaspoon pepper; cover and 

cook, stirring occasionally, until just tender, 5 to 7 minutes. 
◦ While vegetables are cooking, shred chicken into small bite-size pieces. 
◦ Transfer cooked vegetables to bowl with chicken; set aside.
◦ Heat remaining tablespoon oil in empty Dutch oven over medium heat until 

shimmering. 
◦ Add mushrooms; cover and cook, stirring occasionally, until mushrooms have 

released their juices, about 5 minutes. 
◦ Remove cover and stir in soy sauce and tomato paste. 
◦ Increase heat to medium-high and cook, stirring frequently, until liquid has 

evaporated, mushrooms are well browned, and dark fond begins to form on surface 
of pan, about 5 minutes. 

◦ Transfer mushrooms to bowl with chicken and vegetables. Set aside.
4.Sauce:

▪ Heat butter in empty Dutch oven over medium heat.
▪ When foaming subsides, stir in flour and cook 1 minute. 
▪ Slowly whisk in reserved chicken broth and milk. 
▪ Bring to simmer, scraping pan bottom with wooden spoon to loosen browned 

bits, then continue to simmer until sauce fully thickens, about 1 minute. 
▪ Season to taste with salt and pepper. 
▪ Remove from heat and stir in lemon juice and 2 tablespoons parsley.

 Assembly & baking:
▪ Stir chicken-vegetable mixture and peas into sauce. 
▪ Pour mixture into 13 by 9-inch baking dish or casserole dish of similar size. 
▪ Scatter crumble topping evenly over filling. 
▪ Bake on rimmed baking sheet until filling is bubbling and topping is well 

browned, 12 to 15 minutes. 
▪ Sprinkle with remaining tablespoon parsley and serve. 



Chinese Sweet and Sour Salmon and Noodles

Ingredients:

Directions:
▪ Drain the salmon and break into large chunks. Set aside 
▪ Put the egg noodles into a heatproof bowl and pour over enough boiling water to 

cover. Leave to soak for 6 minutes. 
▪ Mix together the orange juice, honey, vinegar, soy sauce, tomato ketchup and 

corn flour in a small jug. 
▪ Heat the vegetable oil in a wok or large frying pan. Add the vegetables and stir 

fry for 2 - 3 minutes. Drain the noodles thoroughly and add them to the 
vegetables. Stir the orange juice mixture and add to the wok. Stir and cook for 
another 2 - 3 minutes until piping hot and slightly thickened. 

▪ Just before serving, stir the salmon chunks and cashew nuts through the 
mixture. Serve, sprinkle with sesame seeds.

3 x 170 g cans Gold Seal® Alaska sockeye skinless boneless salmon

250 g (10 oz)medium or fine egg noodles

juice of one orange

4 Tbsp. clear honey

2 Tbsp. rice vinegar or white wine vinegar

4 Tbsp. soy sauce

4 Tbsp. tomato ketchup

4 tsp. Corn flour

2 Tbsp. vegetable oil

400g (1 lb)fresh or frozen stir fry vegetables

50 g (1 oz)unsalted cashew nuts

2 tsp. sesame seeds
 



Chunky Corn Chowder

Ingredients:
3 Tbsp Butter
1 large onion chopped
½ cup each celery, carrot & pepper chopped
2 cups diced peeled potatoes (approx. 1 large potato)
1 tsp salt
½ tsp each dried thyme pepper
2 Tbsp flour
2 cups chicken stock
2 cups corn
1 cup milk

Directions:
• In a large heavy saucepan, melt butter over medium (4-5) heat
• Add onion, celery, carrot, pepper, potatoes, salt, thyme and pepper
• Cook stirring for 5 minutes or just until vegetables are starting to soften
• Sprinkle with flour
• Cook stirring for 1 minute
• Pour in chicken stock stirring until blended 
• Bring to a boil
• Reduce heat & simmer (2-3) for 10 minutes 
• Add corn cook for 5 minutes
• Stir in milk and allow to come to a low simmer
• Serve warm 

Serves 6



Cool Veggie Pizza

Ingredients: 
pizza dough or crescent rolls
1 package of cream cheese
1 ½ tsp mayonnaise 
1 clove garlic minced or pressed
1 tsp dried dill
salt & pepper to taste
2 cups assorted sliced/chopped veggies:

broccoli, cucumbers, red pepper, green onions, tomato, mushrooms, carrots etc.
¼ cup grated old cheddar cheese

Directions:
• Bake pizza dough
• In a bowl combine cream cheese, mayo, garlic, dill, salt & pepper. Mix until smooth.
• Spread cream cheese mixture over baked pizza dough.
• Sprinkle veggies over cream cheese mixture and add cheese
• Enjoy pizza



Cream of Tomato Soup

Ingredients:

2 (28-ounce) cans whole tomatoes packed in juice, drained, 3 cups juice reserved
1 1/2 tablespoons dark brown sugar
4 tablespoons unsalted butter
4 large shallots, minced (about 1/2 cup)
1 tablespoon tomato paste
Pinch ground allspice
2 tablespoon all-purpose flour
1 3/4 cups chicken stock, homemade or canned low-sodium
1/2 cup heavy cream
Salt and cayenne pepper

Directions:

• Preheat oven for roasting whole tomatoes
◦ Adjust oven rack to upper-middle position and heat oven to 450°F. 
◦ Line a rimmed baking sheet with foil. 
◦ With fingers, carefully open whole tomatoes over strainer set in bowl and push out 

seeds, allowing juices to fall through strainer into bowl. 
◦ Spread seedless broken whole tomatoes in single layer on foil. 
◦ Sprinkle evenly with brown sugar. 
◦ Bake until all liquid has evaporated and tomatoes begin to color, about 30 minutes. 
◦ Let tomatoes cool slightly, then peel them off foil; transfer to small bowl and set 

aside. 
• Soup base:

◦ Heat butter over medium heat in large saucepan until foaming. 
◦ Add shallots, 1 Tbsp of tomato paste and allspice. 
◦ Reduce heat to low, cover, and cook, stirring occasionally, until shallots are 

softened, 7 to 10 minutes. 
◦ Add flour and cook, stirring constantly, until thoroughly combined, about 30 

seconds. 
◦ Gradually add chicken stock, whisking constantly to combine; 

• Combine
◦ Stir in reserved tomato juice and roasted tomatoes. 
◦ Cover, increase heat to medium, and bring to a boil. 
◦ Reduce heat to low and simmer, stirring occasionally, to blend flavors, about 10 

minutes.
• Make it smooth & soupy

◦ Pour mixture through strainer* and into medium bowl; rinse out saucepan. 
◦ Transfer tomatoes and solids in strainer to blender; 
◦ Add 1 cup strained liquid and puree solids until smooth. 
◦ Place pureed mixture and remaining strained liquid in saucepan. 

• Make it creamy
◦ Add cream and warm over low heat until hot, about 3 minutes. 
◦ Off heat, season with salt and cayenne. 



Chicken Fajitas

Ingredients:
2 Chicken Breasts ¼ inch slices
1 bell pepper sliced
1 onion sliced
1 cup grated cheddar cheese
3 Tbsp Tex-Mex seasoning
2 Tbsp Olive Oil
¼ head of lettuce
1 package of soft tortillas

Directions

• Slice peppers and onions into thin strips
• With a sharp knife cut the chicken breast into ¼ inch slices. 
• Place in a bowl and toss with 3 Tbsp of Tex-Mex seasoning. Set aside.
• Pan fry sliced pepper and onion with 1 Tbsp olive oil until the onion is translucent and 

the pepper is soft.
• In a second frying pan with 1Tbsp olive oil fry the chicken until there is no more pink in 

the center. 
• Wash, dry and cut or rip lettuce into small pieces
• Grate cheese
• Assemble as desired 

Assemble fajitas with your 
choice of toppings: 

• Salsa 
• Guacamole
• Cheese
• Lettuce
• Sour cream

Serves 3 people.

Can also be made with beef.



Grilled Beef Burritos with Monterrey Jack 
Ingredients:

1 lb Ground Beef 
1Tbsp (15 mL)chili powder 
1 tsp (5 mL)ground cumin 
2 Tbsp (30 mL)chopped fresh parsley 
1egg 
½ cup (125 mL)bread crumbs 
3 oz (85 g)Canadian Monterrey Jack, grated (or Cheddar, Mozzarella or Gouda) 
Salt and pepper 
12 whole wheat tortillas 

Toppings: 
4 oz (114 g)Canadian Monterrey Jack, grated 
¼ cup (50 mL)sour cream 
1 tomato, diced 
8 lettuce leaves

Directions:
• Combine ground beef, chili powder, cumin, parsley, egg, bread crumbs and Monterrey 

Jack in a bowl. Season with salt and pepper to taste. 
• Divide mixture into 10 to 12 portions and form into sausage shapes. 
• Place on greased grill over medium-high heat; close lid and cook, turning frequently, 

until digital instant-read thermometer inserted lengthwise into each ground beef 
sausage reads 160°F (71°C), about 10 minutes. 

• Briefly warm  tortillas on grill to soften. Top with beef, Monterrey Jack, sour cream, 
diced tomato and lettuce. Roll and serve. 



Hearty Split Pea Soup 

Ingredients

16 ounces dried split peas (approx. 2 cups)
2 cups diced fully cooked lean ham 
1 cup diced carrots 
1 medium onion, chopped 
2 garlic cloves, minced 
2 bay leaves 
½ teaspoon salt 
½ teaspoon pepper 
5 cups boiling water 
1 cup hot milk 

Directions
• In a slow cooker, layer the first nine ingredients in order listed (do not stir). 
• Cover and cook on high for 4-5 hours or until vegetables are tender. 
• Stir in milk. 
• Discard bay leaves before serving. 



Italian Meatballs 
Ingredients 

½ pound lean ground beef 
1 tsp dried parsley
1 clove garlic minced
1 egg
½ an onion diced small
¼ cup Italian-style dry bread crumbs 
¼ cup Parmesan cheese

Directions

• Preheat oven to 350 degrees F (175 degrees C). 
• Put parchment paper on the bottom of a cookie sheet
• In a large mixing bowl mix onions, parsley, garlic and bread crumbs.
• Add raw ground beef, egg & Parmesan cheese to the large bowl. 
• Mix thoroughly with hands. 
• Using an ice cream scoop, shape the meat mixture into balls. 
• Place in the prepared pan and bake in a preheated oven for 35 minutes or until 

meatballs are browned and cooked through. 



LASAGNA 

Serves 8

Ingredients:

3 cups spaghetti sauce 

Boiled lasagna noodles 

2 large eggs 

500 ml of ricotta cheese (or cottage cheese)

¾ cup of grated Parmesan cheese 

1 teaspoon of oregano 

1 teaspoon of salt 

1/3 teaspoon of ground black pepper 

300g shredded mozzarella cheese 

Directions:
Preheat the oven to 400 degrees F.
Pasta:

• Boil water in a large pot. Once water is boiling add lasagna noodles and cook for 10-12 
minutes.

Ricotta Mixture:
• In a medium bowl combine the eggs, the ricotta cheese, ½ cup of the Parmesan 

cheese, the oregano, the salt and the pepper.
• Layer the ingredients in a 9 x 13 x 1 inch pan, in the following order:

Layer one
Thin layer of sauce
3 Sheets of pasta 
1/2 of the Ricotta Mixture 

Layer two
3 sheets of Pasta 
3/4 cup of the Sauce 
3 Sheets of pasta 
Other 1/2 of the Ricotta 
Mixture 

Layer three
3 Sheets of pasta 
3/4 cup of the Sauce 
Cover with Mozzarella 

1/4 cup Parmesan Cheese



Lentil-Veggie Soup (Crockpot)

Ingredients:

1 cup dry lentils 
1 ½   cups carrots, chopped 
1 ½  cups celery, chopped 
1 ½  cups onions, chopped 
3 cloves garlic, minced 
1 teaspoon dried basil 
1 teaspoon dried oregano 
½ teaspoon dried thyme 
1 tablespoon dried parsley 
2 bay leaves 
3 ½ Cups vegetable broth (2 cans) 
1 ½  cups water 
1 can diced tomatoes fresh ground black pepper, to taste 

Directions:

• Rinse lentils. 
• Place all ingredients except the pepper into a 4-6 quart slow cooker. 
• Cover and cook on low for at least 12 hours, or high for at least 5 hours. 
• Season with pepper and remove the bay leaves before serving. 

Nana O's Marinade recipe for flank steak

Ingredients:
6 Tbsp of canola oil; 
6 Tbsp ketchup; 
4Tbsp soy sauce; 
1 Tbsp sugar;  
A couple of garlic cloves pressed and 
Salt and pepper.  

• (not too much salt because the soy sauce is salty) 

Directions:
• mix these ingredients together and pour over the flank steak in a Pyrex cake pan and 

cover with saran wrap.  
• Let it stay in the refrigerator for about 5 or 6 hours before grilling. 
• Grill



Pizza Dough

Ingredients:
1 Tbsp sugar
1 tsp salt
1 Tbsp shortening
¾ cup boiling
1 package dry yeast (2 ¼ tsp) softened in 
½ c lukewarm water with 
1 tsp sugar
3 cups sifted flour
4 Tbsp vegetable oil

Directions:
• Lightly grease a pizza pan.  Preheat oven to 400 0 F
• Prepare yeast
• Place sugar, 1 teaspoon salt and shortening in mixing bowl
• Add boiling water, and stir until smooth
• Cool mixture to lukewarm temperature and add softened yeast
• Add 1 ½ cup flour and mix until smooth
• Add just enough of the remaining flour to make a dough that is firm enough to handle.
• Place dough on lightly floured board and knead gently
• Shape dough in ball.  Flatten and stretch gently to fit the pizza pan, pressing upwards 

around edges to make slight rim
• Brush dough lightly with oil, and allow to rise for 15 minutes
• Cover with sauce and toppings
• Bake for 25 minutes or until cheese melts and crust browns



Pulled Pork

Ingredients:

        2lbs boneless pork shoulder roast
        2 Tbsp prepared mustard (I used Dijon) 
        2 onions sliced
        1/2 cup smoky BBQ sauce
        6 soft buns

Dry Rub:

        1Tbsp each: white sugar & paprika
        1 1/2 tsp each: brown sugar, ground cumin, chili powder & black pepper
        1/2 tsp salt & cayenne

Directions:

• Spread mustard over pork. Make rub mixture by combining sugar, paprika, brown 
sugar, cumin, chili powder, pepper, salt &cayenne. Pat evenly over pork. Place in slow 
cooker, top with onions and BBQ sauce. Cook, covered on low for 8 to 10 hours or until 
very tender.

• Transfer pork to a cutting board and cool slightly. using two forks, shred meat, 
discarding any fat. Cool, then cover and refrigerate. Put the cooking liquid in a tall 
bowl, cool then cover and refrigerate to solidify fat.

• Remove fat and transfer liquid to a saucepan. Bring to a boil and cook  to reduce and 
thicken it (or blend a little cornstarch with cold water, whisk into cooking liquid and 
bring to a boil, whisking constantly, until thickened into a sauce). Add meat to sauce 
and heat until warmed  through.

• Serve on buns.



Taco Salad

Ingredients:
1/2 lb. lean ground beef
1/4 cup finely chopped onion
1/4 cup chopped green pepper
1/3 - 1/2 cup mild salsa
1/2 tsp. chili powder
1/2 cup drained Kidney Beans
8 - 10 olives, cut and sliced
1/4 head shredded iceberg lettuce, washed
1 chopped tomato, washed
1 cup grated Cheddar Cheese
1/4 cup dairy sour cream
2 large handfuls of tortilla chips

Directions:
• In a large skillet on medium heat, brown ground beef with onions and green peppers 

until beef is browned; drain off any grease in designated container.  
• Add salsa, chili powder, kidney beans and olives; mix well.  
• Cook over low heat for 5 minutes or until thoroughly heated.
• Assemble individual salads in any order as you choose by combining the tortilla chips, 

meat/bean/olive mixture, shredded lettuce, chopped tomatoes, grated cheese and sour 
cream.  

• Toss lightly.



Tiny Pizzas

Dough Ingredients:
1 1/2 cups flour
1 Tbsp sugar
1 Tbsp baking powder
1 tsp salt
1/4 cup vegetable oil
1/2 cup milk

Toppings
1/4 cup pizza sauce
1/2 cup mozzarella cheese
To taste: 

Pineapple
Pepperoni
Green peppers
Mushrooms
Onions

Method:
• Preheat oven to 200C/400F
• Sift flour, sugar, baking powder and salt in a large bowl
• Make a well and add milk and oil
• Mix dough into ball with a wooden spoon, adding a bit more milk if needed to make soft 

dough
• Lightly flour a clean counter and knead for 1 minute. Add more flour if dough is too 

sticky
• Roll dough about 1 cm thick. Use a cup to cut out rounds. Place on a cookie sheet with 

parchment paper.
• Prepare all available toppings by chopping finely. Set aside on a plate.
• Grate mozzarella cheese and set aside
• Spread about 2-3 ml pizza sauce over each pizza round
• Arrange toppings carefully on each pizza
• Top with mozzarella cheese. Sprinkle oregano on top
• Bake on top rack of oven for 10-12 minutes until browned



Turkey

Ingredients
1 Turkey
1 red apple, sliced 

1/2 onion, sliced 
1 cinnamon stick 
1 cup water 
4 sprigs rosemary 
6 leaves sage 
Canola oil 

Directions
• Preheat the oven to 500 degrees F. 

• Rinse the turkey inside and out with cold water and pat dry with paper towels.

• Combine the apple, onion, cinnamon stick, and 1 cup of water in a microwave safe 
dish and microwave on high for 5 minutes. 

• Add steeped aromatics to the turkey's cavity along with the rosemary and sage. Tuck 
the wings underneath the bird and coat the skin liberally with canola oil.

• Do not stuff bird to avoid cross contamination of bacteria salmonella

• Roast the turkey on lowest level of the oven at 500 degrees F for 30 minutes. 

• Insert a probe thermometer into thickest part of the breast and reduce the oven 
temperature to 350 degrees F. 

• Set the thermometer alarm (if available) to 161 degrees F. 

• A 14 to 16 pound bird should require a total of 2 to 2 1/2 hours of roasting. 

• Let the turkey rest, loosely covered with foil or a large mixing bowl for 15 minutes 
before carving. 

Turkey Gravy

Ingredients

2 Tbsp butter

2-4 Tbsp flour

turkey drippings (minus the fat)

Directions

• Pour turkey drippings into a gravy seperator for later use.

• Melt butter in a small saucepan, add flour until it makes a paste

• Pour a small portion of the turkey drippings into the butter flour paste and whisk until 
combined. Repeate until it becomes the consistency of gravy.

• Add salt and pepper as desired.
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