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Thanksgiving for Two Recipe Cards

Ingredients Instructions

2medium sweet potatoes 1. Scrub and pierce sweet potatoes. Bake at 375 for 1-1/L hours or until
20unces cream cheese, softened  tender. When cool enough to handLe, cut a thin sLice off the top of each

1 tablespoon brown sugar potato and discard. Scoop out the pulp, Leaving thin shells.

1/l teaspoon ground cinnamon 2. Ina small bowl, mash the pulp with cream cheese. Stir in brown sugar
2 tablespoons chopped pecans and cinnamon. Spoon into potato shells. Sprinkle with pecans. Place ona
baking sheet.
3. Bake, uncovered, at 375" for 15-20 minutes or until heated through.
Yield: 2 servings.

Ingredients Instructions

2 turkey breast tenderloins 1. Place turkey inan11x7-in. baking dish coated with cooking spray.Ina
(602 each) small bowl, combine the wine, butter, salt, tarragon and paprika. Spoon

1/1; cup white wine or chicken broth  over turkey. Arrange mushrooms around tenderloins.

1 tablespoon butter, melted 2. Bake, uncovered, at 375" for 30-35 minutes or until a thermometer

1/1; teaspoon salt reads 170, basting occasionally with pan drippings. Let stand § minutes

1/1; teaspoon dried tarragon before slicing. Serve with remaining pan drippings.

1/1; teaspoon paprika Yield: 2 servings.

1/2 cp sliced fresh mushrooms

Ingredients Instructions
tablespoon olive oi 1. Preheat oven to 350°. In a large shillet, heat oil over medium-high heat.

1/3 cup sliced frash mushrooms
1/3 cup chopped celery
1/3cup finely chopped carrot

Add mushrooms, celery, carrot and onion; cook and stir until tender.
2. Transfertoalarge bowl. Add bread cubes and seasonings; toss to

13 cup finely chopped onian combine. Stir in egg and enough broth to reach desired moistness.

2-1/2 ups cubed sourdough bread 3. Transfer to two greased 10-0z ramekins or a 1-qt. baking dish. Bake
1/2 teaspoon poultry seasoning 20-25 minutes or until top s Lightly browned and a thermometer reads
1/4; teaspoon salt 160°

1/8 teaspoon pepper
2 tablespoons beaten egg
1/2to 3/1, cup chicken broth

Yield: 2 servings.
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