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Thanksgiving is something I
look forward to every year. And
it’s even more special when my
oldest daughter, Brooke (and
Alex) offer to host it.

She does take after me and we
both make more than enough for
leftovers. So when you get tired of
a plain turkey sandwich, try one
of these to use up your leftovers.

These days with the prices of
everything so high, you just can’t
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let anything go to waste.

Turkey Supremes

6 Ib. turkey breast, cooked
and shredded or leftover
turkey, shredded

2 to 2 1/2 cups chicken broth

1/2 of a large box of Velveeta
cheese

1/2 of a large cream cheese
(4 0z))

1 stick butter

Melt the broth, Velveeta,
cream cheese and butter,
pour on top of shredded
turkey, keep warm in a
crock pot and serve on
buns.

Mashed Potato

Pancakes
3 cups mashed potatoes,
chilled
1 cup shredded cheese of
choice
One small onion finely
chopped
1 cup grated carrots
1 egg lightly beaten
2/3 cup all-purpose flour you
may need more or less, de-
pending on how dry or wet
your mashed potatoes are
1 cup bread crumbs
Vegetable oil for pan-frying
Sour cream or Tzatziki sauce
for serving
Salt to taste

Grab a large bowl and
stir together the mashed
potatoes, cheese, onion,
carrots, egg, salt and flour
until combined (start with
2-3 tablespoons and gradu-
ally add as needed).

Using a large spoon,
divide the mixture into
portions, depending on
how big you want your
pancakes. Roll each portion
into a compact ball then
flatten it into a pancake
(about 1/2”). Place some
bread crumbs in a shal-
low dish and dredge each
pancake.

Heat some vegetable oil

in a large sauté pan over
medium heat (thoroughly
coat the bottom of the
pan). Fry the pancakes,

in batches, until they’re
golden brown and crispy
on both sides, 2-3 minutes.
Add more oil to the pan as
needed between batches
(don’t overcrowd and don’t
flip the pancakes too soon
or they won’t develop a
crisp crust).

Transfer the pancakes
to a paper towel. Serve the
pancakes topped with sour
cream or dipped in Tzatziki
sauce or simple as a side
dish, alongside meat and
salad.

Turkey Gravy over

Biscuits
2 Tbsp. butter
2 Tbsp. flour

1/2 cup chicken or turkey
broth

2 cups half ‘n half

1/2 tsp. salt

1/4 tsp. pepper

2 cups of cooked turkey,
chopped

Biscuits, baked according to
package

In a large skillet, melt
the butter over medium
heat. Once melted, whisk
in the flour and continue
to whisk and cook for 1-2
minutes.

Pour in the half ‘n half
and broth. Season with the
salt and pepper. Continue
to heat, whisking every
minute or so for about 5
minutes.

Dump in the chopped tur-
key and stir. Heat another
3-4 minutes or until the tur-
key is heated through and
the sauce has thickened.

To serve, cut a biscuit
in half and place on a
plate. Generously ladle the
creamed turkey over top of
the biscuit.



