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roast turkey with herbs
1 12-14 pound turkey
1 bunch fresh rosemary sprigs
6 fresh large sage leaves
1 cooking apple quartered
1 stalk celery and 1 onion, cut in half
1/2 c butter, melted
instructions
Remove giblets, rinse turkey and pat dry. Place turkey in
greased broiler or roasting pan. Tuck wingtips under bird.
Slide hand between breast meat and skin to loosen skin.
Place several rosemary sprigs and sage leaves under skin.
Place apple quarter, celery and onion into body cavity.
Place remaining rosemary and sage into neck cavity.
Brush entire bird with melted butter.
Loosely cover tukey with heavy aluminum foil. 
Bake 325 degrees 3-4 hours. Uncover turkey during last
hour of cooking. Let stand 15 minutes before carving.

green bean casserole
1 pkt IP Mushroom Soup
1 pkt IP Garlic and Herb Chips
1/4 c vegetable broth (or water for the soup)
1 c sliced mushrooms
3 c cooked green beans
1/8 tsp black pepper
1/8 tsp onion salt
1/8 tsp garlic salt
instructions
Mix together IP soup, broth (or water) and seasonings.
Combine soup mixture, beans, mushrooms and half the
IP Garlic and Herb Chips, crushed. Place in a baking dish
and top with remaining Garlic and Herb Chips, crushed.
Bake at 350 for approximately 20 minutes or until the
bean mixture is hot and bubbling.

cranberry relish
1 pkt IP Raspberry Gelatin
1 Tbsp Walden Cranberry Sauce

instructions
Dissolve IP Gelatin in 6 oz water. Add Cranberry Sauce
and stir until sauce is broken up in pieces but not
dissolved. Refrigerate, stir and serve.

mashed potatoes
1 head cauliflower, trimmed
1 tsp garlic powder
1 Tbsp butter
1 oz milk or half & half
salt and pepper
instructions
Steam cauliflower until very soft (if you have an instant
pot, cook on high 3 minutes). Transfer to a dry pot; mash,
add butter, garlic, salt and pepper.

chef verati's pumpkin spice latte pie (4 svg)
CRUST:
2 IP Maple Flavored Oatmeal packets 
1 egg white- 
2 tbsp water
FILLING:
1 IP Pumpkin Spice Latte Drink Mix packet
1 IP Vanilla Pudding Mix packet
7 oz water
instructions
For crust, miix all the ingredients together and pour it in
pie mold (create 4 equal portions)
Bake 10 min at 375° and let cool.
In shaker, blend 7oz cold water and packets of Pumpkin
Spice Latte and Vanilla Pudding Mix.Pour into cooled
crust, serve and enjoy!

crowd pleaser mock apple cider
20 c water
1 box apple cinnamon tea (I use Celestial seasonings
Cinnamon Apple Spice - this brand is not individually
wrapped, saving some time)
5-10 packets Splenda (start with 5 and add to taste)
mulling spices (optional) - use a mulling spice bag to
contain the pieces.
instructions
Bring half the water (10 cups) to a boil on the stove top
and drop all 20 tea bags and mulling spices, if using, into
the water. Allow time to brew.
Remove the tea bags and mulling spices,
Transfer the brewed "cider" to a 20-cup pot and add 10
cups water. Heat and begin adding Splenda to taste.
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