
	 Winter	2009	 27	

recipes← ➢

Sweet	Potato,	Pecan	

and	cranberry	SurPriSe

3	tablespoons	margarine,	melted
1/3	cup	firmly	packed	light	brown	sugar

1	teaspoon	ground	cinnamon

½	teaspoon	ground	nutmeg
2/3	cup	dried	cranberries
1/3	cup	chopped	pecans

2	pounds	sweet	potatoes

In a bowl, combine all ingredients 
except sweet potatoes; set aside. Peel 
sweet potatoes. Using a food processor, 
slice sweet potatoes into very thin slices. 

Line a 9-inch round cake pan with 
foil, and coat with cooking spray; set 
aside. Spoon one-third of cranberry 
mixture onto botom of pan. Arrange 

one-third of sweet potato slices, 
overlapping slices, in botom of pan. 
Spread one-third cranberry mixture 
over layer of sweet potato slices. Top 
with another layer of sweet potato slices, 
arranging in concentric circles. Repeat 
layers with remaining mixture and sweet 
potato slices. 

Coat a sheet of foil with cooking 
spray and place tightly over cake pan. 
Bake at 400 degrees for 45 minutes. 
Remove foil, and bake an additional 30 
minutes or until brown and crisp on top 
and sweet potatoes are tender. 

To serve, invert cake pan onto a 
serving plate. Remove foil and serve hot. 
Yield: 8 servings. 
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John’S	roaSted	turkey

1	(15-pound)	uncooked	turkey,	thawed

Salt	to	taste

Ground	black	pepper	to	taste

Granulated	garlic	to	taste

2	sticks	butter,	softened

2	tablespoons	minced	garlic

6	fresh	basil	leaves

4	cups	diced	onion

2	cups	diced	celery

2	cups	diced	carrots

3	oranges,	quartered

8	whole	cloves	garlic

Paprika

Remove packet of giblets from neck 
cavity. If a wire is holding turkey legs 
together, remove wire. Rinse inside and 
outside of turkey well with cold water. 
Place on a roasting pan, breast side up.

Season turkey with salt, pepper, and 
granulated garlic. Be sure to season inside 
of cavity, as well. 

Combine buter and minced garlic, and 
rub under the breast skin of turkey, using 
all of mixture. Place 3 basil leaves in a 
decorative fashion under skin on each side 
of breast. Place half of the prepared onion, 
celery, carrot, orange, and whole garlic 
cloves inside turkey cavity. Arrange the 
remaining half on pan around the turkey. 
Squeeze juice of 2 orange quarters over 
the turkey breast. Lightly sprinkle paprika 
across breast and leg portions, rubbing 
evenly for color. 

Tie turkey legs together with butcher’s 
twine, and tightly cover pan with foil. 
Bake at 350 degrees for 31/2 hours (12 to 
15 minutes per pound) or until legs pull 
away easily from the body, juices run 
clear, and internal temperature reaches 
170 degrees. Remove foil, and return to 
oven and bake an additional 30 minutes 
to allow turkey to brown evenly. Remove 
turkey from oven just before temperature 
reaches 180 degrees. Temperature will rise 
a few degrees afer removing from oven. 

Remove turkey from oven, and allow 
to rest 1 hour before slicing. Yield: 10 to 
12 servings.    •

Add A green vegetAble	and	dessert	to	these	recipes,	and	you	have	a	simple	but	

elegant	holiday	meal.	Holly	Clegg,	cookbook	author	and	Louisiana	sweet	potato	

spokesperson,	created	this	sweet	potato	recipe,	a	refreshing	change	from	the	same	ol’	

sweet	potato	casserole.	If	you	use	a	food	processor,	it	will	make	the	slicing	easier.	

Chef	John	Folse	of	Gonzales,	La.,	shares	his	orange-seasoned	roasted	turkey	recipe	

here.	He	says	to	remember	these	three	tips:	You’ll	get	about	one	serving	from	each	

pound	of	uncooked	turkey;	frozen	turkeys	need	2	days	in	the	fridge	to	thaw;	and	be	sure	

to	allow	the	turkey	to	rest	an	hour	or	so	after	removing	from	the	oven	before	carving	to	

let	the	juices	settle.		—Deborah Lowery

Holiday Surprise!
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