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Makes 8 servings as an appetizer
or 4 servings as a main dish

Here’s a recipe for a
decadent meal to
serve hot or cold,

with or without gravy, as an
appetizer or a main course…
the choice is yours!  

INGREDIENTS
• 1 boneless turkey breast
(about 2 lbs.) 
• 2 tbsps. vegetable oil 
• 12 bacon strips 
• 12 cups fresh spinach 
• Salt and pepper 

DIRECTIONS:
1. Preheat the oven to 375 °F.

2. On a cutting board, use a
rolling pin to flatten the turkey
breast until it is approximately
1/2 inch thick. Cut off the
sides to get a 12 x 12 inch

cutlet. Chop up the excess
meat and place everything in
the fridge. 

3. In a large skillet, heat the
oil and fry eight slices of
bacon until nice and crispy. 

4. Remove the bacon (making
sure to leave the cooking
grease behind), coarsely chop
and set aside. 

5. Add the spinach to the
reserved skillet and cook for
two to three minutes, until
wilted. 

6. Remove the spinach with a
pair of tongs or a slotted
spoon to let the excess cook-
ing grease drip, then set
aside. 

7. Cook the chopped turkey
pieces in the skillet. Once
done, remove with a pair of
tongs or a slotted spoon, set
aside and remove the pan
from the heat. 

8. On a
cutting board,
spread the remaining
four slices of bacon and place
the cutlet on top. Next, cover
the cutlet with the spinach,
chopped bacon and turkey
pieces.  

9. Season with pepper and a
bit of salt (there’s already
quite a bit in the bacon).
Carefully roll the cutlet, using
the bacon strips as a “blanket.”
Use butcher’s string or
toothpicks to keep everything
in place.  

10. Sauté the cutlet on all sides
for four to five minutes. Add a
bit of vegetable oil as needed.

11. Finish cooking in the oven
for 15 to 20 minutes, or until
a meat thermometer inserted
into the thickest part indicates
338 °F.

12. Slice and serve.

Makes 4-6 servings

Here’s an excellent way
to put your turkey
leftovers to good use!

If you have peas or corn left
over as well, throw them in the
skillet along with the other
ingredients. A hearty, delicious
and affordable meal—what
more could you ask for?  

INGREDIENTS
• 3 garlic cloves, crushed 
• 1 cup milk 
• 2 tbsps. vegetable oil 

• 1 onion, chopped 
• 2 tbsps. butter 
• 2 tbsps. flour 
• 1 (8 oz.) package of white
or brown mushrooms,
quartered 
• 4 cups cooked pasta or
egg noodles 
• 1/2 cup diced turkey
leftovers 
• Salt and pepper 
• 1-1/2 cups grated cheese
(mozzarella, cheddar or
Swiss) 

DIRECTIONS:
1. One hour before you start
cooking, mix the garlic and
milk together, then refrigerate. 

2. Preheat the oven to 375 °F. 

3. In a large skillet, heat half of
the vegetable oil and sauté the
onions for five to seven
minutes on low heat, but don’t
let them brown. 

4. At the same time, melt the
butter over low heat in a small
pot and add the flour. Cook for
one to two minutes while
stirring with a whisk. After

removing and discarding the
garlic from the refrigerated
mixture, slowly add the milk
and continue to whisk until
you obtain a smooth
béchamel-like sauce.

5. Remove the onions from the
skillet and slightly increase the
heat. Add the rest of the veg-
etable oil and the mushrooms.
Sauté for five to seven min-
utes, until the mushrooms look
golden brown. 

6. Throw the onions back in
the skillet. Add the noodles,
turkey and béchamel sauce,
and mix well. Remove from
heat and season with salt and
pepper, to taste. 

7. Pour the contents into an
oven-safe casserole dish and
sprinkle cheese on top.  

8. Place the dish in the oven
for 15 to 20 minutes, or until
the cheese has melted and
browned, then serve!.

Spinach and Bacon
Turkey Roll

Turkey and Mushroom Casserol

Makes about 32 pieces

There are many fudge
recipes out there, but
it’s hard to find one

as simple and as deli-
cious as this one!  

INGREDIENTS
• about 5

cups of
chopped
semi-
sweet
chocolate 
• 1 can
(14 oz.)

sweetened
condensed

milk 
• 1 tsp. vanilla

extract
• A generous pinch of

salt 
• 1 cup chopped candy
canes (or other hard
candy) 

INGREDIENTS
1. Line two 8-inch square
molds with parchment
paper. Make sure to leave
an extra inch or two of
paper on all sides for easy
removal.  
2. In a medium-sized
casserole dish, warm the
chocolate and condensed
milk over low heat.
Remove from heat once
the mixture is nice and
smooth.  
3. Add the vanilla extract
and salt. Mix well.  
4. Pour the mixture into

the square molds and
sprinkle pieces of candy
cane on top.  
5. Leave to harden in the

fridge overnight.  
6. Cut the fudge in each
mold into roughly 16
squares, and enjoy!

Candy Cane
Fudge

Squares

Makes 1 loaf

Cranberry bread or cranberry cake?
However you choose to call it, this
recipe is easy to prepare and

ab-so-lutely delicious!    

INGREDIENTS
• 2 cups flour 
• 1 tsp. baking soda 
• 1 tsp. baking powder 
• 1 cup white sugar 
• 1 tsp. salt 
• 1/3 cup butter (at room temperature) 
• 1 egg, lightly beaten 
• 1 tbsp. orange zest 
• 3/4 cup orange juice 

• 2 cups chopped cranberries
(fresh or frozen) 

DIRECTIONS:
1. Preheat the oven to 350 °F. 

2. Grease a regular 9 x 5 x 3 inch loaf pan. 

3. In a large bowl, mix the flour, baking
soda, baking powder, sugar and salt. 

4. Add in the butter and lightly mix. Next,
add the egg, orange zest, juice and cranber-
ries, and mix until nice and smooth, without
beating too hard.  

5. Pour the mix in the loaf pan and bake for
65 to 70 minutes. Insert a toothpick to make
sure the bread is fully cooked. Remove from
the pan while the bread is still hot.

6. Slice and serve.

HOLIDAY CRANBERRY BREAD


