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IN THE KITCHEN
WITH

Leftover Turkey

On Thanksgiving Day,
over 45 million turkeys will
be prepared in the United
States. That is over 736 mil-
lion pounds of turkey, rough-
ly the same weight as the
Empire State Building. The
average person will consume
over 3,000 calories by the
end of the day.

One of my favorite meals
is that first leftover turkey
sandwich after the holiday is
over. However, you can only
eat and enjoy so many turkey
sandwiches.

This week I have a bevy
of recipes to use up that
leftover turkey. Hope you
will give them a try. I want
to wish each of you a happy
and healthy Thanksgiving.
Thanks for reading.

WILD RICE and
LEFTOVER TURKEY
CASSEROLE
1 can Cream of Mushroom
Soup
2 Y cups boiling water
2 cups cubed turkey
1 (6 0z.) pkg. wild rice mix

1/3 cup milk
Y4 cup chopped onion

Preheat oven to 350 de-
grees; spray a 9 x 13 inch
baking dish with cooking
spray. Mix all ingredients
together and pour into bak-
ing dish. Cover with foil
and bake for 50 minutes.
Remove foil and cook for an
additional 10 — 15 more min-
utes until rice is tender and
liquid is absorbed.

TURKEY DIVAN
2 (10 oz.) pkg. frozen
broccoli spears
Y4 cup butter
6 Tbsp. flour
Salt and Pepper to taste
2 cups chicken broth
Y5 cup heavy
whipping cream
3 Tbsp. white wine
3 cups cooked turkey
breasts, sliced or chopped
Y4 cup shredded
Monterey Jack cheese
Prepare broccoli according
to package directions; drain
well. Melt butter in a sauce-
pan; stir in flour, salt, and

pepper and mix well. Pour
in chicken broth; cook and
stir until sauce thickens and
bubbles, about 10 minutes.
Add cream and wine; stir un-
til well combined. Arrange
broccoli in the bottom of a 9
x 12 baking dish; pour half
of the sauce over the broc-
coli. Top the sauce with the
turkey; stir the cheese into
the remaining sauce. Pour
this over the turkey; bake
at 350 degrees for about 30
minutes. You may want to
run the casserole under the
broiler until cheese sauce is
golden — about 5 minutes.

TURKEY NOODLE
CASSEROLE
12 oz. egg noodles
3 Tbsp. butter
3 Tbsp. flour
3 V5 cups milk
1 can Cream of
Mushroom Soup
% cup diced red bell pepper
Y5 cup diced green
bell pepper
Y2 cup chopped green onion
1 tsp. garlic salt
1 tsp. tarragon
1 cup shredded
Monterey Jack cheese
1 tsp. salt
3 cups cubed cooked turkey
Plain potato chips,
broken up for topping
Preheat oven to 350 de-
grees; spray a large casse-
role dish with cooking spray.
Cook egg noodles in boiling
water until almost cooked
through, but still firm — about

4 minutes — drain well. Melt
butter in a large saucepan;
whisk in flour for about
3 minutes or until golden
brown. Stir in mushroom
soup, bell peppers, green on-
ions, and spices. Bring to a
simmer and cook for about 2
minutes; remove from heat.
Stir in cheese until melted
and incorporated. Stir all
ingredients together and
pour into casserole. Sprinkle
chips on top and press down
a bit into casserole. Bake for
about 30 minutes or until
bubbly.

ANOTHER TURKEY
CASSEROLE
1 cup diced celery
5 Tbsp. butter
1 onion, chopped
Y2 green bell pepper,
chopped
6 Tbsp. flour
1 can Cream of
Mushroom soup
1 (10.75 oz.) can
evaporated milk
1 (6 0z.) can sliced mush-
rooms, drained
3 cups diced turkey
1 (4 0z.) jar chopped
pimiento, drained
Y cup slivered almonds
Salt and Pepper to taste
1 cup soft bread crumbs
1 cup shredded
Cheddar cheese
Preheat oven to 375 de-
grees; grease a large cas-
serole dish and set aside.
Heat butter in skillet and
cook celery, onion, and

bell pepper until softened;
whisk flour into the mixture
to form a flour paste. Add
mushroom soup, milk, and
mushrooms; cook, stirring
occasionally until mixture is
smooth, about 10 minutes.
Mix turkey, pimiento, al-
monds, salt and pepper into
the mushroom soup mixture
and heat thoroughly. Pour
into prepared casserole dish
and top with bread crumbs
and cheese. Bake for about
30 — 40 minutes or until cas-
serole is bubbling and cheese
is melted.

THANKSGIVING
in a DISH
1 ' cups very hot water
Ya cup butter, cut into pieces
1 (6 0z.) pkg. chicken
flavored dry stuffing mix
3 Tbsp. butter
Y cup chopped celery
Y2 cup chopped onion
3 cups cooked, diced turkey
Y tsp. celery seed
Ya tsp. garlic powder
Salt and Pepper to taste
3 cups prepared
mashed potatoes
Preheat oven to 325 de-
grees; grease a 9 x 12 inch
baking dish. In a large bowl,
stir together the seasoning
packet from the stuffing, hot
water, and % cup butter until
butter is melted; stir in the
stuffing until moistened and
let stand for 5 minutes. Melt
3 Tbsp. butter in a large skil-
let; add the celery and onion
and cook until tender. Mix in

Pay less for the
coverage you need.

the turkey and season with
celery seed, garlic powder,
salt, and pepper. Spread a
layer of stuffing on the bot-
tom of the prepared baking
dish. Top with turkey mix-
ture, then spread a layer of
mashed potatoes over the
top. Cover with foil and bake
for 15 — 20 minutes, or un-
til heated through. You may
want to uncover and leave
in for a few more minutes
to brown the potatoes just a
little bit.

*Lee Ann Fleming is a
Holmes County native, food
columnist and has garnered
fame for her recipes fea-
tured in the film, The Help.
Fleming can be reached at
lafkitchen@hughes.net.

November 19 - Howard
and Barbara Harrison

November 20 - Grey and
Brett Clark

November 21 - Chris
Betsy Nelson

November 22 - Jay
Judy Austin, Bryant
Krisie Jenkins, Bryan
Samantha Murtagh

November 24 - George
and Janie Wynne, Wilburn
and Warrene White, Willie
and Patricia Gary, Derrick
and Shareta Coleman
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Ambetter offers affordable health insurance with reliable coverage
and valuable benefits!

Low premiums and copays

75% of our members pay less than $100/month for coverage

Rewards program

Earn $500 in rewards

$0 Telehealth options

Open Enrollment is November 1 - December 15.
Get Covered Today! Visit ShopAmbetterMS.com.

Now, That’s Better.
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Magnolia, whichever is applicable. The benefits, rates and costs listed in these advertisements are illustrative and are based on a specific household size, specific age, smoker status, and in a specific coverage area in Mississippl. A person should not send maney to the issuer of the health benefit
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company, whichever is applicable. Additional information is available in the Evidence of Coverage at ambetter.magnoliahealthplan.com. Funds expire immediately upon termination of insurance coverage. My Health Pays® rewards cannot be used for pharmacy copays. Restrictions apply. Members
must qualify for and complete all activities to receive $500 or more. Visit Member.AmbetterHealth.com for more details. Your health plan is committed to helping you achleve your best health. Rewards for participating in a wellness program are available to all members. if you think you might be
unable to meet a standard for a reward under this wellness program, you might qualify for an opportunity to earn the same reward by different means. Contact us at 1-877-687-1187 (Relay 711) and we will work with you (and, if you wish, with your doctor) to find a wellness program with the same
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