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good morning
Christmas Breakfast



FRENCH TOAST CASSEROLE

Directions
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1/2 loaf bread, cut into 1-inch cubes

5 eggs

2 1/2 cups milk

1 tablespoon brown sugar

1/2 teaspoon cinnamon

1/4 teaspoon salt

2 teaspoons vanilla extract (optional)

Prep the night before for a low stress breakfast.

Lightly spray 9x13-inch baking dish with cooking spray. Place
the bread cubes in even layer in the dish.

In a large bowl, whisk together the eggs, milk, 1 tablespoon
brown sugar, cinnamon, vanilla, and salt. Pour the mixture
evenly over the bread cubes.

In a small bowl, stir together the melted butter, brown sugar,
and cinnamon. Drizzle over the casserole

Refrigerate the casserole overnight (c0vered) and bake in the
morning, or let it rest 20-30 minutes (in the refrigerator) and
then bake right away. 

Preheat the oven to 350 degrees F just before baking. Cover the
dish with foil and bake foe 35 minutes. 

Uncover and bake for 10-15 minutes more, until the top is
lightly brown. Serve with fruit and maple syrup as desired. 

Ingredients

Toppings
4 tablespoons butter melted

2 tablespoons brown sugar

1/2 teaspoon cinnamon
6



Good Evening
Christmas Dinner



1 Turkey

1 box stovetop stuffing

(follow box instructions)

Seasoning mixture of your

choice - pepper, salt, garlic,

paprika, thyme, rosemary,

etc. mixed well with stick of

softened butter

Ingredients

ROASTED
TURKEY

You'll be surprised at how
easily you can make a
delicious roasted turkey at
home

Thaw frozen turkey for *24 hours for every 5
pounds*. Remove thawed turkey from fridge 1
hour before roasting to let it come to room
temperature. 

Adjust your oven rack so the turkey will sit in
the center. Preheat oven to 325 degrees F.

Make herb butter with seasonings of your
choice. Mix well so seasonings are evenly
distributed. 

Remove turkey from packaging and remove the
giblets and neck from inside (can be used for
gravy if desired). Pat turkey dry with paper
towel. Season the cavity with salt and pepper
(cavity can be stuffed with herbs, stuffing, etc.)

Loosen skin around the breast with your fingers
and spread half of the herb butter inside. Set the
turkey on a roasting rack, inside a roasting pan.

Microwave remaining herb butter and bast the
mixture all over the turkey. Roast turkey at 325
degrees F for 13-15 minutes *PER POUND* or
until internal temperature reaches 165 F.

Check turkey halfway through, once turkey skin
is golden brown cover with foil until done.
Allow turkey to rest for 20-30 minutes before
carving. Serve hot, and have a wonderful and
happy holiday!
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 AU GRATIN POTATOES

Directions
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4 medium potatoes, thinly sliced

1 onion, sliced into rings

salt and pepper to taste

3 tablespoons butter

3 tablespoons all-purpose flour

1/2 teaspoon salt

2 cups milk

1 1/2 cups shredded cheddar cheese

A classic French dish with a creamy cheese sauce and tender potatoes

Preheat oven to 400 degrees F. Spray a medium sized casserole
dish with cooking spray.

Layer 1/2 of the sliced potatoes in the bottom of the prepared
casserole dish; season with salt and pepper. Layer onion slices
over top, and then top with remaining potatoes. Season again
with salt and pepper. 

Melt butter in a saucepan over medium heat. Slowly add in
flour with salt and pepper, whisking constantly until raw flour
flavor has cooked off, about 1 minute. Slowly add milk, about
1/4 cup at a time, whisking well to incorporate each addition.  

Cook, whisking constantly, until the mixture has thickened, 3
to 5 minutes. Stir cheese all at once; continue stirring until
melted. Pour cheese sauce over the potatoes, cover the dish
with foil.

Bake in the preheated oven until potatoes are tender and sauce
is bubbly, about 1 1/2 hours.

Ingredients

Adapted from AllRecipes Creamy

au Gratin Potatoes by Cathy Martin



16 oz bag of baby carrots

1/2 cup of water

2 tablespoons butter

2 tablespoons brown sugar

salt & pepper, to taste

Ingredients

GLAZED
CARROTS

Tender & sweet glazed
carrots are a perfect go-to
side dish!

Combine carrots, water, butter, and brown
sugar in a pan over medium-high heat and bring
to a boil. 

Cover and reduce the heat and simmer for 6
minutes. 

Keep covered, turn the heat back to high and
cook, stirring occasionally, until water is
evaporated and carrots are tender, another 5-8
minutes.

Remove from heat, add salt and pepper to taste. 
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Directions

Adapted from Lil Luna Brown Sugar

Glazed Carrots by Kirstyn Merkley



 GREEN BEAN CASSEROLE

Directions
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1 can condensed cream of

mushroom soup

3/4 cup milk

1/4 teaspoon pepper

2 cans green beans, drained

1 1/3 cups crispy fried

toppings, divided

A classic and tasty side dish, perfect for your holiday feast!

Preheat oven to 350 degrees F. Mix cream of mushroom soup,
milk, and pepper in a baking dish. Stir in green beans and 2/3
cup crispy fried onions until mixed well.

Bake for 30 minutes, or until hot. Stir.

Top with remaining 2/3 cup crispy onions. Bake 5 minutes
longer or until onions are golden brown.

Ingredients

Adapted from French's Green Bean

Casserole by Chef Cindy



 PINEAPPLE DUMP CAKE

Directions
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20 oz can crushed pineapple

Angel food cake mix

Container of cool whip,

thawed

Easy and low stress dessert for the holidays

Preheat oven to 350 degrees F.

In a large bowl combine the angel food cake mix and the
crushed pineapple. Mix well with hand mixer or whisk.

Pour mixture into a 9x13 baking dish (no need to spray the
pan) and bake for 25 minutes or until golden brown. The cake
will fluff up but will settle as it cools. Allow it to cool
completely. 

Spread thawed cool whip (or homemade whipped cream) over
the top and serve. 

Ingredients



Bisquick box

Butter (optional)

Jam (optional)

Ingredients

DROP
BISCUITS

Quick and easy side dish to
have with dinner.

Follow Bisquick box instructions for biscuit
recipe. Serve warm with butter or other
toppings. 
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Directions



good tidings to you
Leftovers



Preheat oven to 375 degrees F. Cook pasta according to
package instructions for al dente; drain. 

While pasta is cooking melt butter over medium heat in a
large saucepan. Stir in flour until smooth; slowly whisk milk
and cream. Bring to a boil, stirring constantly; cook and stir
until thickened, 1-2 minutes. Slowly stir in cheese until
melted. Add turkey and pasta; toss to coat.

Transfer to a greased medium baking dish. In a small bowl,
mix topping ingredients; sprinkle over  pasta. Bake,
uncovered, until bubbly, 15-20 minutes. 
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Directions

2 1/3 cups uncooked penne pasta

3 tablespoons butter

3 tablespoons all-purpose flour

2 cups milk

1 cup half-and-half cream

2 cups shredded swiss cheese

2 cups chopped cooked turkey

Ingredients

TURKEY & SWISS BAKE
A mouthwatering turkey cheese pasta bake 

Adapted from Taste of Home Ham &

Swiss Baked Penne 

1/4 cup bread crumbs

1/4 cup sprinkle parmesan cheese

2 tablespoons butter, melted

Toppings



 PINEAPPLE & TURKEY FRIED
RICE

Directions
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2 teaspoons oil

1/2 cup onion, diced

1 tablespoon garlic, minced

1/2 cup carrots, diced

1/2 cup bell pepper, diced

1/2 cup cooked turkey, diced

3 eggs, beaten

3 cups brown rice, cooked

2 tablespoons soy sauce

pepper, to taste

1 cup pineapple chunks

Tasty and healthy way to use up leftover turkey

In skillet, heat up oil over high heat and cook onion, garlic,
carrots, bell peppers, and turkey until onions are translucent
and turkey is slightly browned. Push all of the cooked turkey
and vegetables to the side of the pan.

Beat the eggs in a small bowl and then pour into the cleared
half of the pan. Scramble the eggs and mix with the ham and
vegetables. 

Cook rice according to package instructions. Add cooked rice,
soy sauce, pepper, and pineapple chunks. Mix well and the rice
cook until slightly crispy.

Ingredients

Adapted from Tasty Ham &

Pineapple Fried Rice by Claire Nolan



Heat oven to 350 degrees F. Spray large baking dish with
cooking spray.

In large saucepan, heat broth, milk, and pepper to boiling.
Slowly stir in grits. Reduce heat to low; cover and cook for
6-8 minutes, stirring occasionally, until thickened and no
lumps remain. Remove from heat.

Stir in 1 1/2 cups of cheese, until melted. Stir in turkey, 1/2
cup green onions and the beaten eggs; transfer to greased
baking dish. 

Bake 30 to 35 minutes or until center is set. Top with
remaining 1/2 cup cheese. Bake 3 to 5 minutes until cheese is
melted. Top with 2 tablespoons green onion before serving.
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Directions

1 carton or 4 cups of chicken

broth

2 cups milk

1/4 teaspoon pepper

1 1/2 cups quick-cook grits

2 cups shredded cheese

2 cups cooked turkey, chopped

3 eggs, beaten

1/2 cup green onion for topping

(optional)

Ingredients

LOADED TURKEY & CHEESE GRITS
A Southern classic, loaded with turkey and cheese

Adapted from Pillsbury Loaded Ham

and Cheese Grits Casserole by

Pillsbury Kitchens


