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Dear Friend,

Since I started Cook Smarts over 5 years ago, it feels like I get to celebrate 

Thanksgiving everyday. There’s always a feast of delicious meals to be enjoyed, I get to 

spend so much more time with loved ones than I did while working in the corporate 

world, and of course, I wake up thankful everyday that I get to do something I love, 

with and for truly wonderful people. Thank you for making all that possible. 

However, despite feeling like it could be Thanksgiving year round, the real holiday still 

remains a special treat. Heirloom recipes, made usually just once a year, adorn the 

table and unlike many other holidays, it’s truly a celebration of being together over the 

food that brings us together. 

Our team is so excited to share the recipes that we hope to pass on for generations 

to come within our families and hopefully yours too. Most are modern takes on 

traditional favorites so while they’ll feel completely at home on your Thanksgiving 

table, they can also be made outside of the holiday because a little Thanksgiving 

sprinkled throughout the year can make life feel so much more special and gratifying.

Wishing you so much specialness this Thanksgiving holiday!

Jess and the Cook Smarts team

https://www.cooksmarts.com/about/our-team/
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HERB ROASTED TURKEY BREAST
Roasting a turkey breast instead of a whole turkey is perfect for a 

smaller crowd. Plus, it also offers the advantage of more consistent 

cooking because you can pull the turkey as soon as the breast 

is tender and still juicy without waiting for other cuts to finish 

cooking. A simple herb butter flavors the meat as it cooks.

MAKE AHEAD TIP

Make sure you give your turkey plenty of time to roast and then rest before slicing. 

The rest is key to a tender, juicy turkey breast.
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HERB ROASTED TURKEY BREAST

PREP

1  Defrost turkey breast: Defrost turkey breast in the 
refrigerator for 1 to 3 days (depending on size). (Can be done 
up to 3 days ahead)

2  Parsley / Thyme: Prep as directed and combine. (Can be done 
up to 5 days ahead)

3  Make herb butter: Melt butter in the microwave just until 
soft. Stir in parsley, thyme, salt and black pepper. (Can be 
done up to 5 days ahead)

MAKE

1  Heat oven to 450F.

2  Line a sheet pan with foil (or use a roasting pan and rack 
with foil on the bottom). Place the turkey breast on the pan. 
Gently pull the skin away from the turkey breast to form 
a pocket for the herb butter. Rub the herb butter over the 
surface of the turkey, spreading some underneath the skin. 
Season the top of the turkey breast with some additional salt 
and pepper.

3 Roast turkey, uncovered, for 20 minutes.

4  Reduce the oven’s heat to 350F. Continue roasting until the 
thickest part of the breast reaches 165F, 1 to 2 hours. 

5  Remove from oven and transfer to a cutting board.

6  Rest turkey breast, covered with foil, for at least 20 minutes.

7  Slice turkey breast and serve.

INGREDIENTS
6 to 8 lbs Turkey Breast

2 tsp Parsley, chopped

1 tsp Thyme, fresh, leaves torn

3 Tbsp Butter

2 tsp Salt

1 tsp Black Pepper

NOTE

Our method calls for a brief 

roast at high heat before 

reducing the temperature for the 

remaining roasting time. This 

initial blast of heat insures that 

the skin crisps and develops a 

golden brown color.

SERVES
8

PREP TIME
24 HOURS

COOK TIME
2 HOURS

https://www.cooksmarts.com/resources/videos/how-to-chop-parsley/
http://bit.ly/CSBuy-SheetPan
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BUTTERNUT SQUASH LASAGNA WITH WHITE SAUCE
Creamy white lasagna with clean, rich flavors makes a beautiful 

vegetarian main dish. No-boil noodles can save a few steps, but 

feel free to use classic noodles and boil them according to package 

directions before assembling the dish.

MAKE AHEAD TIP

Savory white sauce can be made up to 3 days ahead. Just reheat it a  

bit before assembling the lasagna.
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BUTTERNUT SQUASH LASAGNA WITH WHITE SAUCE

INGREDIENTS

Savory White Sauce

3 cloves Garlic, chopped

4 Tbsp Butter

6 Tbsp Flour, all-purpose

1 tsp Salt

1/2 tsp Black pepper

1/4 tsp Nutmeg, ground (opt)

4 cups Milk

2 Bay leaves

Butternut Squash Lasagna

15 oz Cheese, ricotta, skim

8 oz shredded Cheese, 
mozzarella or Italian blend

1/2 tsp Salt

20 oz cubed Butternut  
squash, frozen

9 oz No-Boil Lasagna  
noodles, uncooked

2 oz Cheese, parmesan,  
grated

SERVES
8

PREP TIME
35 MIN

COOK TIME
50 MIN

PREP

1  Garlic: Chop garlic. (Can be done up to 5 days ahead)

2  Make cheese mixture: Stir together ricotta, shredded cheese 
and salt. (Can be done up to 5 days ahead)

3  Butternut squash: Defrost in the microwave. Drain off any 
excess water. Season lightly with some salt and pepper.

MAKE

1 Heat oven to 350F.

2  Spray a 9 x 13 inch baking dish with nonstick cooking spray 
or brush with some cooking oil. 

3  Melt butter in a saucepan over low heat. Add flour, garlic, 
salt, black pepper and nutmeg and stir for 1 minute. Add 
milk and bay leaves while whisking (this will prevent lumps). 
Bring to a simmer, stirring constantly. Continue to simmer 
and stir until it thickens slightly, ~2 minutes. Set aside  
and let cool for 10 minutes (this will allow the flavors to  
come together).

4  Use a slotted spoon to remove and discard bay leaves  
from sauce.

5  Divide the cheese mixture and butternut squash into  
two portions. 

(Continued on next page)

https://www.cooksmarts.com/resources/videos/how-to-mince-or-crush-garlic/
http://amzn.to/1zGcqgP
http://amzn.to/1vRv9Ej
http://amzn.to/1HmsECb
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6  To assemble lasagna, pour 1/4th of the Savory White Sauce in 
the bottom of the prepared dish. Top with a layer of noodles, 
half the cheese mixture, half the butternut squash and 
another 1/4th of the sauce. Repeat that layer. Finish the dish 
with layers of any remaining noodles stacked directly on top 
of one another. Pour all remaining sauce over top. 

7  Cover lasagna tightly with foil. Bake for 35 minutes. 

8  Remove foil and grate parmesan cheese on top. Continue 
baking, uncovered, until the top of the lasagna is golden 
brown and the sauce is bubbling, ~10 minutes more. 

9  Let cool for 5 minutes before slicing and serving.
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WILD RICE DRESSING WITH SAUSAGE
This is a festive alternative to bread-based dressing. Sweet-tart 

cranberries add balance to the savory flavors of Italian sausage 

and fresh herbs.

MAKE AHEAD TIP

The entire dish can be assembled up to 2 days ahead. Bring it to room temperature 

and bake according to the instructions below.
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WILD RICE DRESSING WITH SAUSAGE

INGREDIENTS
1-1/4 cups Wild Rice

4 cups Stock, any low-sodium 
(sub water)

1 Onion, medium, chopped

2 ribs Celery, chopped

3 cloves Garlic, chopped

1 Tbsp Parsley, chopped

2 tsp Thyme, fresh, leaves torn

1 Tbsp Oil, cooking

8 oz Italian sausage, loose and 
uncooked (or removed from 
casings)

3/4 cup Cranberries, dried

SERVES
8

PREP TIME
20 MIN

COOK TIME
70 MIN

PREP

1  Onion / Celery / Garlic / Parsley / Thyme: Prep as directed. 
Combine onions and celery in one container. Store garlic, 
parsley and thyme in another container. (Can be done up to  
5 days ahead)

MAKE

1 Heat oven to 350F.

2  Cook wild rice: Combine rice and stock (or water) in a 
saucepan over medium-high heat. Cover with a lid and 
simmer until rice is tender and starts to split open, 45 to 50 
minutes. (Check the rice occasionally and add more liquid if 
needed.) If made using water, season with some salt. (Can be 
done up to 5 days ahead)

3  Heat a Dutch oven with oil over medium-high heat. Add 
onions and celery with a pinch of salt and sauté until tender,  
3 to 4 minutes. Add sausage and sauté, breaking it apart, until 
the sausage begins to brown on the bottom of the pan. 

4  Remove from heat and stir in garlic, parsley, thyme, 
cranberries and rice. (At this point, you can transfer the wild 
rice mixture to a baking dish or leave it in the Dutch oven.)

5  Cover and bake for 25 minutes to let the flavors come together.

6 Serve immediately.

https://www.cooksmarts.com/resources/videos/how-to-dice-an-onion/
https://www.cooksmarts.com/resources/videos/how-to-dice-celery/
https://www.cooksmarts.com/resources/videos/how-to-mince-or-crush-garlic/
https://www.cooksmarts.com/resources/videos/how-to-chop-parsley/
http://amzn.to/14bCHsm
http://bit.ly/CSBuy-DOvn
http://amzn.to/1zGcqgP
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SKILLET GREEN BEAN CASSEROLE WITH BACON
This Thanksgiving classic gets an update by skipping the 

canned soup concentrate and canned green beans in favor of 

a from-scratch, one-pan version with a crunchy finish from 

crumbled bacon.

MAKE AHEAD TIP

The entire casserole can be assembled (just wait to bake it) up to 2 days ahead. If making 

ahead, it’s a good idea to store it in a glass or ceramic baking dish (don’t store the dish in 

cast iron - it could damage the finish). Cook it and add the bacon right before serving.
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SKILLET GREEN BEAN CASSEROLE WITH BACON

INGREDIENTS
2 cloves Garlic, chopped

8 oz Mushrooms, any brown, 
chopped (look for pre-chopped)

4 strips Bacon

2 Tbsp Flour, all-purpose

2 cups Stock, any low-sodium 

1 cup Half and Half

1 lb Green beans, chopped, 
frozen

SERVES
8

PREP TIME
10 MIN

COOK TIME
50 MIN

PREP

1  Garlic / Mushrooms: Prep as directed. Store separately. (Can 
be done up to 3 days ahead)

MAKE

1 Heat oven to 350F.

2  Heat a large oven-safe skillet over medium heat. Add bacon 
and fry on both sides until crisp, ~6 minutes total. Transfer 
bacon to a paper towel-lined plate. Drain off all but ~2 Tbsp 
of bacon fat. Return pan to heat.

3  To bacon fat, add mushrooms. Sauté until mushrooms are 
very tender, ~5 minutes. Add garlic and flour and stir until no 
dry spots of flour remain.

4  Add stock, while whisking. Bring to a simmer. Simmer until 
the sauce thickens slightly, ~3 minutes.

5  Stir in half and half and green beans (no need to defrost them 
first). Cook for 2 minutes, until the green beans start  
to defrost. 

6  Season the dish with some salt and pepper. 

7  Cover skillet tightly with foil. Transfer to oven and bake until 
heated through and bubbling, 25 minutes.

8  Remove foil and crumble bacon over top. Return to oven and 
cook, uncovered, for 5 minutes more.

9 Serve immediately.

DIET NOTES

Vegetarian: Use fried sliced 
onions (store-bought or 
homemade) or chopped pecans 
as a topping. Add them on top in 
the last 5 min of cooking.

Paleo: Use almond meal instead 
of flour, and stock instead of 
half and half.

Gluten-free: Use almond meal 
or any gluten-free flour in place 
of the all-purpose.

https://www.cooksmarts.com/resources/videos/how-to-mince-or-crush-garlic/
http://amzn.to/1OyfCGq
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MIXED GREENS SALAD WITH  
ROASTED SWEET POTATOES & APPLES

Fall elements like sweet potatoes, apples and apple cider vinegar in 

the dressing make this a seasonal salad with lots of color.

MAKE AHEAD TIP

Assemble the salad in a large mixing bowl about 30 minutes before serving, 

but don’t toss it. Toss everything together at the table.
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MIXED GREENS SALAD WITH ROASTED SWEET POTATOES & APPLES

INGREDIENTS
Balsamic-Apple Cider 
Vinaigrette

4 Tbsp Vinegar, balsamic

2 Tbsp Vinegar, apple cider

1 Tbsp Mustard, Dijon

1 Tbsp Maple syrup

1/2 cup Oil, olive 

Mixed Greens Salad

4 oz Pecan halves

1-1/2 lbs Sweet Potatoes, 
peeled and cubed

1 Tbsp Oil, cooking

3 Apples, any type, sliced

8 oz Mixed Greens (sub baby 
spinach or kale)

SERVES
8

PREP TIME
20 MIN

COOK TIME
40 MIN

PREP

1  Make vinaigrette: Stir together balsamic vinegar, apple 
cider vinegar, mustard and maple syrup. Add olive oil while 
whisking. (Can be done up to 5 days ahead)

2  Toast pecans (Optional step): If you’d like the pecans 
toasted, heat them in a dry skillet, stirring constantly until 
fragrant, 3 to 4 minutes. (Can be done up to 5 days ahead)

3  Sweet potatoes: Peel and cube sweet potatoes. (Can be done 
up to 5 days ahead)

4  Roast sweet potatoes: Toss sweet potatoes with cooking oil. 
Season with some salt and spread out on a sheet pan. Roast 
at 350F, until tender, 25 to 35 minutes. (Can be done up to 5 
days ahead) 

5 Apples: Slice apples

MAKE

1  Pour half the vinaigrette into a mixing bowl. Top with sweet 
potatoes, apples, pecans and then greens. Set aside and 
toss everything together right before serving (add more 
vinaigrette if needed).

http://amzn.to/1OyfCGq
https://www.cooksmarts.com/resources/videos/how-to-prep-sweet-potatoes/
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MAPLE-CUMIN ROASTED CARROTS
Thanks to store-bought baby carrots, this dish requires virtually no 

prep but adds a colorful vegetable side to the Thanksgiving table. 

Cumin and maple syrup give the dish a savory-sweet balance.

MAKE AHEAD TIP

If you’ll be short on oven space, this is a great side dish to make ahead. Roast 

the carrots up to 3 days ahead of time. Just reheat them in the microwave 

and toss with a splash of olive oil and fresh parsley right before serving.
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MAPLE-CUMIN ROASTED CARROTS

INGREDIENTS
2 Tbsp Parsley, chopped

2 lbs Baby Carrots (sub whole 
carrots, peeled and sliced)

2 Tbsp Oil, olive

1 tsp Cumin

4 tsp Maple syrup

SERVES
8

PREP TIME
10 MIN

COOK TIME
45 MIN

PREP

1  Parsley: Chop parsley. (Can be done up to 5 days ahead)

MAKE

1  Heat oven to 350F.

2  Toss carrots with olive oil, cumin and maple syrup. Season 
with some salt. Spread carrots out on a large sheet pan (or 
use two to prevent crowding). 

3  Roast in the oven until tender, 45 to 55 minutes.

4  When carrots are tender, toss with parsley and serve.

https://www.cooksmarts.com/resources/videos/how-to-chop-parsley/
http://bit.ly/CSBuy-SheetPan
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MASHED POTATOES WITH MUSHROOM GRAVY
Both vegetarians and omnivores alike will enjoy this savory 

mashed potato dish, which gets umami flavor from mushrooms 

and soy sauce. If you happen to be roasting a turkey, add some pan 

drippings for even more depth.

MAKE AHEAD TIP

Gravy can be made up to a day ahead and refrigerated. Just reheat it in the 

microwave or on the stovetop before serving. It may have thickened while in 

the fridge, so whisk in a bit of water or stock to thin it out.
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MASHED POTATOES WITH MUSHROOM GRAVY

INGREDIENTS
Mushroom Gravy

8 oz Mushrooms, baby 
portobello or brown button, 
thinly sliced (look for pre-
sliced)

3 cloves Garlic, chopped

2 Tbsp Butter (sub pan 
drippings from roasted 
turkey)

3 Tbsp Flour, all-purpose

2 cups Stock, any low-sodium 

1 Tbsp Soy sauce (optional; 
skip if using pan drippings)

Mashed Potatoes

2 lbs Potatoes, russet, peeled 
and cubed

4 Tbsp Yogurt, plain or Greek 

4 Tbsp Butter

SERVES
8

PREP TIME
20 MIN

COOK TIME
30 MIN

PREP

1  Mushrooms / Garlic: Prep as directed. Store separately. (Can 
be done up to 3 days ahead)

2  Potatoes: Peel and cube potatoes. Soak in water if not using 
right away. (Can be done 1 day ahead)

MAKE

1  Put potatoes in a saucepan and cover with cold water. Season 
with some salt. Cover and bring to a boil. Simmer until 
potatoes can be easily pierced with a knife, 12 to 15 minutes.

2  When potatoes are tender, drain and let sit in a colander 
for ~5 minutes to let the steam escape (this creates creamier 
potatoes).

3  While potatoes steam, place a skillet with butter (portion 
for gravy) over medium heat. When butter melts, add 
mushrooms. Sauté until mushrooms are dark golden brown 
and tender, 5 to 6 minutes. Add garlic and flour. Stir until no 
dry spots of flour remain, ~1 minute.

4  Add stock and soy sauce over mushrooms while whisking. 
Continue whisking until gravy begins to simmer (this will 
prevent lumps). Simmer until gravy thickens, 2 to 4 minutes 
more. Season with some salt and pepper.

(Continued on next page)

https://www.cooksmarts.com/resources/videos/how-to-mince-or-crush-garlic/
https://www.cooksmarts.com/resources/videos/how-to-prep-sweet-potatoes/
http://amzn.to/14bCHsm
http://amzn.to/17sX0jI
http://amzn.to/1OyfCGq
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5  Use a masher to mash potatoes with yogurt and butter 
(portion for the potatoes). Season with some salt  
and pepper.

6  Serve mashed potatoes with mushroom gravy on the side.

DIET NOTES

Paleo: Use a combination of 
cauliflower florets and parsnips 
in place of the potatoes. Mash 
them up and no one will miss 
the starchy original! For a 
paleo-friendly gravy, use 1 Tbsp 
arrowroot powder in place 
of the flour and use Bragg’s / 
coconut aminos in place of the 
soy sauce.

Gluten-free: Use almond meal 
or any gluten-free flour in place 
of the all-purpose and use 
Tamari instead of the soy sauce.

http://amzn.to/19a70B9
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NO-BAKE PUMPKIN CHEESECAKE MOUSSE PARFAITS
These parfaits are a lighter sweet alternative to the classic 

pumpkin pie. Plus, there’s no baking required!

MAKE AHEAD TIP

If you have guests or kids around ahead of time, set out a variety of toppings and 

let everyone assemble their own parfaits the morning of the Thanksgiving meal. 

(To customize, choose toppings that fit the dietary needs / preferences of your 

guests. Dried coconut flakes, pretzels, pecans and chocolate can all be found in 

gluten-free versions.) Refrigerate the assembled parfaits for up to 6 hours.
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NO-BAKE PUMPKIN CHEESECAKE MOUSSE PARFAITS

INGREDIENTS
8 oz Cream cheese, softened

2-1/2 cups Cream, whipping 
(sub 5 cups frozen whipped 
topping, defrosted)

3 Tbsp Sugar, confectioners

1 tsp Vanilla extract (opt)

1 can (15 oz) Pumpkin puree 
(not pumpkin pie filling)

1/2 cup Light brown sugar, 
packed

1/2 tsp Pumpkin pie spice

1/2 tsp Ground cinnamon

1/4 tsp Ground ginger (opt)

Optional toppings

Gingersnap cookies, crushed

Graham crackers, crushed

Pretzels, crushed

Marshmallows

Pecans, toasted and chopped

Dried coconut flakes

Mini chocolate chips

Granola

White chocolate shavings

SERVES
8

INACTIVE PREP TIME
60 MIN

ACTIVE PREP TIME
15 MIN

MAKE TIME
30 MIN

PREP

1  Cream cheese: Set out cream cheese to bring to room 
temperature, ~60 minutes.

2  Prep toppings: Prep any toppings that need to be prepped. 
For example, crush cookies and toast / chop pecans. (Can be 
done up to 5 days ahead)

MAKE

1  Whip cream: (If using frozen whipped topping, defrost 
according to package directions and skip ahead to next step.) 
Whip cream with a handheld mixer until it forms stiff peaks, 
2 to 3 minutes. Add confectioners sugar and vanilla extract 
and mix until evenly combined. (Can be done 1 day ahead)

2  Make pumpkin cheesecake mousse: Combine cream cheese, 
pumpkin puree, brown sugar, pumpkin pie spice, ground 
cinnamon and ground ginger in the bowl of a food processor. 
Blend until smooth. Stir 1/3rd of the whipped cream into the 
pumpkin cream cheese mixture (keep 2/3rds of the whipped 
cream separate). (Can be done 1 day ahead)

3  Up to 6 hours before serving, set out 8 small clear glasses 
or bowls. Alternate your choice of toppings with pumpkin 
cheesecake mousse and whipped cream. 

4 Refrigerate until ready to serve. 


