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[ eftovers

F'hanksgiving, a meal that keeps on

giving, and the same goes for the

Christmas feast. Too much turkey?

Mucho mashed potatoes? Can't eat

any more cranberies? No problem! Try

a gourmet turkey sandwich or a .

healthy turkey salad. Soup more your S £ : f i 2 - e
thing? We've got lots of soup recipes! et e : \?welenam"zas
Use up those cranberries in a salad or om0 % o )] Amerl t

even on a turkey sandwich. Leftover

mashed potatoes are great r'(f\\f'lf'r'r't' g":_’f:rlﬂm
toppers or make potato patties. S0 ; _
many options - don't let the leftovers j or v ' ) ™. FRIDAY,
go to waste! ,‘ ., . e Ty | SATURDAY
g ' & SUNDAY

Turkey Directions BN ‘ - Ay ONLY!

b 9 1. Using serrated knife, slice 2 pieces of bread (thick enough

S;.l n d WI1C h so it is sturdy but thin enough so it won't get in the way of - Y ' 2
all other flavors) wath \ e '-

Ingredients 2. Place bread on flat surface. Slather 1 bread slice with | - . | ,
* ltalianorotherdense, crusty white  tablespoon mayonnaise. Season with salt and pepper. Scat- : _ | :
bread, warmed slightly ter a couple of slices of onion over mayonnaise. Arrange ' . : j \ ; ¢
* Mayonnaise (not nonfat) sliced turkey on top of onions. Season with more salt and Fai - - B
* Saltand freshly ground black pep- pepper. Press down gently. Set aside. ; 9y il : :
per to taste 3. Onremaining bread slice, slather more mayonnaise. Scoop a- y . Houn
» Paper-thin slices red onion (op- avocado onto bread. Using tines of fork, gently mash avo- 8 : :

tional) cado so it adheres to bread. Spread over bread. Season with | v b ot S A L E ’

» Leftover turkey (preferably amix a bit of pepper. Arrange bacon on avocado, pressing it into See weekly insert

of white and dark meat), sliced avocado so it sticks. Working quickly, invert bacon-topped
* 1/4 avocado bread onto turkey-topped bread. Press top of sandwich

* 6 slices bacon, fried gently

Caribbean Turkey Soup

Ingredients

| Saturday & Sunday ONLY'
* 4 cups turkey or chicken stock ﬁ

Froday. 5

ATHEME

* 2 cups chopped cooked turkey i B 1 aiit- ) ' VALUE
* | cup orange juice '
* | large sweel potato, peeled and diced CLUB PRICE
* | medium onion, chopped
green bell pepper, cored, seeded, and diced
teaspoon cider vinegar Thanksgiving dinner is over, but
what to do with the leftover turkey

carcass? Make soup of course!

/2 teaspoon dried thyme
1/4 teaspoon ground ginger
1/4 teaspoon ground allspice %
There are endless varieties to

1/4 teaspoon freshly grated nutmeg : 2 3
choose from, and you'll find this

Salt and freshly ground pepper to taste
« Chopped cilantro (coriander leaves) for garnish € aribbean Turkey Soup Recipe
* Lime wedges for garnish especially delicious. Serves 4.

Directions
Combine all ingredients in a large pot and bring to a boil over high heat. Reduce the heat to low
and simmer covered until the vegetables are tender,about 20 mins. Garnish with chopped cilantro

and serve with lime wedges

Don't throw away those

leftover mashed potatoes Regional dishes from the coast of Northeast Africa
from Thanksgiving! Tr

some Leftover Mashed

Poratoes (‘.i'ru".’H{'Hf'\_ or 2
two-potato soup. orn 0 rlca

Potato Soup e L SR A
Ingredients from Somalia, Ethiopia, Diibout, Kenya and the Middle East

Our seasonal dishes are hand-made with local, organic ingredients.
* | tablespoon oil oS O § with traditional bevads We ook for you with
* |/2 onion, minced love and care.

« | piece (1 inchsize) ginger

peeled, minced

* 1/4 teaspoon turmeric

* 1/8 teaspoon coriander

* 1 cup mashed or baked

sweel potatoes

* | cup mashed potatoes

* 2 cups chicken stock

* 1/4 cup sour cream Try our multi-course, unlimited buffets
= Salt and pepper to taste IM.- $8.95, Sunday Dinner: $10.95

Directions ; : i : Korbel or

1. In medium saucepan, heat ' vegan options., : | : ;
lull Mw /] . - Selecteq varetals
oil over medium heat. Add by A ' - g SAVE up 10 $5.02

SAVE up o $10.02

Tuesday- Friday. 119 . Weekends. $-9 + Closed Mondays 1497

New location! Vanport 5337 NE MLK Blvd. « (303) 3] 9844
Reservations ﬁ Credit Cards « www homnaofairica net

ginger, onion, turmeric, and
coriander. Saute for 5 min
utes until softened.

2. In a blender, add two : e

K ¥ 3 e W O ARG |
potatoes, garlic and ginger o R sorn pmece |

mixture and chicken stock.

Blend until smooth.
3. Return to saucepan, bring | OSS Ogg

to a gentle simmer over me

dium high heat. Reduce heat

|uhm.-:nrmmnruv:nrmld; ChriStmaS Tree LOt

adjust seasoning to taste

with salt and pepper. . i ey B — Meals or Pizza
j ¢ 610 11.5-0z.

. Selected varieties.

Club Price: $2.00 ea.

SAVEup to $4.950n5

AN
Potato Croquettes |
Ingredients
* leftover mashed - !
potatoes : ¥ 22-0z. White or Wheat.

Club Price: $1.50 ea.

* shredded cheddar SAVE up 10 $1.38 0n 2

cheese
* egg By ) 3 J CLUB PRICE
* bread crumbs .

« oil

Directions

I don't have exact measure
ments, but these are great! | : Great gif[S made Simple. DECEMBER
Mix leftover mashed pota- | XMAS TREES ) - Shop all your favorite retailers here. nngngg

toes with some shredded - a : Prod sy
AH_\‘ D()ug Fir 5-7 ft. $20.00 J cards hm.?;:mdl:u:m;:::hs:;n:r, Munmmmmmn

o o S T—

cheddar cheese. Flatten .
into patties. Whisk egg "1‘”.\' N()bﬁl Fil‘ 5-7 ft. $3(HX) S ——————S e g LT ) b -
briskly. Dipinegg and then tark, Skaman 8 for sale are ot avadatle (0 other o “Whoesak : of prod 1 e ®. poudoes I. rine _'_:.:“-_'-\Iu-l-:uawfl:ll"'l
in bread crumbs. Fry on 6500 NE MLK Jr. Blvd. 50 ol chase tho *rst o : .
both sides in oil until | On the corner of: MLK Jr. & Rosa Park

browned. Serves/makes |

|




