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Recipe title:  Left over Turkey Hand Pies 

Recipe source or inspiration:  Rock Recipes by Barry C. Parsons 
Recipe:  
So this is not what I shared on Tuesday, but I had some puff pastry in the fridge that 
was calling my name so I made these easy Turkey hand pies. I also added cranberry 
sauce and a slice of brie cheese, but you can add anything that sounds good to you. I 
made 4 per puff pastry sheet- 6-inch squares folded like turnovers and brushed with egg 
wash. I used my leftover Turkey a'la King (Turkey with gravy and onion) and left over 
stuffing. 
 
Ingredients 
2 sheets 12 inches square puff pastry rolled out to about 14 inches square 
1 1/2 pounds cold sliced leftover turkey about 4 inch wide slices 
2 cups leftover stuffing 
1 cup aprox cold leftover turkey gravy 
Instructions 
Roll pastry sheets out to about 12 inches square. Cut the sheet in half to make 4 six-
inch squares (turnovers) from each sheet. 
Begin placing sliced turkey about 2 inches from the edge in the center of the pastry. Fan 
the turkey slices out to cover half of the pastry rectangle. As you place each slice of 
turkey down, to it with a spoonful of turkey gravy, so that there is gravy between all the 
turkey slices. Top the turkey with about a half cup of leftover stuffing. 
Brush all the edges with an egg wash made from whisking together 1 egg and 2 tbsp 
water. 
Bring the two edges of the dough together until they overlap at least an inch over the 
top of the turkey and stuffing. Fold the remaining open edges toward the center 
overlapping about half an inch to an inch. 
Flip the entire turnover over so that the seams are on the bottom and place on a 
parchment lined cookie sheet a couple of inches apart (I did not flip mine). Cut a couple 
of 1-inch slits in the top of the pastry and refrigerate for 20-30 minutes to make sure the 
pastry is very cold when it is popped into a 425, degree F oven for 20 minutes before 
turning the heat down to 350 degrees F for an additional 10 minutes or until the gravy 
begins to bubble and the pastry is evenly golden brown. Remove from oven and let rest 
for 10 minutes to cool before serving. 
 
For the split pea soup, just follow the direction on the package of HamPeas by Hurst's. I 
added pieces of ham as well as celery and I did not puree the soup, but the package 
comes with Ham Flavor so you can make traditional split-pea soup anytime. 
 
Recipe title:  Cranberry Coffee Cake 

Recipe source or inspiration:  Mine and Brown University Refectory  



Recipe:  
1/2 c milk or 1/2 and 1/2 (you can use buttermilk, but add 1/4 t baking soda to dry 
ingredients to counteract the acid) 
2 T orange juice 
Zest of 1/2 orange 
1 stick butter, slightly chilled (if butter is unsalted, add 1t salt to dry ingredients.) 
1 large egg, room temperature 
3/4 t each vanilla and almond extract, or 1 1/2 t vanilla extract 
2c plus 2T all purpose flour 
2 t baking powder 
2 c whole fresh cranberries, rinsed  
2T sparkling sugar 
 
Butter or spray bottom and sides of 9”x9” baking pan and set aside. (I used 8”x8” and it 
came out just fine, nice and high.)  
Preheat oven to 350. 
 
—Mix 2 c flour, baking powder, and the sugar together in large bowl. With a pastry 
cutter, cut in butter until mixture resembles coarse crumbs or meal. 
—In a separate bowl, mix together juice, 1/2 and 1/2, egg, extracts, and orange zest. 
Make a well in the center of the dry ingredients, pour in wet ingredients, and stir until 
just mixed. Add the last 2 T of flour if mixture seems two wet.  
—Stir in cranberries carefully, so as not to crush them. 
—Turn mixture into prepared pan and spread out evenly. Sprinkle top evenly with 
sparkling sugar. 
—Bake in preheated oven for 40-45 minutes, until toothpick inserted in center comes 
out clean or with just a few moist crumbs. Do not overbake. 
Cool on wire rack. Sprinkle with more sparkling sugar if desired. 
 
 
Recipe title:  Turkey Pies 

Recipe source or inspiration:  self 
Recipe:  
Pillsbury Refrigerated Pastry (2 rounds per box) 
Turkey leftovers 
Roasted Vegetables or green bean casserole 
Turkey Stuffing 
mashed potatoes 
1 Tbsp. or more leftover gravy 
 
Cut circles out of pastry and layer with above. Seal edges with fork, brush with beaten 
egg. Bake 375 for approx. 25 minutes. Apply more gravy if desired. Freezes well. Can 
be made with chicken, vegetables, onions and a slice of cheese... 
Enjoy.... Very easy! 
 
 



 
Recipe title:  Gluten-Free Almond Flour Shortbread 

Recipe source or inspiration:  https://www.kingarthurbaking.com/recipes/gluten-free-
almond-flour-shortbread-cookies-recipe 
Recipe: 
Ingredients 
1 cup (96g) almond flour 
3 T (43g) butter, softened 
3 T (21g) confectioners’ sugar 
1/8 t salt 
1/2t vanilla extract 
 
Instructions 

1. Preheat the oven to 350°F. Line a baking sheet with parchment paper. 
2. Mix all of the ingredients in a small bowl until a cohesive dough forms. 
3. Scoop 1" balls of dough onto the prepared baking sheet; a teaspoon cookie 

scoop works well here. Arrange the balls of dough about 1 1/2" to 2" apart. 
4. Use a fork to flatten each cookie to about 1/4" thick, making a crosshatch design. 

  
My friend Judy made these last week for a socially distant outside visit for four of us, 
one of whom is gluten-free. Judy made the maple pecan variation, with a dollop of 
butter and confectioner's sugar frosting. Very yummy. She used Bob's Red Mill almond 
flour. I thought of you, Shannon! (From King Arthur Baking) 
 
 
Recipe title:  Aloo Tikki 
Recipe source or inspiration:  Adapted from a recipe by Arundhuti S. Rama of My 
Saffron Kitchen 
Recipe:  
Ingredients: 
 
For the potatoes: 
1 cup leftover mashed potatoes 
1/2 cup frozen vegetables (the original recipe suggests peas, but I had a mix of corn, 
carrots, and peas) 
1 tsp. garlic-ginger paste 
1 tsp. amchur (mango powder) (I wish I had used more -- might go with 2 tsp. next time) 
2 tsp. chaat masala 
1 tbsp cornstarch 
Salt and pepper to taste 
 
For the breading:  
20 tortilla chips 
1 tsp. mango powder 
1/2 tsp. chaat masala 
Pinch of salt 

https://www.kingarthurbaking.com/recipes/gluten-free-almond-flour-shortbread-cookies-recipe
https://www.kingarthurbaking.com/recipes/gluten-free-almond-flour-shortbread-cookies-recipe
https://shop.kingarthurflour.com/items/teaspoon-cookie-scoop
https://shop.kingarthurflour.com/items/teaspoon-cookie-scoop


 
Make the coating: in a spice grinder or food processor. (Clare and Joe preferred the 
tortilla chip coating, so I'm giving you that one, but you can also use breadcrumbs or 
any other breadcrumb substitute.)  
 
Mix the potatoes, frozen vegetables, garlic-ginger paste, amchur, chaat masala, and 
cornstarch in a small bowl until well combined. Add salt and pepper to your liking. Roll 
mixture into eight balls, approximately the size of a golf ball, and roll in the tortilla chip 
mixture, coating thoroughly. 
 
Heat a shallow layer of vegetable oil in a skillet over medium-high heat. When the oil is 
ready, place potato balls in the skillet and flatten with a spatula, to a thickness of about 
half an inch. Fry each side until golden brown and remove to a paper-toweled-covered 
plate to cool.  
 
Serve with ketchup, sriracha mayo, or the chutney of your choice!  
 
Original recipe: 
https://sites.google.com/site/mysaffronkitchen/aloo-tikki 
 
 
 

Recipe title:  Simple Chicken Soup 

Recipe source or inspiration:  https://www.foodnetwork.com/recipes/food-network-
kitchen/simple-chicken-soup-3363153 
Recipe:  
Ingredients 
Carcass and bones from one 4- to 5-pound roast chicken (or a mild-flavored rotisserie 
chicken) 
4 cups low-sodium chicken broth 
2 medium carrots, sliced into 1/4-inch-thick rounds 
2 celery stalks, sliced into 1/4-inch-thick slices 
1 medium onion, chopped* 
1 bay leaf 
1/2 cup white rice 
2 tablespoons chopped parsley 
Kosher salt 
 
*Instead of onion, I just toss a couple of garlic cloves in.  
 
Directions 
1. Put the bones and carcass from a leftover chicken (they can be in pieces) in a large 
pot. Cover with the broth and 4 cups water. Bring to a boil over medium-high heat, 
reduce to a simmer and cook for 20 minutes. Skim any foam or fat from the broth with a 
ladle as necessary. 
2. Remove the bones and carcass with tongs or a slotted spoon; set aside to cool. Add 
the carrots, celery, onion and bay leaf to the broth, bring back to a simmer and cook 

https://sites.google.com/site/mysaffronkitchen/aloo-tikki
https://www.foodnetwork.com/recipes/food-network-kitchen/simple-chicken-soup-3363153
https://www.foodnetwork.com/recipes/food-network-kitchen/simple-chicken-soup-3363153


until the vegetables are about half cooked (they will still have resistance when tested 
with a knife but be somewhat pliable when bent), about 10 minutes. Stir in the rice (to 
keep it from sticking to the bottom), and cook until the grains are just al dente, 10 to 12 
minutes. 
3. Meanwhile, when the carcass and bones are cool enough to handle, pick off the 
meat, and shred it into bite-size pieces. 
4. When the rice is done, add the meat to the broth and simmer until warmed through, 
about 1 minute. Stir in the parsley, and season with 1/2 teaspoon salt or more to taste. 
Serve hot. 
 
 
Recipe title:  Tangy Cranberry Cobbler 
Recipe source or inspiration:  My Pinewood Kitchen by Mee McCormick, page 263 
Recipe:  
Ingredients 
2 cups thawed frozen or fresh cranberries 
1 cup dried cranberries 
1 cup raisins 
1/2 cup orange juice 
1/4 cups plus 2 T finely ground coconut sugar*, divided 
2 t arrowroot powder or kuzu root 
1 cup 1-to-1 gluten-free flour blend** 
2 t baking powder 
1 t ground cinnamon 
1/4 t sea salt 
1/4 grass-fed butter or organic all-vegetable shortening, cut into small pieces 
1/2 cup non-dairy milk 
 
*If watching sugar, use an equivalent amount of stevia 
**If grain free, use 1 1/2 cups almond flour 
 
Directions 
1. Preheat the oven to 400F. Combine cranberries, dried cranberries, raisins, orange 
juice, 1/4 cup of the sugar, and arrowroot powder or kuzu root in a 9-inch square baking 
dish; toss to coat. 
2. Combine flour, the remaining 2 T of coconut sugar, baking powder, cinnamon, and 
sea salt in a large bowl; mix well. Cut in the butter or shortening until the mixture 
resembles coarse crumbs. Add the milk and stir until just moistened.  
3. Drop the batter by large spoonfuls over the cranberry mixture. Bake for 35-40 
minutes or until the topping is golden brown. Serve warm.*** 
 
***Excellent with vanilla ice or "nice" cream; also fantastic with yogurt the next morning! 
 


