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Thanksgiving Menu #1 


APPETIZER
Roasted Red Pepper and Eggplant Dip w/ Vegetables
Easy to make and can be served warm or cold.    

Ingredients:

1 medium size eggplant
1 pack Stevia or Splenda
1 tsp. apple cider vinegar
1  (12 oz) jar roasted red peppers (drained)
1 tsp. sea salt


Directions:

1. Preheat oven to 425 degrees 
2. Slice eggplant (skin on).
3. Place slices on baking sheet 
4. Lightly salt the eggplant.
5. Roast eggplant until golden brown.
6. Combine ingredients including eggplant slices and roasted red peppers in blender or food processor.
7. Blend or pulse until smooth 


DINNER
Roasted Turkey with Cranberry Sauce

Ingredients:

1 Turkey 

2  tbsp. Walden Farms Cranberry Sauce

Directions:
1.  Season turkey, place in oven, bake then remove skin before eating.
2.  Place 2 tbsp. Walden Farms cranberry sauce in dish and serve.

SIDE DISH  
Vegetable Stuffing

Ingredients:

1 Pack IP southwest cheese curls
1 Pack IP chicken soup mix
1 cup chopped celery
1/4 tsp. baking powder
1  tsp. extra virgin olive oil
1/2  tsp. poultry seasoning  (sugar free)
1/2 tsp. paprika
1/4 tsp. sea salt
1 pinch of garlic 


Directions:

1. In saucepan, sauté celery with olive oil.
2. Stir in seasonings and IP southwest cheese curls. Mix well.
3. Slowly mix in IP chicken soup mix. 
4. Allow to cool. Add liquid. Liquid will be absorbed by the southwest cheese curls.

5. Place contents in baking dish. 
6. Bake at 350 degrees for 10 minutes.


DESSERT
Chocolate Chip Pumpkin Spiced Cake

Ingredients:

1 pack IP butterscotch pudding mix
1 pack IP chocolate chip pancake mix
1 tsp. baking powder
1 tsp. splenda
1/3 cup egg whites
2 tsp. olive oil
1 tsp. pumpkin pie spice (no sugar)
2 tbsp. water

1 tbsp. walden farms pancake syrup
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Directions:

1. In bowl, mix together the dry ingredients.
2. Add liquid ingredients and mix well.
3. Spray muffin tin with cooking spray, add batter.
4. Bake approximately 10 minutes checking often to not overcook.
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