
  
Thank you for coming to our 

Thanksgiving Tasting! 
 

We really enjoyed making food 
for you to taste. 

 
We hope you enjoy it! 

 
 

 

 
 

Thanksgiving Tasting 
Recipes 

 

 
 

Special Programs 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Appetizers 

Maple Caramel Bacon Crack Bites 
Turkey Corn Chowder 

Smoky Bacon Cheddar Cheese Ball 
 
 

Main Dishes 
Crockpot Pumpkin Tortellini Alfredo 
Turkey, Cranberry,Stuffing Potato 

Bites 
Instapot Butternut Squash Mac and 

Cheese 
 

 



 
Sides 

Sweet Potato Casserole 
Stuffing Potato Bites 
Cheesy Corn Muffins 

 
 

Desserts 
Caramel Apple Pie Quesadilla 

Cranberry Fluff with Vanilla Wafers 
Snicker Apple Pudding Salad 

 
 
 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



Snicker Apple Pudding Salad 
 

Ingredients 
- 1 cup milk 
- 1 (6 oz.) package vanilla instant pudding 
- 1 (16 oz.) package Cool Whip (thawed) 
- 6 (1.65 oz) Snickers candy bars (cut into bite size pieces) 
- 3 Granny Smith Apples (diced) 

 
 
 
 
 
 
Instructions 

1. In a large bowl, combine milk and pudding mix until combined. 
2. Fold in Cool Whip. 
3. Add in the chopped Snickers and diced apples. 
4. Mix well. 
5. Cover and refrigerate until ready to serve. 

1.  
 

 
 

Maple Caramel Bacon Crack Bites 
 

Ingredients 
- 2 (15 count) packages frozen phyllo cups 
- 1 lb regular-cut bacon (any flavor/smoke preference, such 

as peppered, hickory-smoked, maple flavored, etc, but I 
would recommend not using thick-cut as it will be too heavy 
and big for the delicate phyllo cups), cut in half cross-wise 

- ¾ cup brown sugar 
- ½ cup maple syrup 

 
Instructions 

1. Preheat oven to 350 degrees F. Line a rimmed baking sheet with 
parchment and lightly grease it with cooking spray. Place the 
phyllo cups onto the baking sheet and set aside briefly. 

2. Fry the bacon in batches in a large skillet, cooking until the bacon 
is just about done but not crispy. The bacon should be on the 
chewier side, as it will continue to cook as you bake it. Drain the 
bacon onto a paper towel-lined plate and let cool briefly before 
chopping into tiny bites. 

3. Scoop a ½ tsp of brown sugar into each phyllo cup and add a small 
squirt of maple syrup on top. Fill past the brim of the phyllo cup 
with bacon, mounding it into the cup. Sprinkle with the remaining 
brown sugar. 

4. Bake for approx. 12-15 minutes or until the phyllo cups and bacon 
are crisp and the maple caramel is bubbly and caramelized. Cool 
for about 5 minutes before serving. 

 
 
https://thedomesticrebel.com/2016/11/22/maple-caramel-bacon-crack-bites/ 
 



Turkey Corn Chowder 
 
Ingredients 

- 1 tsp olive oil 
- 2 garlic cloves, minced 
- 2 cups skim milk 
- 1 medium onion, diced 
- 1 stalk celery, diced 
- 1 ¼ cups frozen corn kernels 
- 1 (4 oz.) can diced green chili 
- 3 cups low-sodium chicken broth 
- 2 ½ cups shredded cooked turkey (or chicken) 
- ¾ cup shredded cheddar cheese 
- ¼ tsp cayenne pepper 
- ½ tsp salt 

 
Instructions 

1. Heat in large saucepan, medium heat. Add the onion, celery, red 
pepper, and garlic. Cook until soft, about 5 minutes. 

2. Add the green chiles and cook for 1 minute. 
3. Add chicken broth, bring to a boil, then reduce heat and simmer 

for 10 minutes. 
4. Add the corn and simmer for 3 minutes. 
5. Place the flour in a medium bowl and slowly whisk in the milk until 

mixture is smooth. 
6. Slowly whisk the milk mixture into the soup, add salt and pepper. 

Cook, whisking frequently until the soup is thickened, about 15 
minutes. 

7. Stir in the turkey, cheese, and cayenne pepper. 
 

 

Cranberry Fluff with Vanilla Wafers 
 
Ingredients 

- 12 oz. fresh cranberries 
- ¾ cup sugar 
- 8 oz pineapple drained 
- 1 cup sliced red or green grapes 
- 1 cup chopped pecans 
- 2 cups marshmallows, small 
- 8 oz 3 cups Cool Whip 

 
 
 
 
 
Instructions 

1. Chop cranberries in food processor.  
2. Add sugar. 
3. Cover and place in refrigerator overnight. 
4. Add pineapple, grapes, and pecans to cranberries and mix 

together. 
5. Add small marshmallows and mix. 
6. Add Cool Whip and fold mixture together until thoroughly 

mixed. 
7. Serve immediately or cover and store in refrigerator. 

 
 



Caramel Apple Pie Quesadillas 
 
Ingredients 

- 8 Mission Super Soft Flour Tortillas 
- 8 tbsp caramel 
- 2 cups apple pie filling 
- Cinnamon sugar for topping 

 
 
 
 
Instructions 

1. Heat tortillas and place in greased pan over medium heat. 
2. Add 1 tbsp of caramel. 
3. Add ½ of the pie filling. 
4. Top with another tablespoon of caramel. 
5. Top with another tortilla and spray the top with cooking butter. 
6. Flip the quesadilla over when the first side is brown. 
7. While the second side is cooking, sprinkle top side with cinnamon 

and sugar. 
8. When the second side is done cooking, place onto plate that 

already has a layer of cinnamon sugar on it. 
9. Slice in 4ths and serve! 

 
 
 
 
 
 
 
 
https://lifewiththecrustcutoff.com/caramel-apple-pie-quesadillas 

Smoky Cheddar Cheese Ball 
 

Ingredients 
- 8 ounce cream cheese, softened 
- 2 cups sharp cheddar cheese, grated 
- ½ teaspoon seasoning salt 
- ½ teaspoon onion powder 
- ½ teaspoon garlic powder 
- 1 teaspoon Worcestershire sauce 
- 6 slices hickory smoked bacon, cooked and crumbed 
- ⅓ cup sliced almonds 

 
Instructions 

1. In  a large mixing bowl, beat together cream cheese, cheddar 
cheese, seasoning salt, onion powder, garlic powder, and 
Worcestershire sauce until well blended. Fold in the cooked 
and crumbled bacon. 

2. Form the cheese into a ball and roll into the sliced almonds. 
3. Refrigerate until serving. 

 
 
 
 
 
 
 
 
 
 
https://therecipecritic.com/smoky-bacon-cheddar-cheese-ball/ 



Crockpot Pumpkin Tortellini Alfredo 
 
Ingredients 

- 20 oz. refrigerated Cheese Tortellini 
- 30 oz Classico Creamy Alfredo Sauce 
- 3 cups shredded Kraft Mozzarella Cheese 
- 1 can pumpkin puree 
- ½ tsp garlic powder. 
-  

Instructions 
1. Spray inside of 4-6 quart Crockpot with non-stick cooking 

spray. 
2. Pour 1 jar of Alfredo Sauce and pumpkin puree on the 

bottom of Crockpot. 
3. Spread out ½ of Tortellini evenly in layer on top of the 

sauce. 
4. Sprinkle garlic powder evenly over the layer of tortellini. 
5. Spread out 1 ½ cups of mozzarella over the tortellini. 
6. Pour remaining jar of Alfredo Sauce over cheese. 
7. Spread out remaining tortellini in layer on top of the sauce. 
8. Spread out final 1 ½ cups of mozzarella over the tortellini 

layer. 
9. Cook on high for 1 hour and 30 minute, or low for 3 hours. 

 
 
 
 
 
https://thefrugalgirls.com/2017/12/crockpot-alfredo-tortellini.html 

Cheesy Corn Muffins 
 
Ingredients 

- 1 (8.5 oz) box corn muffin mix 
- 1 large egg 
- ½ cup whole milk 
- ⅔ cup fresh corn kernels 
- 1 cup shredded sharp cheddar cheese 
- Baking spray 

 
 
 
Instructions 

1. Preheat oven to 400 degrees F. Spray a 12-cup muffin pan 
with baking spray. 

2. Prepare the corn muffin mix according to package 
directions, use the egg and milk. Gently fold in the corn 
kernels and cheddar. 

3. Divide batter among greased cups. Bake 15-20 min. until 
golden brown. Cool slightly on wire rack before removing 
from pan. 

 
 
 
 
 
 
 
 
Giant Grocery Store Magazine Oct 2018 



Stuffing Potato Bites 
 
Ingredients 

- 6 oz. Stove Top Stuffing 
- 4 oz instant potatoes 
- .87 package turkey gravy 
- ¼ cup butter 

 
 
 
Instructions 

1. Preheat oven to 350 degrees F. 
2. Cook stuffing and instant potatoes as directed on packages. 
3. Grease a mini muffin tin. 
4. Fill tins with ⅛ cup of stuffing forming a bowl like shape. 
5. Fill stuffing cups with mashed potatoes. 
6. Cook for 18 minutes. 
7. While cooking, prepare gravy as directed on package. 
8. Pop bites out of tins with spoon and serve with a side of 

gravy. 

 
 
 
 
 
 

Turkey, Cranberry and Stuffing on 
Hawaiian Rolls 

 
Ingredients 

- 1 lb. turkey breast 
- 1 can of cranberry sauce 
- Leftover stuffing 
- Hawaiian rolls 

 
 
 
 
 
 
Instructions 

1. Take hawaiian rolls and cut in half.  
2. Place turkey breast on rolls. 
3. Take a teaspoon of cranberry sauce and put on top of the 

turkey breast.  
4. Place a teaspoon of stuffing on top of the cranberry sauce. 
5. Take the top piece of the hawaiian roll and place on top.  
6. Serve as sliders. 

 

 
 
 
 



Instapot Butternut Squash Mac & 
Cheese 

 
Ingredients 

- 1 tbsp olive oil 
- 1 tbsp butter 
- ½ small onion, diced 
- 2 cloves garlic, minced 
- ½ tsp dried thyme 
- 16 oz elbow noodles 
- 24 oz frozen cubed butternut squash 
- 3 ½ cups chicken broth 
- 12 oz canned evaporated milk 
- 6 oz shredded mild cheese blend 

 
 
Instructions 

1. Heat olive oil and butter in Instant Pot on saute. 
2. Add onion, garlic, and thyme. Cook until onion starts to 

brown. 
3. Turn off Instant Pot. 
4. Add noodles, squash, and broth. Cover and seal. 
5. Set to 3 minutes on high pressure. 
6. Perform quick release and stir in milk and cheese until 

melted and smooth. 
 
 
https://slowcookergourmet.net/instant-pot-butternut-squash-mac-an

d-cheese/ 

Sweet Potato Casserole with Marshmallows and 
Streusel 

 
Ingredients 

- 3 pounds sweet potatoes (peeled and chopped into large chunks) 
- 2 tbsp unsalted butter 
- ¼ cup milk or half and half 
- ½ tsp ground cinnamon or pumpkin pie spice 
- Salt to taste 

Topping: 
- 4 tbsp unsalted butter, softened 
- ¼ cup brown sugar 
- ¼ cup all purpose flour 
- ½ teaspoon ground cinnamon 
- ⅛ teaspoon salt 
- ½ cup chopped pecans 
- 2-3 cups mini marshmallows 

Instructions 
1. Preheat oven to 375 degrees. Grease a 2 or 2 ½ quart dish and set aside. 
2. Place the sweet potatoes in a large pot, cover with water, and boil until tender (about 7 

minutes, depending on the size). Drain really well and return to the pot. Add butter, milk, 
cinnamon, brown sugar and salt to the potatoes and mash until smooth. Use a hand mixer, if 
desired, to make them extra smooth. Taste the potatoes and add additional seasonings, if 
desired.  

3. Transfer the mashed potatoes to the prepared casserole dish. Place in the oven until 
heated through (if they're already warm it will only take a few minutes). While the sweet 
potatoes are heating, prepare the topping. 

Topping: 
1. In a medium bowl, combine butter, brown sugar, flour, cinnamon and salt (I use a fork or 

rubber spatula to stir and mash the mixture), then mix in pecans. 
2. Remove the sweet potatoes from the oven. Top with half the marshmallows, then sprinkle 

half the streusel over the marshmallows (pinching pieces together with your fingers). 
3. Top with the other half of the marshmallows and sprinkle the remaining streusel over the 

top. Place back into the oven for 8-15 minutes, until the topping is bubbly and golden 
brown (keep an eye on it so the marshmallows don't burn). You can also place it under the 
broiler very briefly to add a little more color to the marshmallows. Note: the longer it is in 
the oven, the more likely that the marshmallows will begin to melt. 

4. Allow to sit at room temperature for several minutes before serving. 
https://celebratingsweets.com/sweet-potato-casserole-with-marshmallow-pecan-streusel/ 

https://slowcookergourmet.net/instant-pot-butternut-squash-mac-and-cheese/
https://slowcookergourmet.net/instant-pot-butternut-squash-mac-and-cheese/

