BEST DRESSING

Southwest Cornbread
and Chorizo Dressing

Herbaltini

She wasn't

\c u" m a pitcher

This refreshing drnk “combines the
fresh herbs that many people !

left over after

she explains,

\bout 20 minutes

quarts: 8 to 12 servings

cooking holiday dishes.

Third Place \-1/
BEST BEVERAGE S WY
Herbaltini 4

Crushed mint turns dark aftes
about 20 nanutes. If vou'd like to m
this drink up 1o 4 hours ahe
the mixture just belore vo
arrive, return it to the pitcher. then add

a handful of fresh mint le

24 fresh mint sprigs (4 in. each), rinsed

12 tresh rosemary sprigs (3 in. each),
rinsec

cup supertine sugar

oranges (6 oz. each), chilled, rinsed,
and quartered

cups gin, chilled in the freezer

cup plus 2 tablespoons fresh lime
juice {from about 7 limes), chilled

BEST APPETIZER
Northwest Smoked
Salmon Crépes

cups soda water, chilled

Fresh mint leaves, rinsed

to 3-quart pitcher. combine
W SPIIgS, TOSCMary Sprigs. and s
I andled wooden spoon,

muddle (or crush) the herbs and sugar

together. Squeeze juice lrom ora

1. then drop quarters . Press
nes with spoon to release o1l

in g@n. hme juice.

2 cup ice water. Mix unal sugar 1s

I. Serve

see step 2
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Of course our new spreadable butter
is delicious. Consider its relatives.

There's three different ways to enjoy Challenge Butter. Our convenient new Spreadable Butter
with Canola Oil is the perfect substitute for flavorless spreads. And our tasty regular butter
has been a mainstay in recipes and at dinner tables for gencrations. Of course, if you're
looking for something almost decadent, our European Style Butter with its creamier taste
and silkier texture is the answer. Whatever you're cooking up, Challenge has the butter.




Spread some
holiday cheer.

A friendly reminder from America’s Peanut Farmers



A HEALTHY WAY TO ENJOY YOUR HOLIDAY FAVORITES.
INTRODUCING ENOVA™ BRAND OIL.

Compared to traditional oils, less Enova™ oil is stored in the body as fat. m

Made from all-natural soy and canola. Cooking with Enova™ oil is a healthy alternative

~ no A r nvenh n ~
o0oKING WI conventional ©

Here are some other reosons people love cookmg with Enova™ oil:

e |ts light taste allows the tiavors of your favorite recipes o come through natura
. Y ( ot 11 1
* Lower 50 tat than traditional cooking and salad oils”
LR
Mo t naintain a healthy lifestyle when eaten as part ofa

~re_ visit EnovaOil.com.




The | popcorn-was-just-an- appetizer} napkin.

ist. And only the best napkins.

Sunday night. Private screening. Small guest

Jih

s g S

A GeorgiaPacific
www.vanityfairnapkins.com



T make my Thankssiving stufting
N2 with Swanson Broth instead of water.
=8, Tt adds flavor to everything I make.

Kirn Emery, New York
Chef Instructor

Swanson Moist & Sayo/\{él-u&nq
Orep [CookTime \& min
v,
) Suanson . b’_‘_g: ‘Ofd"ﬂ?e?w ‘
l%&:\g\l:x ‘ﬁk (dreaps)  Oplery and ov‘uroﬁ-u
Gengrous dosh pepper Saucepan

. Cone :

| efalb aelery, ot At :
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Swanson' Broth. Replace water with flavor.



ReciPE CONTEST FOOD

Roasted-Sweet Potato Cheesecake
with Maple Cream

“My two sons, ages 10 and 12, normally don’t like sweet
potatoes.” says Kari Bowers. She suspected that roasting
the potatoes for deeper flavor and then putting them into
a cheesecake would change things. Many trials later, she
came up with this recipe, which the whole family loves.
In our test kitchen, it produced a luscious, silky texture
every time—and rave reviews from our entire staff,
prEP AND cook Time: About 22 hours, plus at least 2'4
hours to cool and chill
makes: 12 to 16 servings
noTes: You can make this cheesecake up to 3 days ahead:
cover and chill. Garnish with cream up to 6 hours before
serving: cover and chill until serving.
2 dark orange-fleshed sweet potatoes (1% to 12 Ib. total),
such as jewel or red garnet (sometimes sold as yoms)
1 tablespoon melted butter
Pecan crust (recipe follows)
2 teaspoons lemon juice

3 packages (8 oz. each) cream cheese, regular or light
(neufchatel), at room temperature

/a cup granulated sugar
/2 cup firmly packed brown sugar
4 large eggs
/s cup whipping cream
/a cup sour cream
s cup maple syrup
12 teaspoons ground cinnamon
1 teaspoon ground nutmeg
2 teaspoon ground ginger
Maple cream (recipe follows)

1. Preheat oven to 375° (convection not recommended).
Pecel sweet potatoes and cut in half lengthwise. Place in a
9- by 13-inch baking pan and brush with melted butter.
Bake unul potatoes are soft when pressed. 45 to 55 minutes.

2. Meanwhile, prepare crust. Bake in same oven with
potatoes until lightly browned all over. 10 to 12 minutes.

3. Scrape any charred spots off potatoes, then cut potatoes
into chunks. Whirl in a food processor or mash in a bowl
with lemon juice until smooth. Reserve 1 cup: save any
extra for another use.

4. Reduce oven temperature to 325°, In a bowl, with a mix
er on high speed, beat cream cheese untl fluffy. Gradually
beat in granulated and brown sugars, scraping down sides
of bowl occasionally. until mixture is well blended and
smooth. Beat in eggs. one at a time, until blended. Add
reserved sweet potato mixture, the whipping cream. sour
cream, maple syrup, cinnamon, nutmeg. and ginger. Mix
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Gveat Foocl. Great Friencls. Great Times.

Authentic Italian Flavor

The authentic Italian flavor of Gallo
Salame makes every holiday gathering,
a celebration worth remembering.
When only the best will do, make it

Gallo Salame.

>
Herbed k.
Tortellini
with Salame

7 oz. Tortellini, multi colored

5 Thsp. Olive Oil

2 Tbsp. Chives, chopped

2 Thsp. Parsley, chopped

2 Thsp. Fennel Leaf, chopped

2 Thsp. Arugula, chopped

5 Thsp. Parmesan Cheese, grated

5 Thsp. Romano Cheese, grated

2 Thsp. Chicken Broth

8 oz. Gallo Salame® Italian Dry Salame, julienne

Cook the tortellini in boiling water until tender. Place
in colander and rinse in cold water until tortellini is
cool to the touch. Heat olive oil in a saut¢ pan on
medium high heat. Place the tortellini into the pan
along with the chives, parsley, fennel leaf and arugula.
Saute for four minutes and then add the Parmesan and
Romano cheeses. Saute for one minute and then add the
chicken broth along with the salame. Stir for 1 minute
and season with salt and pepper (to tasie).

-

'MANUFACTURER'S COUPON [EXPIRES 03/31/06 |

SAVE 50"

on ONE package % :
of Gallo Salame*

(any variety)

I

www.gallosalame.com ©200% Sara Lee Foods
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