Deviled Ham Sandwiches
Yield: 4 servings • Zest Factor: Medium

2 celery stalks, chopped
1 teaspoon maple syrup
White sandwich bread, as needed

—Recipe by Andrea Lynn.
salt and pepper. Heat until turkey
meat is hot and chipotle is slightly
caramelized, reserve in a bowl.
Meanwhile, mix together cream
cheese, remainder of chipotle in
adobo and diced green chilies.
Assemble roll-ups by laying
tortilla on a flat surface, spread 1-2
tablespoons of cream cheese sauce
over tortilla, top with turkey meat,
sprinkle with tomatoes and corn,
squeeze lime juice over and roll into
cigar-like rolls. Repeat the processes
until finished, serve with your favorite
salsa for dipping.

Turkey Soup with
Spicy Greens
Yield: 4 servings • Zest Factor: Medium

4 slices bacon, diced
1 medium onion, diced

Turkey Soup
with Spicy Greens
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2 cloves garlic, minced
2 serrano chiles, minced
1 bunch arugula, washed
2 cups combined cooked greens
(spinach, collards, turnip,
Swiss chard, etc.)
1 bunch arugula
5 cups chicken or turkey stock
salt and freshly ground pepper, to taste
2 cups chopped, cooked turkey
In a large pot over medium-high
heat, add the chopped bacon, and
stir until cooked but not crisp, about
4 to 6 minutes. Add onion, stirring
and cooking until translucent, 2 to
3 minutes. Add garlic, serrano
chiles, and arugula, briefly cooking
1 to 2 minutes until garlic is golden
and arugula is wilted. Add cooked
greens, chicken or turkey stock, salt
and pepper. Increase the heat to
high, and bring the soup to a boil.
Reduce heat to low, and simmer for
20 minutes.

Remove soup from the heat. Add
chopped turkey, and carefully transfer
1
⁄2 of the soup mixture to the bowl of
a food processor. Purée the mixture
until smooth, about 1 minutes. Return
the soup to the pot over medium heat,
and warm until soup is heated. Taste,
and season. Serve.

Layered Cajun Turkey Hash
Yield: 6 to 8 servings • Zest Factor: Medium

—Recipe by Ginna Mungiovi.
2 tablespoons butter
2 tablespoons olive oil
1 cup leftover mashed potatoes
1 tablespoon hot smoked paprika
2 clove garlic, minced
1 cup leftover stuffing
2 tablespoons Cajun seasoning,
divided
1 cup shredded turkey, preferably
⁄2
dark meat
1 cup leftover vegetables
⁄2
1 cup cranberry sauce
⁄2
Favorite hot sauce, to taste
In a large 12-inch skillet, heat butter
and olive oil over medium-high heat.
In a mixing bowl, combine mashed
potatoes with hot smoked paprika.
Add garlic to skillet, and sauté until
soft. Add mashed potatoes to skillet
and spread evenly to coat the bottom
of the pan. Layer stuffing on top of
potatoes, gently spreading evenly over
them. Sprinkle with 1 tablespoon of
Cajun seasoning.
In a bowl, combine shredded turkey
and vegetables, and season with 1 tablespoon Cajun seasoning. Layer on top of
stuffing, cover pan with lid half off to
allow steam to escape, and heat over
medium-high heat until all ingredients
are hot and potato begins to form a
crisp crust in pan. Remove from pan
and gently transfer to a large serving
plate. Top with dollops of cranberry
sauce and a few dashes of hot sauce.

1 cup diced cooked ham
2 tablespoon mayonnaise
2 teaspoons sriracha sauce
1 scallion, chopped

Combine all of the ingredients except
for the bread into a food processor.
Blend until smooth, about 1 minute.
Spread onto the white bread for
sandwiches. CP

