
El Gato offers Thanksgiving recipes for the holidays
Makes about 1 ½ cups 
Ingredients:
Zest of 2 limes (2 teaspoons)
1 to 2 dried chiltepin, chile pequin, or bird chiles to taste, crushed
1 ¼ pounds cranberries (4 ½ cups)
Zest of ½ orange
¾ cup sugar, or more to taste
2 cloves (crushed or ground)
¼ teaspoon ground cinnamon
¼ teaspoon ground nutmeg
(Source: NY Times Cooking)
-Sami Linden, Graphics Designer

Makes 8 to 10 servings
Ingredients:
1 stick and 2 tablespoons unsalted butter (plus more for baking 
dish)
1 pound sweet italian sausage (bulk or casings removed)
1 onion, finely chopped
5 stalks celery, finely chopped
2 apples, chopped
1 tablespoon chopped fresh sage 
1 tablespoon chopped fresh thyme
Kosher salt and freshly ground pepper
1 12-ounce bottle hard cider
2 ½ cups chicken or turkey broth
2 large eggs
½ cup chopped fresh parsley
12 cups ½ inch stale white bread cubes 
(about 1 ¼ pounds)
1 cup walnuts, roughly chopped
(Source: Food Network Magazine) 
-Sami Linden, Graphics Designer

1. Set aside the zest of 1 
lime (1 teaspoon) for garnish. 

2. In a large saucepan, combine all the 
remaining ingredients with ¼ cup water.
3. Bring to a simmer over medium heat, 

then reduce heat to low and simmer, stirring 
often, until thick, 10 to 15 minutes.

4. Transfer to a serving dish and allow to 
cool. Sauce will continue to thicken. 
Garnish with the reserved lime zest. 

       
 1. Preheat oven to 375 °F 

and butter a 3-quart baking dish. 
2. Melt 2 tablespoons butter in a large skillet over 

medium heat. Add the sausage and cook, breaking up 
the meat with a wooden spoon, until browned and cooked 
through, 6 to 8 minutes. Remove with a slotted spoon and 

transfer to a plate. 
3. Melt 6 tablespoons of butter in the skillet, then add the onion, 
celery, apples, sage, thyme, 1 teaspoon salt, and a few consecutive 

grinds of pepper. 
4. Cook, stirring until the vegetables are tender for about 5 minutes. 

Add the broth and return to a boil, then remove from the heat.
5. Whisk the eggs and parsley in a large bowl. Add the bread, sau-

sage, and vegetable-broth mixture and stir until combined. 
6. Transfer to the prepared baking dish; sprinkle with the 

walnuts and dot with remaining 2 tablespoons of butter. 
7. Cover the dish with foil and bake 30 
minutes, then uncover and bake until 

golden, about 30 more minutes. 

Ingredients:
3/4 cup granulated sugar
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
2 large eggs
1 can (15 oz.) Pumpkin puree
1 can (12 fl. oz.) Evaporated milk
1 unbaked 9-inch (4-cup volume) 
deep-dish pie shell
(Source: Libby’s Pumpkin)
-Ashley Hagar, People Editor

1. Preheat the oven 
to 425º F.

2. Mix sugar, cinnamon, salt, ginger 
and cloves in small bowl. 

3. Beat eggs in separate bowl. 
4. Stir in pumpkin and sugar-spice mixture. 

Gradually stir in evaporated milk.
5. Pour batter into pie shell.

6. Bake for 15 minutes.
7. Reduce temperature to 350° F; bake for 40 

to 50 minutes. 
8. Cool on wire rack for 2 hours. 

9. Serve immediately or refrigerate.

Cranberry Sauce with Chiles: Pumpkin Pie:

Apple and Sausage Stuffing:



El Gato offers Thanksgiving recipes for the holidays
Makes 16 biscuits
Ingredients:
4 tablespoons (½ stick) unsalted butter, melted and divided, plus 
½ pound (2 sticks), cut into pieces, softened
4 cups all-purpose flour
2 cups cake flour
2 tablespoons baking powder
1 tablespoon freshly ground black pepper
2 teaspoons kosher salt
1 teaspoon baking soda
½ cup vegetable shortening
2 ½ cups buttermilk
1 teaspoon sea salt
(Source: Epicurious)
-Sami Linden, Graphics Designer

1. Preheat oven to 
425°F. Grease one 9x13’’ baking 

dish with 1 tablespoon melted butter. 
2. Combine all-purpose flour, cake flour, baking 

powder, pepper, kosher salt, and baking soda in a large 
bowl. Add shortening and ½ pound softened butter. 

3. Using your hands or a fork, mix just until mixture is 
coarse and mealy. Stir in buttermilk just until a shaggy 

dough forms.
4. Divide dough into 16 1/3-cup portions. Place into the 

baking dish. 
5. Brush biscuits with remaining 3 tablespoons melted 

butter, sprinkle with sea salt.
6. Bake until puffed and golden brown, 35–40 

minutes. Let cool in pan 10 minutes, then 
move to wire rack. Serve warm or at 

room temperature.

Ingredients:
3/4 cup granulated sugar
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
2 large eggs
1 can (15 oz.) Pumpkin puree
1 can (12 fl. oz.) Evaporated milk
1 unbaked 9-inch (4-cup volume) 
deep-dish pie shell
(Source: Libby’s Pumpkin)
-Ashley Hagar, People Editor

1. Preheat the oven 
to 425º F.

2. Mix sugar, cinnamon, salt, ginger 
and cloves in small bowl. 

3. Beat eggs in separate bowl. 
4. Stir in pumpkin and sugar-spice mixture. 

Gradually stir in evaporated milk.
5. Pour batter into pie shell.

6. Bake for 15 minutes.
7. Reduce temperature to 350° F; bake for 40 

to 50 minutes. 
8. Cool on wire rack for 2 hours. 

9. Serve immediately or refrigerate.

Ingredients:
4 pounds red-skinned sweet potatoes (yams), peeled, cut into 1-inch 
pieces
2/3 cup packed golden brown sugar
5 tablespoons butter
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/4 teaspoon ground nutmeg
Pinch of ground ginger
2 cups miniature marshmallows
1/2 cup sliced almonds
(Source: Epicurious)
-Ashley Hagar, People Editor

1. Preheat oven to 
375°F. 

2. Arrange potatoes in 13 x 9 x 2-inch 
glass baking dish.

3. Combine sugar, butter, cinnamon, salt, nutmeg 
and ginger in heavy small saucepan over medium heat. 

Bring to boil, stirring until sugar dissolves. 
4. Pour over potatoes; toss to coat. Cover dish tightly with 

tin foil.
5. Bake dish for 50 minutes. 

6. Uncover; bake until potatoes are tender and syrup thick-
ens slightly (about 20 minutes). 

7. Increase oven temperature to 500°F. Top potatoes 
with marshmallows and nuts. Return to oven; bake 

until marshmallows begin to melt and nuts 
begin to brown (about 3 minutes).
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Pumpkin Pie:
Cracked Black Pepper Pull-Apart Biscuits:

Sweet Potato Casserole with Marshmallows:


