THANKSGIVING
FROM SCRATCH

Simple recipes for a wholesome holiday

BY LISA BASS










SOURDOUGH STUFFING

by Farmhouse on Boone

Ingredients

1loaf sourdough bread (recipe on
Farmhouse on Boone)
1stick salted butter

3 stalks celery, chopped

1 medium onion, chopped

1 tablespoon chopped fresh sage

1 tablespoon chopped fresh
thyme

3 cups homemade chicken broth

2 large eggs

2 tsp salt

freshly ground black pepper

PREPARATION: 20 MIN
COOKING: 40 MIN
READY IN: 1 HOUR

Directions

1. Cut up bread in 1" cubes and spread in a single layer
on a baking sheet. Bake at 350 degrees for about 20
minutes, tossing halfway in between. Set aside in a
large bowl.

2. Add the celery, onion, sage, thyme, salt, and pepper
to a cast iron skillet over medium heat. Sauté for
about 10 minutes, until the veggies are soft. Transfer to
the bowl with the bread.

3. Whisk together broth and the eggs in a medium
bowl. Add the mixture to the bowl with the bread and
vegetables. Let it sit until the liquid is absorbed.

4. Bake for 40 minutes in a 9 X 9 greased baking dish.

Note: The recipe for homemade bone broth can be
found HERE Get the sourdough bread recipe HERE.


https://www.farmhouseonboone.com/farmhouse-on-boone/make-bone-broth-in-the-instant-pot/
https://www.farmhouseonboone.com/farmhouse-on-boone/how-to-make-whole-wheat-sourdough-bread/







PERFECT MASHED POTATOES

by Farmhouse on Boone

Ingredients

 Thead garlic
olive oil

3 Ibs potatoes, peeled

1/4 cup cream
1/4 cup milk
1/4 cup butter

salt and pepper to taste

PREPARATION: 10MIN
COOKING: 30 MIN
READY IN: 40 MIN

Directions

1. Cut the top of the head of garlic and place it in a
baking dish. Drizzle it with olive oil and sprinkle it with
a bit of salt and pepper. Roast the garlic in the oven
at 400 degrees for about 15 minutes, or until soft.
Allow to cool a bit.

2. Put the potatoes in a large stock pot and cover with
water. Bring to a boil. Simmer with the lid on until
tender.

3. Drain the potatoes and add them to a mixer with
the rest of the ingredients.

4. Squeeze the roasted garlic right out of the peels
and into the potato mixture. Whip on medium speed
until fluffy.




SOURDOUGH DINNER ROLLS

by Farmhouse on Boone

Ingredients

1/2 cup fresh sourdough starter

.

1/4 cup sugar

3/4 cup warm water
1/4 cup melted butter

.

1/2 tsp sea salt

2-21/2 cups all-purpose flour
(just enough until it is coming

together)

PREPARATION: 8 HOURS
COOKING: 25 MIN
READY IN: 8 HOURS 25
MIN

Directions

1. In a stand mixer bowl, add ingredients.

2. Knead on medium for five minutes using the dough
hook until the dough becomes elastic. Place in a
greased bowl and cover with a towel. Allow to rise
overnight (8-24 hours).

3. The next day, divide the dough into eight equal
parts and put in a greased 9x13. Brush top with
coconut oil (or melted butter) and allow it to rise until

doubled, approximately one fo two hours.
4. Preheat oven to 350.

5. Place the rolls into the oven for about 25 minutes,

or until they start turning golden brown.



