Thanksgiving Menu:

Sweet Potatoe Casserole:

4 cups mashed baked sweet potatoes (I poke holes with a fork and bake these in the microwave or bake wrapped in tinfoil in 400 degree oven the day before)
1 cup white sugar (or Splenda)
2 eggs, beaten  (or Eggbeaters)
1/2 cup milk 
1/2 teaspoon salt 
1/3 cup butter, melted (or diet butter)
1 teaspoon vanilla extract 

1 cup packed brown sugar (or Brown Sugar Blend Splenda)
1/2 cup all-purpose flour 
1/3 cup butter, melted 
1 cup chopped (or whole depending on your taste) pecans 

DIRECTIONS:
In a mixing bowl, combine the sweet potatoes, sugar, eggs, milk, salt, 1/3 cup butter and vanilla. Mix together and pour into a greased 13x9 inch baking dish. 
To prepare the topping, combine in a separate bowl the brown sugar, flour, 1/3 cup melted butter and pecans. Mix together and crumble over sweet potato mixture. Bake uncovered at 350 degrees F (175 degrees C) for 35 to 45 minutes. 

Deviled Eggs:

(measurements are just guesses - I do it to taste)
6 eggs 
2 tsp. prepared mustard
1 tablespoon sweet pickle relish 
1 tablespoon mayonnaise, or as needed 
salt and pepper to taste 
1 pinch paprika 
3 pimento-stuffed green olives, sliced (optional) 

DIRECTIONS:
Place eggs in a saucepan and cover with cold water. Bring water to a boil and immediately remove from heat. Cover and let eggs stand in hot water for 10 to 12 minutes. Remove from hot water, and run under cold water to cool. Peel eggs, and cut into halves lengthwise. 
Carefully remove the yolks from the eggs, and place them into a medium bowl.
Mash with a fork the egg yolks with mustard, relish and enough mayonnaise to make a smooth mixture. Season with salt and pepper to taste. 
Spoon the mixture into the egg whites, or pipe with a piping bag for a more elegant look. Garnish filling with a sprinkle of paprika, and top some of them with a slice of green olive stuffed with pimento. Chill until serving. 


Hashbrown Casserole:

2 (10.75 ounce) cans condensed cream of chicken soup 
1 1/2 cups sour cream (or diet sour cream)
1 cup finely chopped onion 
ground black pepper to taste 
1 (2 pound) package frozen shredded hash brown potatoes, thawed 
8 ounces extra sharp Cheddar cheese, shredded (or diet cheese)

DIRECTIONS:
Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x13 inch baking dish. 
In a large bowl, mix together the soup, sour cream, onions, and pepper. Stir in the hash browns and 1/2 the cheese. Pour into the prepared baking dish. Bake 45 minutes in the preheated oven. Add rest of cheese to top and bake ‘til cheese is bubbly. 

Cheesy Spinach Casserole:

2 (10 ounce) packages frozen chopped spinach, thawed and drained 
1 (8 ounce) package cream cheese, softened (or diet cream cheese)
1 can condensed cream of mushroom soup 
1 can condensed cream of celery soup (these are the small cans - 10.5oz.)
1 finely chopped onion
1/2 C. Vigo Italian bread crumbs
1/2 C. grated Parmesan cheese

DIRECTIONS:
Preheat oven to 350 degrees F (175 degrees C). 
In a large bowl combine spinach, cream cheese, mushroom soup, celery soup, and onions; mix well. Transfer mixture to a 2 quart casserole dish and sprinkle with bread crumbs and parmesan. 
Bake for 20 minutes, or until heated through and top browned. 

Southern Pecan Pie:

1 (9 inch) pie shell 
1 cup white sugar 
1 cup light corn syrup 
3 eggs, beaten 
1 teaspoon vanilla extract 
1 pinch salt 
1 1/2 cup chopped (or pecan halves) pecans 

DIRECTIONS:
Preheat oven to 350 degrees F (175 degrees C). 
Prick pastry shell in several places with a fork and bake in preheated oven for 5 minutes. Remove and allow to cool. 
In a large bowl, combine sugar, corn syrup, eggs, vanilla, salt, and pecans. Mix well, then pour into pie shell. 
Bake in preheated oven for 45 minutes. Check after 30 minutes; if crust is getting too brown, cover edges with aluminum foil. When done, pie will be a little loose in center, but will set as it cools; do not overbake.

My Nana’s Cornbread Dressing:
1 pre-frozen cornbread
1-2 C. cooked, chopped onion
1-2 C. cooked, chopped celery
2-4 C. Chicken broth
Salt & Pepper to taste
DIRECTIONS:

Let frozen cornbread defrost a bit, then crumble into casserole dish. Mix in onion and celery. Sprinkle with salt & pepper and mix well. Press cornbread down a bit. Spoon chicken broth over cornbread until it is very, very well saturated. Bake on 400 degrees until top is good and brown.

