Brined Maple Turkey with Cream Gravy

Brining makes for a juicier bird, and the subtle flavors of the brine soak into the turkey. Kosher salt works well for the brine because it dissolves more easily than table salt. If you have time and refrigerator space, the brining procedure is worthwhile. If not, the turkey will still be quite good. 

To prepare turkey, remove and reserve giblets and neck from turkey. Rinse turkey with cold water; pat dry. Trim excess fat. Add turkey to pot, turning to coat. Cover and refrigerate 24 hours, turning occasionally. 

Preheat oven to 375°. 

Bring cola and 1/2 cup syrup to a boil in a small saucepan; cook 1 minute. 

Combine thyme, sage, seasoning, and 1/2 teaspoon pepper. Remove turkey from brine; pat dry. Starting at neck cavity, loosen skin from breast and drumsticks by inserting fingers, gently pushing between skin and meat. Rub thyme mixture under loosened skin; sprinkle inside body cavity. Place 4 garlic cloves and onions in body cavity. Tie ends of legs together with twine. Lift wing tips up and over back; tuck under turkey. 

Place turkey on a broiler pan coated with cooking spray. Insert a meat thermometer into meaty part of a thigh, making sure not to touch bone. Bake at 375° for 45 minutes. Pour cola mixture over turkey; cover with foil. Bake an additional 1 hour and 45 minutes or until thermometer registers 180°. Remove turkey from pan, reserving drippings for gravy. Place turkey on a platter. Cover loosely with foil; let stand 10 minutes. Remove twine. Discard skin. 

To prepare gravy, while turkey bakes, combine reserved giblet and neck and the broth in a saucepan; bring to a boil. Cover, reduce heat, and simmer 45 minutes. Strain mixture through a colander into a bowl, discarding solids. 

Place a zip-top plastic bag inside a 2-cup glass measure. Pour pan drippings into bag; let stand 10 minutes (fat will rise to the top). 

Seal bag; carefully snip off 1 bottom corner of bag. Drain drippings into broiler pan, stopping before fat layer reaches opening; discard fat. Add broth mixture. Place broiler pan on stovetop over medium heat, scraping pan to loosen browned bits. Combine milk and cornstarch in a small bowl, stirring well with a whisk; add to pan. Bring to a boil; cook 1 minute, stirring constantly. 

Strain gravy through a sieve into a bowl. Discard solids. Stir in 1/4 teaspoon salt and 1/4 teaspoon pepper. 

Yield: 12 servings (serving size: 6 ounces turkey and about 1/4 cup gravy)

NUTRITION PER SERVING
CALORIES 375 (25% from fat); FAT 10.5g (sat  3.6g,  mono 2.5g,  poly 2.8g); PROTEIN 51.7g;  CARB 15.7g;  FIBER 0.2g;  CHOL 140mg;  IRON 3.6mg;  SODIUM 809mg;  CALC 91mg;  

Cooking Light, NOVEMBER 2002
Fruited Port-Cranberry Salad 


1  envelope unflavored gelatin 
1/2  cup  port or other sweet red wine 
2  (3-ounce) packages cranberry-flavored gelatin 
1/4  teaspoon  ground ginger 
1/4  teaspoon  ground allspice 
2  cups  boiling water 
1  (16-ounce) can whole-berry cranberry sauce 
1/2  cup  ice water 
1 1/2  cups  finely chopped Granny Smith apple (about 1 large apple) 
1  (14-ounce) package frozen unsweetened raspberries, thawed 
1  (8 1/4-ounce) can crushed pineapple in juice, drained 

Sprinkle unflavored gelatin over port; set aside. Combine the cranberry gelatin, ginger, and allspice in a large bowl; stir well. Stir in boiling water and port mixture. Add the cranberry sauce and the ice water; stir well. Chill for 30 minutes. 

Combine apple, raspberries, and pineapple; stir into gelatin mixture. Pour into an 8-cup gelatin mold; chill 4 hours or until set. To unmold, dip mold into hot water for 5 seconds; invert onto serving platter. 

Yield: 12 servings (serving size: 1 slice)

NUTRITION PER SERVING
CALORIES 178 (1% from fat); FAT 0.2g (sat  0.0g,  mono 0.0g,  poly 0.1g); PROTEIN 2.3g;  CARB 41.3g;  FIBER 2g;  CHOL 0.0mg;  IRON 0.4mg;  SODIUM 63mg;  CALC 10mg;  

Cooking Light, NOVEMBER 2000
Gingersnap Pumpkin Pie

1 3/4  cups  gingersnap crumbs (43 cookies, finely crushed) 
2 1/2  tablespoons  reduced-calorie stick margarine, melted 
2  tablespoons  granulated sugar 
Cooking spray 
1 1/2  cups  fresh or canned pumpkin puree 
3/4  cup  packed brown sugar 
1  tablespoon  cornstarch 
1  teaspoon  ground cinnamon 
1  teaspoon  vanilla extract 
1/4  teaspoon  salt 
1/4  teaspoon  ground nutmeg 
2  large egg whites 
1  large egg 
1  (12-ounce) can evaporated skim milk 

Preheat oven to 325°. 

Combine first 3 ingredients in a bowl; toss with a fork until moist. Press into bottom and up sides of a 9-inch pie plate coated with cooking spray. Bake at 325° for 5 minutes; cool on a wire rack. 

Combine pumpkin and remaining ingredients in a bowl. Pour into prepared crust. Bake at 325° for 1 hour or until a knife inserted in center comes out clean. Cool on a wire rack. 

Yield: 10 servings (serving size: 1 wedge)

NUTRITION PER SERVING
CALORIES 295 (25% from fat); FAT 8.2g (sat  2g,  mono 3.4g,  poly 2.1g); PROTEIN 6.6g;  CARB 50g;  FIBER 0.6g;  CHOL 36mg;  IRON 3mg;  SODIUM 195mg;  CALC 189mg;  

Cooking Light, OCTOBER 1997
