Thanksgiving with a Twist!

I love Thanksgiving.  It is easily my favorite holiday.  I originally thought I would do a traditional Thanksgiving dinner, but this menu seemed more fun.
Appetizer:

Pumpkin Ravioli with Sage Brown Butter Sauce

Salad:

Cranberry Mousse

Side Dishes:

Sweet Potatoes Au Gratin 

Green Beans Provencal
Main Course:

Turkey Breast Roulade with Mushroom -Wild Rice Stuffing 
Desert:

Bread Pudding

Pumpkin Ravioli with Sage Brown Butter Sauce

http://theunemployedcook.blogspot.com/2006/03/pumpkin-ravioli-with-sage-brown-butter.html
for the ravioli: 
1 cup pumpkin or squash puree
1 cup ricotta cheese (use fresh if you've got it, otherwise drain the store bought cheese in cheesecloth for an hour) 
1 Tbsp butter
2 tsp balsamic vinegar
1 Tbsp dark molasses
1 Tbsp grated Parmesan cheese
1/4 tsp freshly grated nutmeg
sea salt
freshly ground pepper
wonton wrappers (or freshly made pasta)

for the sage brown butter sauce:
4 Tbsp butter
6 diced sage leaves
4 large whole sage leaves, for garnish

Preheat oven to 375 degrees. Spread squash puree on a baking sheet and place in oven to dry, 10-15 minutes. You want your puree to be at a mashed-potato consistency. Scrape into a large mixing bowl.

Heat 1 Tbsp butter in a small sauté pan over medium heat until it begins to brown. Remove from heat, swirl in balsamic vinegar and molasses. Add to the pumpkin along with the ricotta, Parmesan, and nutmeg. Season to taste with the salt and pepper, chill for a couple of hours. At this point the filling can be refrigerated for 1-2 days.

Put a small mound (abut half a Tbsp.) of the chilled pumpkin filling in the center of a wonton. Using a small pastry brush, moisten all of the edges with a little cold water. Fold the wonton in half, firmly pressing the seam, forming either a triangle or a rectangle. Repeat until you run out of wrappers or filling. You can freeze these uncooked raviolis, in a single layer, for 1 month. Cook the raviolis in gently boiling water for 2 minutes.

While the raviolis are cooking, melt the remaining butter with the sage and a pinch of salt until it foams and begins to brown. Remove whole sage leaves and drain on a paper towel (they will be a crispy, pretty garnish). Continue to swirl the butter sauce until it turns a rich chestnut brown. 


Cranberry Mousse
http://cookingfortwo.about.com/od/desserts/r/cranberrymousse.htm
Ingredients:

1 1/2 lb. fresh cranberries; washed and picked over

1 1/2 cup granulated sugar; divided

3/4 cup fresh orange juice (about 1 orange)

3 Tbsp. fresh orange zest

1/4 cup Triple Sec (or other orange liqueur)

1 Tbsp. unflavored gelatin (1/2 envelope)

1/2 tsp. ground ginger

3 cup whipping cream

Preparation:

Place cranberries in a small saucepan with orange juice, Triple Sec, ginger, orange zest, and 1 cup sugar over medium-high heat and bring to a boil. 

Reduce heat to medium and continue cooking, stirring frequently, until cranberries break down - about 15 minutes. 

Remove from heat, sprinkle with gelatin, and allow gelatin to bloom. Transfer to a food processor or blender and process until smooth. 

Force cranberry mixture through a sieve, discarding solids. 

Cool, then refrigerate until it just begins to thicken. 

In a large bowl, whip cream until stiff soft peaks form. 

Gradually whip in remaining sugar until stiff peaks form. 

Gently fold in cranberry mixture. 

Soon into individual dessert cups or wine goblets and chill for at least 3 hours. Garnish with additional whipped cream and a few cranberries.

Green Beans Provencal

http://whatscookingamerica.net/Vegetables/GreenBeanProvencal.htm
1 (16-ounce) package frozen cut green beans, thawed
1/2 pint (approximately 20) grape (cherry) tomatoes, halved
3 tablespoons minced red onion 
2 tablespoons white wine vinegar
2 tablespoons water
2 teaspoons extra-virgin olive oil
1 tablespoon freshly grated Parmesan cheese
1/4 teaspoon salt
1/4 teaspoon dried thyme
1/4 teaspoon black pepper
1 clove garlic, minced

In a large saucepan over medium-high heat, add enough water to completely cover the beans; bring to a boil. Cook green beans approximately 3 to 4 minutes or until crisp-tender. Remove from heat; drain well and let cool.

In a small bowl, whisk together wine vinegar, water, olive oil, Parmesan cheese, salt, thyme, pepper and garlic; set aside.

In a large serving bowl, combined drained and cooled beans, tomatoes, and onion; toss gently. Pour prepared vinegar vinaigrette over the bean mixture; toss to coat.

Serve at room temperature, or cover and refrigerate until ready to serve.

NOTE: If you refrigerate this recipe longer than 4 hours, the bright color of the green beans will start to fade. To make ahead, prepare the beans and vinaigrette separately; cover each and refrigerate until ready to serve. Toss together right before serve.

Sweet Potatoes Au Gratin

http://www.cooks.com/rec/view/0,1850,147168-244199,00.html
2 lb. (4 med. size) sweet potatoes or yams, peeled & thinly sliced
3/4 c. whipping cream
1/2 c. reg. strength chicken broth
1/4 tsp. ground nutmeg
1/4 tsp. salt
1/8 tsp. white pepper
1 c. (5 oz.) shredded Swiss cheese

Spread potatoes evenly in 1 1/2 to 2 quart casserole (shallow). Mix cream, broth, nutmeg, salt and pepper. Pour over potatoes. Cover tightly. Bake at 325 degrees for 40 minutes covered. Uncover and bake 30 more minutes. Sprinkle with cheese and bake 20-30 minutes longer, until brown. Let stand 5 minutes.

Turkey Breast Roulade with Mushroom -Wild Rice Stuffing

http://www.foodnetwork.com/recipes/emeril-lagasse/turkey-roulade-recipe/index.html
Ingredients

4 ounces diced bacon

8 ounces shiitake mushrooms, sliced

4 ounces button or cremini mushrooms, thinly sliced

Salt

Freshly ground black pepper

1/4 cup plus 2 tablespoons chopped shallots

2 tablespoons finely chopped celery

1 tablespoon minced garlic

1/2 teaspoon finely chopped fresh thyme leaves

1/2 cup cooked white rice

1/2 cup cooked wild rice

2 tablespoons melted butter

3 1/4 cups chicken broth

3 tablespoons chopped green onions

3 tablespoons chopped fresh parsley leaves

1 egg, lightly beaten

2 tablespoons dry bread crumbs

1/3 cup toasted chopped pecans

1 boneless turkey breast half, about 3 pounds

2 teaspoons poultry seasoning

2 tablespoons vegetable oil

1 cup dry white wine

1/2 cup heavy cream

3 tablespoons cold unsalted butter, cubed

Directions

In a medium skillet, sauté the bacon until crisp. Add the mushrooms, season with salt and pepper and cook, stirring occasionally, until the mushrooms are soft and lightly caramelized and have released their liquid, 3 to 4 minutes. Add 1/4 cup of the shallots, the celery, 1 1/2 teaspoons of the garlic and the thyme and cook until the shallots are soft, 1 to 2 minutes. Transfer the mushroom mixture to a bowl and add the white rice, wild rice, melted butter, 1/4 cup of the broth, 2 tablespoons of the green onions and 2 tablespoons of the parsley and stir to combine. Season, to taste, with salt and pepper. Add the egg, bread crumbs and pecans, stir to combine, and set aside to cool slightly before proceeding.

On a large cutting board, place the turkey breast on top of a sheet of plastic wrap and cut the breast so that it opens up to 1 large flat piece of even thickness. Cover with another sheet of plastic wrap and pound to an even thickness of just under 1/2-inch. Remove the plastic wrap from the top of the turkey and spread the stuffing evenly over the turkey breast, spreading to within 1 1/2-inches of the edges. Roll the turkey breast up, jelly-roll fashion, and tie the roulade in 2-inch intervals with butchers' twine. Season the outside of the breast liberally with salt, pepper, and poultry seasoning.

Preheat the oven to 375 degrees F.

Heat a large ovenproof nonstick skillet or small roasting pan over high heat. When hot, add the vegetable oil and when the oil is very hot but not smoking, add the roulade and cook, turning occasionally, until golden brown on all sides, 4 to 6 minutes. Add 1/2 cup of the wine and 3/4 cup of the remaining chicken broth to the pan and transfer to the oven. Roast, uncovered and turning occasionally, until the turkey is cooked through and a thermometer inserted into the center of the meat registers 155 degrees F, about 1 hour and 15 minutes, adding a bit more broth or water, as necessary, to keep juices from evaporating on the bottom of the pan. Transfer the roulade to a cutting board and let rest, covered loosely with foil, for at least 15 minutes before carving. 

While the roulade is resting, place the skillet on the stovetop and add the remaining shallots, garlic, and wine to the pan and cook over high heat until the shallots are soft and the wine is almost completely reduced, scraping to release any browned bits from the bottom of the pan. Add the remaining chicken broth and cook until reduced enough to coat the back of a spoon. Add the heavy cream, remaining parsley, remaining green onions and cook until reduced slightly, 2 to 3 minutes. Season with salt and pepper, to taste, add the butter and whisk to combine. Keep warm until ready to serve the turkey. Do not allow the sauce to boil.

When ready to serve the turkey, remove the butchers' twine, slice the roulade crosswise into 1-inch slices, and serve with the sauce. 
Apple Bread Pudding

Ingredients

For the pudding:
4 cups soft bread cubes

2 cups peeled and sliced apples

3/4 cup brown sugar

1 3/4 cups milk

1/4 cup butter
1 teaspoon ground cinnamon

1/2 teaspoon vanilla extract

2 eggs, beaten

 

For the sauce:

1 cup granulated sugar

1/2 cup (1 stick) butter, melted

1 egg, beaten

2 teaspoons pure vanilla extract

1/4 cup brandy

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a 7x11 inch baking dish.
In a large bowl, combine bread and apples. In a small saucepan over medium heat, combine 3/4 cup brown sugar, 1 3/4 cups milk, and 1/4 cup butter. Cook and stir until  butter is melted. Pour over bread mixture in bowl.
In a small bowl, whisk together cinnamon, 1/2 teaspoon vanilla, and eggs. Pour bread mixture into prepared dish, and pour egg mixture over bread.
Bake in preheated oven 40 to 50 minutes, or until center is set and apples are tender.
For the sauce:

Mix together the granulated sugar, butter, egg, and vanilla in a saucepan over medium heat. Stir together until the sugar is melted. Add the brandy, stirring well. Pour over bread pudding. Serve warm or cold.

