
  

 

 

Thanksgiving by Chef Mary Bass 
 

INSTRUCTIONS FOR 

HEATING                                       

AIRLINE SMOKED TURKEY BREAST 
Bake at 350 degrees until the center is 165 degrees, about 15-20 

minutes. Remove and let stand for 5 minutes before slicing. 

 

SAGE SAUSAGE DRESSING 
Bake, covered, at 350 degrees until the center is 165 degrees, about 

20-25 minutes. Remove lid and brown for 5-10 minutes until top is 

golden brown. 

 

MASHED POTATOES 
Bake, covered, at 350 degrees until the center is warm, about 10-15 

minutes. 

 

GREEN BEANS + BACON 
Bake, covered, at 350 degrees until green beans are warmed 

through, about 10-15 minutes. Stir halfway through to coat green 

beans in butter. 

 

MAC + CHEESE 

Bake, covered, at 400 degrees until the center is warm and cheese 

is melted, about 15-20 minutes. Remove lid and brown for 5-10 

minutes until the top is golden brown and the edges are crispy. 



  

 

 

 

 

 

PARKER HOUSE ROLLS 

Heat in the oven 5 minutes until warm. Can be Microwaved. 
 

CRANBERRY + APPLE + ORANGE 

SAUCE 

Serve at room temperature. 

  

GRAVY  

Bring to simmer on the stovetop until bubbly. Serve hot. 
 

SWAMP DIP  

Bake, covered, at 400 degrees until the center is warm and cheese 

is melted, about 10-15 minutes. Remove lid to brown 5-10. Serve 

hot with crostini. 

 

BUTTER BASTED CORN  

Bake at 350 until corn is warm, about 10-15 minutes. Stir halfway 

through to coat corn in butter.  

 



  

 

 

 

 

 

BROCCOLI RICE AND CHEESE 

CASSEROLE  

Bake at 350 degrees until the center is warm, about 10-15 minutes. 

Remove lid and brown for 5-10 minutes until the top is golden brown 

and the edges are crispy.  

 

DIRTY RICE  

Bake at 350 degrees until the center is 165 degrees. About 10-15 

minutes. Stir halfway through to make sure rice is not sticking to the 

bottom of the pan. 

 

HONEY DILL CARROTS  

Bake at 350 degrees until carrots are warm, about 10-15 minutes. 

Stir halfway through to coat carrots in butter. 

 

PRALINE WHIPPED YAMS  

Remove lid and top with candied pecans. Put the lid back on and 

bake at 350 degrees until the center is 165 degrees, about 15-20 

minutes. Remove lid and brown top 5-10 minutes until the top is 

golden brown and the edges are crispy. 

Happy Thanksgiving from our family to yours! 

Love – Chef Mary Bass and crew 


