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1 hertage turkey (12 to 14 (bs.), truss
removed and giblets remaved (vse
for gravy # you like)
3 thap. kosher salt e Ao
2 thap. finely chopped frosh rosemary N Nr&;
5 oz. thinly sliced pancetta (not lean) o
Y1 tsp. pepper
About 1 thep. canola ol {
2 carrots, pecled and diced AL turk
2 colery stalks, diced
1 ondon, diced
1 bay lead
1 to 4 cups redaced -sodiem or
homemade turkey or chicken stock 5. Put?
Rich Brown Geavy [recipe at Far right) 2. "
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7. Transfer

reduced-
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’ cu" 3 " t halff . ) Y L M 3
Ne oee ng turkey L steck o

T od fresh rosamary;

PR SERVING WITH J TSR, CaAVY



Cranberry sauce 3 ways

CRANBERRY, JICAMA,K AND CRANBERRY SAUCE WITH GIN ROASTED CRANBERRY
CILANTRO SALSA A¥ JL PEAR RELISH
ranberraes, Frefheal t
e ‘ wvhink wga, | on 150 growsd X
ol thsy ICh orange juce iander Ned jumper betries -
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Cranberry

frangipane crostata
SERVES 8 | 1'% MOURS, PLUS
AT LEAST 2% HOURS TO CHILL

Emimey farro flowr, made from
whole-grun emmer wheat, gves
the Crostata 3 rustic teatiste and
great flavoe. Becausa it's low e
Fhuten, it needs to be mived with
all-purpose flour to hald the crust
together, Sweet frangipane
(almond pastry craam ) metiows the
tart cranberries.

PASTRY

W cup each emmer farro flour and
all-purpose flour

¥ t3p. kother salt

Vi cup plus 2 thap. cold unsalted
butter, cut o cubes

72 Sumset Nevernber 2ov

FILLING

s cup wanalted butter, at room
temperature

2 cup plus 2 thsp. sugar, divided

W cup Blanched almends, finely
ground

1large ey

1thsp. emmer farro flowr or
al-purpove flour

Yato ¥y tsp. abmond extract

Vatsp. vaniila extract

Pinch of kasher salt

3 cupn feesh or frozen cranberres

1 Large egg, beaten with 1 typ. water

1. Make pastry: In a food peacessor,
pulse Sours and salk to mic. Add
butter and winil 3 seconds. Dnz2le
in 1y cup ice water, pulsing until
minture comes together in 3 shaggy
hall bue stll has bats of butter

whowing Form into 3 disk, wrap
aietight, and chulll at least 2 hours,
2. Make flling Beat butter and
Yecup plus 2 thep. sugar in 4 bow|
with 3 mexer on medium spoed
untd ight and flufy. Swatch to low
speed, then blend in almonds, |
then egg, then four, extracts, and
salt until just comnbined.

3. Stir together cranberes, remals-
Ing M cup sugar, and 1 thsp. water
In a medium bowl Set aside

4 Roll pastry o0 a floured work
surface mto 4 18- circle, turming.
pastry over and dusting with Sour |
£0 prevent sticking. Trim edges,
then transier 1o a plece of parch-
ment paper. Spread frangigane over
pastry, leavang a 3-n. boeder. Top
frangipane with cranbemes.

s. Fold barder of dewugh up and

over cranberries, pleating dough
a3 you go [berries will he uncov-
erad i canter] Press on pleats

10 s3l, then tearsfer Crostata on
parchment to 3 nmmed baling
sheet. Chill 30 minutes (otherwise
pastry will ooze).

€. Preheat oyen 10 375" Srush
crust with egg wash, Bake crostata
until deep goiden brown, about
45 minutes. Loosen from pan with
a spatula whide still hot

Make ahead: Pastry, wp to 1 day,
chiled Frangipone, up 10 2 days,
chillad mrtight, retsn 10 0om
temperature defore wnng. Or baka
crostata 2 days ahent; keep chilled,
then rewsm at 350° for 1 menutes
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