
Ingredients:  
• 1 tablespoon olive oil 

• 1 medium onion, finely chopped 

• 2 garlic cloves, minced 

• 2 tablespoons tomato paste 

• 1 large sweet potato (about 12 ounces), peeled, quartered lengthwise, and thinly sliced 

• 1 can (14.5 ounces) diced tomatoes with juice 

• 1 can (14.5 ounces) reduced-sodium chicken broth 

• Coarse salt and ground pepper 

• 1/2 teaspoon dried crushed rosemary 

• 1 small head escarole (about 8 ounces), trimmed, leaves torn into bite-size pieces and washed well 

• 1 pound cooked turkey breast, or 1/2 of turkey reserved from Spice-Rubbed Turkey Breast with Sweet 
Potatoes (https://www.marthastewart.com/317404/spice-rubbed-turkey-breast-with-sweet-po), cut into 
bite-size pieces 

Directions:  
1. In a large saucepan with a lid, heat oil over medium. Add onion and garlic. Cook, stirring occasionally, 

until softened, about 5 minutes. Stir in tomato paste.  
2. Add sweet potato, tomatoes and their juice, broth, 1 cup water, and rosemary; season with salt and 

pepper. Bring to a boil, and reduce to a simmer. Cover; cook until potato is tender, 12 to 15 minutes.  
3. Stir in turkey; add escarole in 2 batches, waiting for the first batch to wilt before adding the second. 

Cover, and simmer just until turkey is heated through. Season with salt and pepper. Serve. 
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Whether you’re cooking up something delicious for a house full of relatives, or just entertaining a small 
crowd, WealhCo wishes you a scrumptious season with recipes of some of our festive faves!  

Eat, Drink,
Be Merry.&

Holiday Leftovers

Chunky Turkey-Vegetable Soup

Total time: 40 mins 
Prep: 15 mins 
Yield: 4 servings

Every ladleful of this colorful soup brims with turkey, sweet 
potato, escarole, and tomato in a soothing broth. Source: 
Everyday Food, January/February 2007
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Feed a crowd with this hearty, rustic dish that combines leftover turkey, 
stuffing, and cranberry sauce. Source: Martha Stewart Living, 
November 2017 

Ingredients:  
• 4 tablespoons unsalted butter 
• 2 medium leeks, white- and light-green parts only, cut into 

1/4-inch slices and well washed 
• 3 medium carrots, peeled and cut into a 1/4-inch dice 
• 1 tablespoon fresh thyme leaves 
• Kosher salt and freshly ground pepper 
• 1/4 cup unbleached all-purpose flour, plus more for 

dusting 
• 2 1/2 cups no-sodium-added chicken broth 
• 2 cups diced cooked turkey 
• 1 medium white or red potato, peeled, cut into a 1/2-

inch dice 
• 1 1/4 cups stuffing 
• 1 disk Test Kitchen's Favorite Deep-Dish Pate Brisee 

(https://www.marthastewart.com/1522310/test-kitchens-favorite-deep-dish-pate-brisee)  
• 1 large egg, beaten 
• 1 cup cranberry sauce 

Directions: 
1. Preheat oven to 375 degrees. Melt butter in a large skillet over medium-high. Add leeks, 

carrots, thyme, 1 1/2 teaspoons salt, and 1/2 teaspoon pepper. Cook, stirring 
occasionally, until vegetables have softened, about 5 minutes. Sprinkle with flour; cook, 
stirring, 1 minute. Whisk in broth and add potato. Bring to a boil, then reduce heat and 
simmer, partially covered and stirring occasionally, until potato is tender and mixture has 
thickened, 6 to 7 minutes. Add turkey. Let cool about 30 minutes. 

2. On a lightly floured surface, roll dough into a 15-inch round; fit into a deep-dish pie dish. 
Add stuffing and dollop with half of cranberry sauce, then add turkey mixture. Fold 
dough over, leaving center exposed. Brush dough with egg; bake 40 minutes. Dollop 
top with remaining cranberry sauce; bake until bubbling in center and bottom of crust is 
golden, 30 to 40 minutes more. (If browning too quickly, tent with foil.) Let cool at least 
30 minutes before serving.

Thanksgiving-Leftovers Pie

Total time: 2 hours 
Prep: 25 mins 
Yield: Serves 8 to 10

Notes: We recommend using Martha 
S t e w a r t ’ s c l a s s i c ( h t t p s : / /
www.marthastewart.com/1522703/
test-kitchens-favorite-stuffing) or 
a p p l e s t u f f i n g ( h t t p s : / /
www.marthastewart.com/1522717/
who le -wheat -bread-and-app le -
stuffing) and a basic cranberry sauce 
(https://www.marthastewart.com/
338276/orange-scented-cranberry-
sauce) here.
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Turkey Cobb Salad Sandwich

Total time: 5 mins 
Prep: 5 mins 
Yield: Makes 1

Ingredients:  
• 1/4 cup cranberry sauce 

• 2 thin slices rustic bread 

• 4 ounces thinly sliced turkey breast 

• Coarse salt and freshly ground pepper  

• 3 slices cooked bacon  

• 1 large egg, hard-cooked and sliced on an egg slicer  

• 1/2 avocado, thinly sliced  

• Lettuce leaves, for serving  

• Fresh basil leaves, for serving  

• 2 tablespoons mayonnaise 

Directions:  
1. Spread cranberry sauce on one slice of bread. Top with turkey, and season with salt and pepper. Layer 

on bacon, egg, avocado, lettuce, and basil. Spread other slice of bread with mayonnaise and place it on 
top.

Cranberry sauce adds a welcome touch of sweetness to the wonderful 
combination of ingredients found in a traditional Cobb salad. Source: 
Martha Stewart Living, November 2014
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If you have crust trimmings from your holiday pies, bake 'em into 
savory mini quiches or sweet tartlets for breakfast. Source: Martha 
Stewart Living, November 2016 

Ingredients:  
• Scraps from Test Kitchen's Favorite Pate Brisee (https://

www.marthastewart.com/1163184/test-kitchens-favorite-pate-
brisee)  

• 1 egg  

• 2 tablespoons heavy cream  

• 1 piece cooked bacon, crumbled (about 2 tablespoons)  

• 1 tablespoon sauteed chopped onion  

• 1 tablespoon grated Gruyere  

• Pinch of salt 

Directions: 
1. Preheat oven to 400 degrees. Gather the scraps and roll them out to a scant 1/8 inch thick on a 

lightly floured surface. Use a ring mold or glass to cut out 4-inch rounds. Place them in standard 
Mason-jar lids (2 3/4-inch diameter) and crimp the edges. Freeze 20 minutes.  

2. Line each crust with parchment and fill with dried beans or pie weights. Bake until dry and 
beginning to brown around edges, about 22 minutes. Remove parchment and weights; 
continue baking until pale golden brown and cooked through, about 8 minutes more. Let cool 
completely.  

3. Preheat oven to 375 degrees. Whisk together egg and cream. Add bacon, onion, Gruyere, and 
salt. Divide filling among 4 mini tart shells; bake until just set, about 15 minutes more. Let cool 
before eating. 

Quiche Breakfast Bites

Total time: 1 hour 45 mins 
Prep: 18 mins 
Yield: Makes 4 tartlets

Variations: Craving a sweet 
breakfast bite instead? Fill each 
cooled tart shell with 1 tablespoon 
ricotta cheese and 1 tablespoon 
strawberry jam. Serve immediately.
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