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THANKSGIVING
MADE
EASY

THE RIGHT WAY

TO CARVE
TURKEY

PLUS

OUICKAND
IiEALTHY
WEEKDAY
DINNERSSHORTCUT

TOJUICY
TURKEY

MAKE.
AHEAD
SIDE
DISHES
4INCREDIBLE
STUFFINGS
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PUMPKIN
DESSERTS
PIE.CHEESECAKE,
CREME BRULEE,
AND MORE
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FAMILY
STYLE

golden pan-ftied fish
4 SERVINCS PLUS LEFTOV IRS/

ssre hnoi wedg$ oloiSsde tsi.

2 Founds r%.inch{hick }'alibut fillets
1 3%-ounce package panko (Japanese

breadcrumbs; r% cups)'

1 tablespoonnnelydhoppedlresh

2 teasDoons coarse koshersalt
2 teaspoons nnelygraled lemon peel

% cupdarkaleor non alcoholicbeer

3 tablespoons (ormore)exila vjrsin

ouickra arsauce (see recjpe)

Cutlish inb axly! inch rectangu ar *icks.
Sprinde with sa t and pepper Combine
next5 neredienB n large bowl.

OO/ bo-pper r .om

quick tattar sauce
tr, crpstSote oht leftovel

s.uce in the tefneetotot fot op to thtee doys.

tablesloons sweet pjckle rerish or
fi nely chopDed bread-and.butier

tablespooB lresh lemon juice

Mixallingredlents in sma lbowl. Cov€richil.

roasted "chips"
4 ro 6 sERvrNcs/noosr rhe wedgs
with paints focing up to brawn ou sdes.

potrnds largeunpeel€d Yukon Cold
poiaioes, each cut idro 6 to 3 weds€s
tablespoons exra.virs jn ol jve oil2

Whkk egg whi@s and ae in medium
bowl Add lsh to a e nixture and turn to
coatishak€ ofierce$, !he. &rn lish in panko
mixture to.oatallsides. Place on plate.

Heat 3 dblespoons oilin large.onsrck
skillet over medium-high hea!, Add halfof
fish sticks. Cook untlgo den and iui opaqu€
in centeiabout2 mnutes per s de, Repeat
with rcmalningnsh stcks, adding more oi
to skileras necessary. Transfer fish !o paper
towelsr spr inkle with sah and pepper Serve
nmediately with tartar sauce.
/ Avaiabl€ ln theAsanloods se.tion of
some suPermarke$ a.d a!Asian mar€8.

P ace rac( ln cent€r ofoven. Preh€arto 4s0'F.
Toss a I ingredi€nts in medium bowlto

coat. Atrang€ potatoes, pontsfacingup, on
rimmed baklng sheet. Roast20 minules.rhen
redlce oyen temperature @ a00'E Continue
@ roast unti potatowedeesare tefderand

8olde.. about r0 minutes ong€r
'/ A rype of sea sa u available at som€
suPermarke$ and at specialty loods stores.

5-milute slaw
a ro 6 sERvlNcs/Cele,yseeds odd
ni.e ftovat ta this tongy oil-fiee slav

% dtrp red wine vinesar
2 rablespoons susar
2 teaspoons coarse koshersali
Y{ teaspoonceieryseeds
3 greenonions. thinly sliced
2 3 ounce packagescoleslawmjx

whisklifst 4 ingredlenB in larye bowL.l'1ix
n8r€en onions.Add co€slaw m x !o$. /r

Marh Hetn sn;key k the.dhu ofate
vlne/ard K tchen ond the norher oftw.
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