
 

Sue-Ann’s Thanksgiving Survival Six Pack  
APPETIZER 

Smoked Salmon, Chèvre and Dill Squares 
2016 Fancy Farm Girl Frissonesque Sauvignon Blanc 

 

Ingredients 

1 tbsp (15 mL) vegetable oil 

1 cup (250 mL) diced onion, cut into ¼-inch (5-mm) pieces 

½ cup (125 mL) diced celery, cut into ¼-inch (5-mm) pieces 

4 oz (125 g) cream cheese, room temperature 

4 oz (125 g) fresh chèvre 

5 large eggs 

½ cup (125 mL) dry bread crumbs 

½ tsp (2 mL) ground black pepper 

¼ tsp (1 mL) fine salt 

3 tbsp (45 mL) finely chopped fresh dill 

2 tbsp (25 mL) chopped capers 

1 tbsp (15 mL) finely grated lemon zest 

5 oz (150 g) smoked salmon, cut into ½-inch (1-cm) strips 

 

 

Method 

1. Preheat oven to 350ºF (180ºC). Lightly grease an 8-inch (20-cm) square 

baking pan and line bottom and sides with parchment, so that parchment 

hangs over the sides of the pan. 

 

2. In a sauté pan over medium heat, add oil, then onions and celery and sauté 

until onions are translucent, about 5 minutes. Remove pan from heat and 

cool. 

 

3. In a food processor, pulse cream cheese and chèvre until smooth. With the 

processor running, add eggs one at a time, scraping the processor often. 

Pulse in bread crumbs, pepper, salt, dill, capers and lemon zest. Scrape 

mixture into a bowl and stir in smoked salmon by hand. Spread mixture into 

the prepared pan and bake for about 30 minutes, until set and top is light 

golden in colour. Cool squares in pan, then chill completely before slicing. 

 

4. Squares can be served chilled or at room temperature, or warmed in a 225ºF (110º C) oven for 12 

minutes. 

 

Makes one 8-inch (20-cm) pan, or 25 squares 
 

Source : https://www.lcbo.com/lcbo/recipe/smoked-salmon,-chèvre-and-dill-squares 

  



 

Sue-Ann’s Thanksgiving Survival Six Pack  
APPETIZER 

Cranberry Brie Puffs 
2017 Fancy Farm Girl Frivolous White 

 

Ingredients 

Half of a 397 mL package frozen puff pastry (1 block) 

1 cup (250 mL) fresh cranberries 

¼ cup (50 mL) water 

3 tbsp (45 mL) sugar 

¼ cup (50 mL) all-purpose flour, for flouring work surface 

6 oz (175 g) brie, rinds removed, cut into 24 equal pieces 

 

Method 

1. Thaw pastry at room temperature for about 1 hour or until soft enough to 

roll out. 

 

2. Preheat oven to 400ºF (200ºC). 

 

3. Put the cranberries, water and sugar in a small saucepan. Cook, covered, 

over high heat for about 2 to 3 minutes or until cranberries have popped. 

Remove lid and stir to mash with a fork. Reduce heat to medium and continue 

cooking, stirring with fork, for about 1 minute or until the mixture has 

thickened and liquid has evaporated. Cool. 

 

4. Sprinkle work surface with flour and roll out puff pastry into a 12 x 9-inch 

(30 x 23-cm) rectangle. With a pastry scraper, cut the dough into 24 equal 

rectangles. Press pastry into mini-muffin pans (you'll need 2 pans with 12 

muffin cups each). Divide cooled cranberry mixture among the muffin cups. 

Put a piece of brie in each muffin cup. Bake puffs for 15 to 20 minutes or until 

puffed up and golden brown. Serve warm. 

 

Serves 6 (makes 24 Puffs) 

 

Source : https://www.lcbo.com/lcbo/recipe/cranberry-brie-puffs 



 

Sue-Ann’s Thanksgiving Survival Six Pack  
THE MAIN EVENT 

Butter & Herb Roast Turkey 
2016 Elisha’s Chardonnay 

 

Ingredients 

Compound butter 

16 tablespoons salted butter at room temperature 

1 crushed garlic clove 

3 sprigs fresh thyme leaves removed 

3 chopped fresh sage leaves 

2 teaspoons lemon zest 

Turkey 

1 18-20 pound turkey 

Compound butter 

Salt and pepper 

Olive oil 

 

Method 

Compound butter 

1. Crush garlic with mortar and pestle with a pinch of salt. 

2. Remove the leaves of thyme from the stalk, add thyme and sage and lemon 

zest and crush it all together. 

3. In small mixing bowl, add the softened butter and garlic and herb mixture 

mix together. 

4. If you are going to make the turkey right away, don't refrigerate the 

compound butter mix -- if not, roll in plastic wrap and refrigerate. Bring to 

room temperature before you add to the turkey. 

 

Turkey 

1. Preheat oven to 325°F. 

2. Put turkey on work surface and make sure it's clean and dry. Insert fingers 

under skin to loosen the skin from the breast meat. Work slowly so you don't 

tear the skin. 

3. Spread a generous amount of the compound butter under the skin on both 

sides of the breast. (Reserve a small amount of the compound butter to 

baste the turkey when you brown the skin.) 

4. Using butchers twine, bind the legs together and place the turkey on a rack 

in your roasting pan. 

5. Rub the turkey with some olive oil and generously salt and pepper the entire 

turkey. (I like to do this the night before baking refrigerating overnight, if you 

do this let sit at room temperature for an hour before placing in the oven). Place lid on pan and put into the oven. No 

basting required! 

6. After 3 hours, check the internal temperature of your turkey by inserting a thermometer in the thickest part of the 

thigh. When it has reached an internal temperature of 150°F, remove from the oven, and brush the turkey with the 

remaining compound butter. Crank up the oven to 450°F. Put back in the oven without the lid and let it roast until the 

skin is a nice golden brown. The internal temperature should be 160°F when you remove from the oven. Total cooking 

time for an 18-20 pound turkey is 4-4 1/2 hours approximately. Let turkey rest for at least 30 minutes tented with foil 

and final temperature should be 165°F-170°F. 

Note: If you don't have a roaster with a lid just tent with aluminum foil, making sure it’s sealed well around the pan. 

 
Source : https://food52.com/recipes/14669-butter-and-herb-roast-turkey 

  



 

Sue-Ann’s Thanksgiving Survival Six Pack  
THE MAIN EVENT 

Mushroom & Sausage Stuffing 
2018 Fancy Farm Girl Foxy Pink 

 

Ingredients 

1 pound carrots, diced 

1 pound celery, diced 

1½ pounds onions, diced 

1 pound cremini mushrooms, sliced 

4 tablespoon garlic, minced 

1 pound Italian sausage, roasted in the oven & broken into small 

pieces 

¼ cup mixed herbs: thyme, sage, oregano, & rosemary 

1 loaf rustic bread, cubed 

1 cup chicken stock 

Splash of heavy cream 

1/8 cup parsley, chopped 

Salt & pepper, to taste 

 

Method 

Preheat an oven to 375°F. 

 

In a large sauté pan, sweat the onions, celery, and carrots in a drizzle 

of extra virgin olive oil until translucent. Add the mushroom and garlic, 

and cook over medium heat for about 7 minutes. Stir in the roasted 

sausage and bread, and taste for seasoning. Add salt and pepper, if 

needed. 

 

Pour in the chicken stock with enough cream to coat the bread, and 

cook for about 5 minutes. Toss in the parsley, then remove from heat. 

 

Transfer the stuffing to a baking dish, and bake for about 30 minutes or 

until golden brown. Serve with turkey as desired. 
 

Source : https://www.eataly.com/us_en/magazine/eataly-recipes/thanksgiving-stuffing/ 



 

Sue-Ann’s Thanksgiving Survival Six Pack  
THE VEGETARIAN MAIN EVENT 

Mushroom Wellington with Pecans & Rosemary 
2017 Fancy Farm Girl Flamboyant Red 

 

Ingredients 

2 tablespoons olive oil (or butter) 

2 pounds mushrooms, sliced, stems OK (except Shiitake stems) 

1 large onion, diced 

4–6 fat garlic cloves, rough chopped 

1 tablespoon chopped fresh rosemary (or sage, or thyme) 

1 teaspoon kosher salt 

⅓ cup sherry wine, or ruby port (or red or white wine) 

1 cup chopped, toasted pecans 

½ teaspoon pepper 

2 teaspoons truffle oil 

1 teaspoon balsamic vinegar 

OPTIONS -if you want to add cheese, add ½ – 1 cup grated pecorino, 

gruyere, goat cheese or cream cheese 

“Egg” wash – use nut milk or melted coconut oil to brush on the pastry.  If not 

worried about  vegan, whisk an egg with a tablespoon of water. 

2 sheets vegan puff pastry, thawed in the fridge overnight. 

 

Method 

Preheat oven to 400F 

 

Heat oil in an extra large skillet or dutch oven, over medium-high heat. Add 

mushrooms, onions, garlic, salt and rosemary and saute, stirring often, until 

mushrooms release their liquid. Turn heat down to medium, and continue to 

saute until all the liquid has evaporated, be patient, this will take a little time. 

 

Once the mushrooms are relatively dry in the pan, splash with the wine and 

again, sauté until relatively dry and all the wine has cooked off.  You do not 

want a watery filling. Add the toasted pecans, pepper, truffle oil and balsamic. 

Taste, adjust salt. At this point you could fold in cheese. 

 

Let this cool 15 minutes (you could make the filling a day a head and refrigerate).  When the filling is at room 

temp, unroll the puff pastry onto a parchment lined baking sheet. Place half the filling in a mound along the 

center (see photo) and working quickly, roll the pastry up, and over, seam side down. Fill and roll the second 

sheet. 

 

Brush with the egg or eggless wash. Score the pastry using a razor blade or sharp knife with your choice of 

design – cross-hatch, herringbone, leafy vine or just diagonal slits. Place in the oven for 35 minutes, checking 

after 25 and rotating if necessary. Let the pastry bake until it is a really deep golden color – to ensure it’s done 

and flaky all the way through. You may need to add 5 more minutes depending on your oven. Convection will 

help if you have this setting (use it for the last 10 minutes) Please, let’s not have any pale pastries!!! 

 

Let them cool for a few minutes before cutting and serving. Garnish with Rosemary Sprigs. It’s OK to serve at 

room temp, but warm is best.  Source : https://www.feastingathome.com/mushroom-wellington-rosemary-pecans/ 



 

Sue-Ann’s Thanksgiving Survival Six Pack  
THE DAY AFTER 

Turkey Leftovers on the Couch 
2018 Bank Barn Baco 

 

Ingredients 

All your leftovers 

 

Method 

1. Assemble and heat leftovers in a manner pleasing to you and you alone, 

because you cooked that gorgeous feast yesterday and probably didn’t 

eat much of it at the time because someone always has to get up to get 

more gravy or find the good ladle or check that you didn’t leave the stove 

on under the mashed potatoes because it would be a sad thing to burn 

such perfect mashed potatoes and anyway that someone was you SO 

NOW IT’S YOUR TIME TO ENJOY THE FRUITS OF YOUR LABOUR. 

2. Open bottle of 2018 Bank Barn Baco Noir (aren’t you glad it’s a screw 

cap?) and pour large glass. 

3. Settle down on couch with food and wine and enjoy! 

 

 
  Source : the caring team at Sue-Ann Staff Estate Winery 
 

 


