
Binny's Beverage Depots
Blue Goose Grocery, St. Charles 
 Roger's Park Provisions, Chicago 
 Sugar Beet Food Coop, Oak Park 
 Noble Grape, Chicago (West Town) 
 Potash Markets 
 Farmer's Pride Produce & Market 
   (Chicago, Logan Square) 
Red Star Liquors (Chicago, Logan Square) 
Your Happy Place Liquors (Logan Square) 
 Bitter Pops, (Chicago 
 Berkeley Finer Foods, Batavia 
Hy-Vee, Sycamore 
Liquor Barn, Wheeling

DELICIOUS DRESSING 
 

www.JABnow.com

WHERE TO BUY JABnow

1 loaf of white bread, cut in cubes  

1 loaf/square of corn bread, cut in cubes 

5 or 6 large stalks celery, diced small 

1 large onion, diced small 

1.5 sticks of real butter, plus extra for dotting 

dressing

2-3 C. chicken stock 

1 t. salt,  1 t. fresh cracked pepper 

2 T. rubbed sage 

 

Preheat oven to 350 degrees. Melt butter in large, 

deep saucepan.  Add onion and celery and sauté 

until soft, not caramelized. Stir in salt, pepper and 

sage.  Pour over white bread, cornbread.  Pour in 1 

cup of stock. Toss gently.  You want the bread 

coated with stock and onion mixture, but not soggy. 

 Add more stock as needed.  You don’t want dry, 

uncoated bread. 

 

Taste mixture to make sure spices are to your 

liking. Turn into buttered casserole.  Dot it with 

butter. Bake uncovered for 30-45 minutes until 

warmed and crunchy on top,but not dried out.   

 

 

 

BOOST YOUR THANKSGIVING 
CELEBRATION

We've all been to Thanksgiving celebrations and it's 

the same every time -- beer, wine and bad mixers!   

Break out and add JABnow cocktails to your party. 

It's easy, fun and a bit more sophisticated. We 

make it simple by giving you all the cocktail and 

food pairing ideas.

PREPPING AHEAD?
PREPARE THE DRESSING THE DAY BEFORE 

AND WARM IT UP 35-40 MINUTES BEFORE 

DINNER IN A 325 DEGREE OVEN. 

 

YOU CAN PREPARE THE CUSTARD CAKE 

THE DAY BEFORE AND REFRIGERATE. 

BRING IT TO ROOM TEMPERATURE ABOUT 1 

HOUR PRIOR TO SERVING IT.  

WANT MORE?
VISIT WWW.JABNOW.COM AND GIVE US 
YOUR EMAIL. WE'LL SEND YOU MORE 
CREATIVE PARTY IDEAS!

Cut out the cocktail 
recipes and set them 
on your bar.  Let 
everyone be their own 
bartender.



ROAST TURKEY BREAST

Makes 4 cocktails 

 

Shake 2 oz. each JAB orange lemon and 

lemon lime mixers with 6-8 oz. water, 8 

oz. whiskey, 1 cup cranberry juice, and  ice. 

Garnish with orange peel, cinnamon sticks, 

and frozen cranberries.  

 

 

Hot Toddy

Shake 4 oz. JAB orange lemon mixer, 6 oz. 

water*, 4 C. dry white wine, 8 oz. apple cider, ice.   

Garnish glasses with apple cubes or slices, 

orange and lemon wheels. 

 *Omit water if you would rather top cocktails off 

with a few ounces of club soda each to create 

sparkling cocktails.  

 

 

1 turkey breast (5-6 lbs. serves 4-6 people) 

2-3 T. olive oil 

1/2-3/4 C. butter 

1-2 T. rubbed sage 

salt & pepper 

1 orange, quartered;  1 lemon, quartered 

6-8 sprigs fresh thyme 

3-4 sprigs fresh rosemary 

 

Preheat oven to 350 degrees. Thaw the breast (in 

refrigerator) 1-2 days before cooking.  To prevent 

sticking, prepare a roasting pan by spraying with 

cooking spray, cover it with foil and spray the foil 

too.  Holding breast, rinse under cold water, pat dry 

with paper towels.   

 

Mound citrus and herbs in pan and place breast on 

top of it, breast side up.  It should stand. Rub butter 

between skin and meat (don’t break skin fully away 

from meat.) You can place some salt, pepper and 

sage in butter before you place it under the skin for 

more flavor, too. Rub skin with olive oil, salt, pepper 

and sage. Wash hands.  Place breast in oven. 

Roast breast, basting with juices in pan or chicken 

stock until it reaches 165 F.  Do not overcook 

breast.  Use a meat thermometer.  Remove breast 

from oven and tent with foil for 15-20 minutes to 

rest and retain meat juices.  Slice and enjoy!   

Serve with dressing recipe above.    

Makes 4 cocktails 

 

4 oz. JAB orange lemon mixer, 1 C. hot water, 6-8 

ounces of bourbon.  Mix all and pour into heat-proof 

cups.  Garnishes include cinnamon sticks, orange 

and lemon wheels or a splash of apple cider.  

Cinnamon Cranberry 
Whiskey Sour

Apple Cider Sangria 
 
 

 

Makes 4 cocktails

PUMPKIN CUSTARD CAKE 
 
1/2 C. butter, melted            2 t. cinnamon 

2 C. milk, warmed                1 t. ground ginger 

4 eggs, separated                1/2 t. ground cloves 

1/8 t. cream of tartar            1/4 t. allspice 

1.75 C. powdered sugar      1 C. pumpkin puree 

1 t. vanilla                            1 C. flour 

 

Preheat oven to 350 degrees. Whip egg whites 

with cream of tartar until stiff peaks. Beat yolks and 

sugar until airy. Mix in the cooled butter, vanilla, 

spices and flour.  Mix in pumpkin puree and 1/2 C. 

milk.  Add remaining milk slowly.  Gently fold in egg 

whites.  Pour into greased 9X9 pan.  Bake 55-65 

minutes. Cake will still be jiggly. Cool and serve 

with whip cream.  


