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Holiday Rice Pilaf in a Pumpkin Bowl

DIRECTIONS:

Take the small pumpkin and cut clear across - : -1 1
the top end of it, removing the seeds along . "

with all other stringy pumpkin material. Let
stand for several hours to dry.

Wash, peel and gather your vegetable ingredi-

ents as well as your almonds. Dice and cube
them.
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Place the ingredients in a large skillet on

(4, \

medium heat. Add the sea salt and pepper. Y y
Let cook until golden brown - this takes

st 5 4o 110 mritamies, Dice and cube the andouille sausage as well

as the turkey breast. Add the sausage and
5 )

turkey to the vegetables that are sautéeing in
the large skillet.
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Boil the brown rice in water until fully
cooked; remove water and place the rice in
the large skillet with the other ingredients. N 4
Lightly mix together. Let cook for another

5 minutes and add the parsley at the end.
Turn off heat and let sit.

Add the rice mix in the hallowed pumpkin.
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urkey, sweet potatoes and pump-  /”
kins are all part of the great
American  tradition  of  the
Thanksgiving feast. This month’s
recipe calls for these ingredients, but
I have added a few additional ingre-
dients — brown rice, andouille
sausage and almonds, of all things.
The pumpkin in this recipe is not
so much an ingredient but more of a
decorative piece as it will form a
bowl to hold the pilaf — very much
like a sourdough bread bowl with
chili or clam chowder. You are free to /
use other types of squash or other
sizes of pumpkin as well to serve as your decorative bowl.
The addition of the almonds adds a crunchy texture to the pilaf — I prefer to use slices
of almonds, which can be bought at most stores.
It is hard to find meals that will add to a mouth-watering experience while adding to

ambiance of the holiday. But this one surely does, and it will clearly be the talk at the
Thanksgiving table.

Happy Thanksgiving, everyone!

INGREDIENTS,

° 1 ShaHOt, diced

* 12 Cup sweet

Makes 4 SerViﬂgs
potato - * 2 ful
cubed ato, diced and

Iy and Previously copke

Ouiﬂe Sausa
: 8es, cubed
* 1/4 cup sliced almonds diced *cand

° 12 cup Carrots’ diCed ° 12 cup pl‘eViouSly

c
172 cup celery, diceq ;): kid turkey
° 1/4 CUP extra v ast, diced and
* S 4 Virgin olive o cubed
€a salt and Pepper to tast o ] cup browﬂ )
® 1 small pumpkin e rice

* 14 Cup parsley ®

.

Plate, throw in a little dried parsley and enjoy!

I:I 400c£ 4&01‘0«4 “] would rather sit on a pumpkin, and have it all to myself, than be crowded on velvet cushions.” - Henry David Thoreau



