WILD RICE & TURKEY CASSEROLE

1 – 6 ounce package long grain and wild rice

¼ cup butter

1 cup chopped onion

1 cup diced celery

1 cup sliced mushrooms

1 cup sliced water chestnuts

2 tablespoons pimiento, diced

1 – 10 ounce can cream of mushroom soup

1 cup sour cream

2 cups diced cooked turkey

¼ cup grated parmesan cheese

¼ cup slivered almonds

Prepare wild rice mix according to package directions.  Saute onion, celery and mushrooms in butter until tender. Combine with rice, water chestnuts, sour cream and turkey.  Place in greased 2 ½ quart casserole dish.  Bake for 30 minutes covered in 350 degree oven and 30 minutes uncovered.  Sprinkle parmesan cheese and almonds over top of casserole.  Brown slightly under broiler.

Serves 6

THANKSGIVING SHEPHERD’S PIE

3 ½ cups cooked turkey

2 cups cooked carrot pieces (about ¼ pound)

1 cup cooked peas

¼ teaspoon poultry seasoning

1 ¼ cups homemade gravy (or 10 0z can chicken gravy)

3 cups mashed sweet or white potatoes

2 tablespoons sour cream or melted butter

1 tablespoon melted butter

Heat oven to 350 degrees.  Cut turkey into small bitesize pieces and carrots into ½ inch pieces.  Stir turkey, carrots and peas together in deep 10 inch pie plate.  Stir seasoning into gravy.  Pour over turkey mixture.

If mashed potatoes are fairly firm in texture stir in sour cream or melted butter.

Spoon potatoe mixture over turkey filling, covering completely.  Swirl top with a spoon or knife.  Brush top with melted butter.  Bake uncovered in center of preheated oven until filling is bubbling and golden on top, about 45 – 55 minutes.

