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SAN DIEGO

RECIPES

Thanksgiving Dinner
Courtesy of Duke’s La Jolla

DUKE’S

Salad LA JOLLA
Truffle Honey Pistachios

1 # pistachios (shelled)

4 0z. honey

1/2 oz. truffle oil

1 tsp. kosher salt

Toss pistachios honey and bake in over at 325° until

caramelized. Remove from oven, cool and break apart.
Toss in truffle oil and salt.

Goat Cheese Vin

2 cups of extra virgin olive ol 1/2 cup goat cheese

¥ cup of sherry vinegar salt and pepper to taste
1/2 cup orange juice 1 tsp. thyme (picked)

1 tsp. garlic 1 tsp. sugar

1 2 tsp. shallots

Combine all in a blender except oil, blend until smooth, and slowly add oil to emulsify.
Assemble Salad. Grill frisee, quarter figs. Toss with goat cheese vin and garnish with

pistachios.

Main Turkey Dinner

Plum Brine

5# plums 1 cup salt

1 head garlic 1/2 cup brown sugar
3 shallots 1 large onion

5 sprigs thyme 4 0z. brandy

1 gallon water

Deseed and rough chop plums keeping as much juice as possible. Rough chop garlic,
shallots, and onions. Sauté garlic, shallots, and onions. Deglaze w/brandy and plums, add
thyme, water, salt, and sugar. Bring to a boil and cool. Submerge turkey and brine for 24
hours. Remove, rinse and pat dry before roasting.

Pork Stuffing

4# kalua pork 1 large onion

4# corn bread 3 cloves garlic

4# baguette or dried bread 5 eggs

8 cups turkey stock salt and pepper to taste
2# spinach

Small chop onions and mince garlic, sauté with spinach, and set aside. Break apart corn-
bread and mix with pork and dried bread. Mix in sautéed spinach and eggs. Add enough
turkey stock to bind. May not use all 8 cups. Press into a baking pan and bake at 350° until
brown and stuffing has set.

Turkey Gravy

reserved dropping for turkey 8 oz. flour

4 cups turkey stock salt and pepper to taste
8 oz. butter

Melt butter, add flour to form a roux, cook roux until dark brown, still constantly to make sure
it doesn’t burn. Add turkey stock and pan drippings. Bring to a boil and simmer until thick.

Season to taste.

Brussel Mushroom Gratin

3# brussel sprouts 2 cups shredded parmesan
3# mushroom 4 cups turkey stock

2 cups milk 2 shallots

2 cups cream 3 cloves garlic

1/2 tsp. nutmeg 2 cups bread crumbs

2 cups white cheddar

Mince garlic and shallots. Sautee sliced mushrooms in oil, garlic and shallots. Set aside.
Melt butter, add flour to make roux. Cook until light brown. Add milk and cream, simmer
until thick. Add white cheddar, turn off heat, mix well, and set aside. Braise sprouts in turkey
stock until cooked. Toss mushrooms, sprouts, and cheese sauce together. Pour into a
baking dish, top with parmesan and bread crumbs. Bake at 325° until browned.

Cranberry Sauce

12 oz. cranberries 1/2 cup brown sugar
1/2 cups sugar 1 ea cinnamon stick
1/2 cup orange juice zest of 1 orange

1/2 cup lilikoi juice (no seeds) 1 tsp. of salt

Combine all and simmer until thick.

Yukon Gold Mash

2.5 0z. chives 10 oz. whole pasteurized milk
1.3 oz. horseradish 10 # yukon gold potato
5.5 0z. unsalted butter 1.7 oz. roasted garlic

Place the peeled potatoes in a stock pot and fill water to cover. Over high heat, bring the
potatoes to a boil and cook until tender. Heat milk and butter. Drain excess water from the
potatoes until dry. Place in the bowl of the large mixer. Using the whisk attachment, mix the
potatoes on speed 2. Add the milk, horseradish, salt and pepper, and roasted garlic, mix
thoroughly. Transfer to hotel pan and store in alto sham. Add chives to order.




