Last Minute Thanksgiving Sides
easy print sheet

1. Chile–Lime “Cranberry” Sauce                                                              Notes:
2 cups rhubarb or strawberries
1/2 cup water
1/4 cup lime juice
1 Tbsp chipotle
1 tsp cumin
1/2 tsp cinnamon
1/2 tsp salt
Simmer ingredients 15–20 minutes.
Cool fully and chill 2 hours before serving.

2. Spiced Squash Casserole                                                                          Notes:
Cook squash (Delicata, Hubbard, Butternut) until tender.
Mix together:
1/2 cup heavy cream
1/4 cup melted butter
2 eggs
1/4 cup Splenda
1 tsp vanilla
1 tsp cinnamon
1/2 tsp nutmeg
1/2 tsp salt
Combine with cooked squash and top with 1/2 cup chopped pecans.
Bake at 350°F for 30–40 minutes.

3. Pickled Okra & Dill Relish                                                                    Notes:
1 lb. okra
2 cups white vinegar
2 cups water
2 Tbsp kosher salt
4 tsp dill seeds
2 tsp peppercorns
4 garlic cloves
Pack jars with okra + spices.
Boil brine, pour over okra, seal.
Refrigerate 5–7 days before eating.

4. Texas Tasty Turnips                                                                               Notes:
Boil 3 lbs, peeled turnips in broth until tender. Mash.
Add:
Sautéed garlic + jalapeño
1 cup heavy cream
1 stick butter
8 oz sharp cheddar
4 slices cooked bacon
Season generously.
Optional: bake at 375°F for 15–20 minutes until bubbly.

5. Keto Southern Collard Greens                                                             Notes:
Cook chopped bacon.
Sauté diced onion + minced garlic in bacon fat.
Add:
2 lbs. collard greens
4 cups chicken broth
1–2 Tbsp apple cider vinegar
Smoked paprika
Pepper
Optional: 1 packet Splenda
Simmer 45–90 minutes until tender. Adjust seasoning.
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