
RAINIE ROBINSON

Simply
Thanksgiving

A cookbook for a simple holiday in 2021
 
 

Recipes for a small gathering of 6-8 people
 
 



Chicken and
Dressing

Preheat oven to 350 degrees.
In cast iron skillet, melt 1 Tablespoon butter over medium heat and saute
chopped celery and chopped onion until they are translucent (about 5
minutes).
In a large bowl, shred chicken (precook in pressure cooker or slow cooker
for ease).
Crumble in cornbread, add all other ingredients and mix well.Spoon
mixture into a prepared baking dish.Add the 6 cups of chicken broth,
may need more if the mixture is dry.Bake at 350 for 40 minutes or until
golden brown. 
Careful not to over cook!
Remove from oven and serve right away! If making ahead of time,
reserve some chicken broth (2 more cups) to pour over the dressing
before reheating.

Cook Time 45 mins
Serves 8
Ingredients
2 recipes of cornbread crumbled
2 large eggs beaten
1 large onion chopped
2 pounds of chicken breast cooked and shredded (to cook, add 2 chicken
breasts to 6-8 cups of water, salt and pepper and boil or cook in a slow
cooker/pressure cooker)
4 ribs celery chopped
1 Tablespoon Butter
2 Tablespoons sage
1 teaspoon celery seed
6 cups chicken broth can use water in pot after cooking chicken breasts

Instructions
1.
2.

3.

4.

5.
6.



Cornbread for
Dressing

Mix 1 cup of milk + 1 Tablespoon of Vinegar (white, plain
vinegar) and place in the refrigerator for a few minutes (or use
some buttermilk- but I never have that on hand!).
Preheat oven to 425 degrees.
Place 1 Tablespoon of butter in cast iron skillet and place in oven
to melt (or spray with nonstick spray).
Combine all ingredients and mix well.
.Add milk, vinegar mixture from the refrigerator and mix again.
Place all ingredients in prepared cast iron skillet and bake at 425
degrees for 30 minutes or until golden brown.

Prep Time 5 mins
Cook Time35 mins
*Make the day before you plan to make the dressing to save time
and stress! 
*Make 2 recipes for dressing

Ingredients
1.5 cups cornmeal, yellow
1 small onion, chopped
1/2 cup vegetable oil
2 eggs 
1 cup milk + 1 Tablespoon Vinegar or 1 cup of buttermilk
a pinch of salt

Instructions
1.

2.
3.

4.
5.
6.



Roasted Turkey
Prep Time 15 mins
Cook Time 2.5 hours 
*Remember to thaw your turkey in the refrigerator for 24 hours.
Then brine overnight. For best results and to feel less rushed, put
the turkey in the refrigerator 2 full days before you plan to roast it. 

Ingredients
5 pound turkey, thawed (24 hours in refrigerator for every 5
pounds)

For the Brine:
2 Tablespoons sea salt
2 cups milk*
1/4 cup white vinegar*

For Roasting:
1 white onion, peeled and cut into quarters
1 lemon, halved
1 stick of butter
1 Tablespoon garlic
2 sprigs of Thyme

*can use 2 cups buttermilk instead of milk and vinegar



Roasted Turkey

Take the giblets out of the turkey and rinse it inside and out
under running water. 
Place the turkey in a large poultry bag.
Mix the 2 Tablespoons of sea salt, 2 cups of milk, and 1/4 cup
white vinegar together and pour into the bag with the turkey. 
Seal the bag and swish it around so that the turkey is coated in
the brine. Store in the refrigerator over night  (minimum 8
hours). 
The next morning, preheat the oven to 350 degrees and place
the turkey in a large roasting pan.
Cut the onion into quarters and slice the lemon in half. Stuff the
quartered onion, sliced lemon, stick of butter, 1 tablespoon garlic,
and 2 sprigs of Thyme into the bird. 
 Bake at 350 degrees for 2- 2 1/3 hours or until juice run clear
and turkey reaches 165 degrees internal temperature.
Remove from oven, transfer to serving dish or cutting board and
cover with aluminum foil until ready to cut. 

Prep Time 15 mins
Cook Time 2.5 hours

Instructions
1.

2.
3.

4.

5.

6.

7.

8.



Mashed Potatoes

Rinse the potatoes and dry them with a kitchen cloth to remove any
excess dirt.
Place the potatoes in a 3-to 4-quart saucepan. Cover with water
and bring the water to a boil. Uncover and reduce the heat to
medium and let the potatoes cook for about 30 minutes or until
they are tender.
Drain the potatoes in a colander. Mash the potatoes. I prefer to use
a mixer because I find it makes them fluffier, but you can use a
masher, ricer, whatever.
Add the 6 Tablespoons of butter and the 1/2 cup of milk, gently
mixing (or gently stirring with a wooden spoon until incorporated)
Add the sea salt and the freshly ground black pepper and mix. 
Taste to see if you need to add more butter or milk to your desired
flavor and consistency. Everyone likes different mashed potatoes!

Ingredients:
6 large russet potatoes or Yukon Gold 
 1/2 cup milk
6 tablespoons unsalted butter
Freshly ground black pepper and salt to taste

Instructions:
1.

2.

3.

4.

5.
6.



Hot Corn

Preheat oven to 350. Grease a 8 x 10 baking dish with
nonstick cooking spray.
Combine all ingredients in the baking dish and bake for 15
minutes. 
Remove from oven, stir, and bake for another 5 minutes or
until all ingredients are melted and well combined.

Ingredients
4 cans white shoepeg corn, rinsed and drained
1 stick of butter, unsalted
1 block of cream cheese
1- 2 Tablespoons diced jalapeños (depending on spice level)
1 small container of pimientos, drained

Instructions
1.

2.

3.

As a side dish, this is delicious! Try it as an appetizer for a
party and serve it with chips. Either way, you can't go wrong!



Sweet Potato
Brulee

Boil potatoes until soft, allow to cool, then peel. I like to do
this in a slow cooker the day or night before I plan to make
them. If using a slow cooker, turn on low for 4 hours.
Remove from water and allow to cool slightly- maybe
about 5 minutes.
Peel them with your hands once they’ve cooled.
Using a mixer or by hand, mash the potatoes with the 1
Tablespoon of butter, 1 teaspoon cinnamon, and 2
Tablespoons of brown sugar.Spoon mixture into a baking
dish and top with remaining 2 Tablespoons of brown
sugar.
Broil on high heat for about 3 minutes or until the sugar is
melted. *Always watch something closely when using the
broiler- it burns quickly!You can then turn the oven off and
leave them in if they need to stay warm, or serve right
away!

Ingredients
6 sweet potatoes cooked, cooled, and peeled
1 teaspoon cinnamon
2 Tablespoons butter
4 Tablespoons brown sugar, divided

Instructions
1.

2.

3.
4.

5.



Broccoli Salad

Start by mixing all of the dressing ingredients together. Whisk
until well combined. Set aside.
 Assemble salad by combining all ingredients in a large bowl. 
Pour dressing over top and toss until everything is well
combined. 
 Cover and refrigerate for at least 4 hours, but preferably
overnight.

Prep Time 15 mins
*Let sit overnight for best flavor

Ingredients
2 bunches of broccoli, chopped
6 slices of bacon, cooked and crumbled or chopped
1 cup Sunflower Seeds, shelled
1 purple onion, chopped
1 cup dried cranberries

Dressing: 
2 Tablespoons white vinegar
3/4 cup mayonnaise
1/4 cup white sugar

Instructions
1.

2.
3.

4.



Roasted Root
Vegetables

Preheat the oven to 425. Peel the vegetables and cut into 1 inch
chunks.
 Place the root vegetables and pearl onions on a rimmed baking
sheet. Drizzle with 1/4 cup olive oil, sprinkle with 1 1/2 teaspoons
sea salt, and toss to evenly coat. Spread out in an even layer on
the baking sheet.
Roast at 425 for 45 minutes or until the vegetables are tender
and caramelized.

Prep Time 15 mins
Cook time: 25 minutes

Ingredients
2 sweet potatoes
1 butternut squash*
1 bunch of carrots
1 medium rutabaga
1 small bag of pearl onions (or slice a white onion)
1/4 cup olive oil1 
1 1/2 teaspoons kosher salt

Instructions
1.

2.

3.

*Butternut squash is tough to cut and peel. Make it easier by buying it already cut up. Or, poke holes
in it with a fork and bake it for 20 minutes before getting started. Finally, you can poke holes in it with
a fork and put it in a crock pot for a few hours, just be sure to fill the crock pot at least 1/4 way full
with water. 



Salad with Champagne
Vinaigrette

Layer all ingredients starting with lettuce and working through
the list. 
Serve dressing on the side. 

Prep Time 15 mins

Ingredients
2 cups lettuce, chopped (Spring Mix or Spinach is good)
1 cup cranberries
1 can mandarin oranges, drained 
1 cup almonds, slivered
1/2 purple onion, chopped 
8 ounces feta, crumbled

Dressing
1 teaspoon garlic, minced
2 tablespoons dijon Mustard
1/4 cup champagne vinegar
2 tablespoons water
2 tablespoons honey
1/2 teaspoon salt
1/2 cup extra virgin olive oil

Instructions
1.

2.

*



Apple Crisp

Preheat oven to 350 degrees.
Spray an 9x13 inch baking dish with nonstick spray and set
aside. 
In a large bowl, toss the chopped apples with the 2 Tablespoons
lemon juice and then pour them into the baking dish.
In another bowl, mix together the 1 cup brown sugar, 1 cup oat
flour, 1 cup oats, 2 teaspoons cinnamon, and 1/2 teaspoon salt.
Using your fingers, mix in the coconut oil in until well combined
with the dry ingredients. 
Spoon the topping evenly over the chopped apples.
.Bake apple crisps for about 25-30 minutes until topping is
golden brown. 
Serve with vanilla ice cream!

Prep Time 10 mins
Cook Time 30 mins

Ingredients:
6 apples chopped (yield 6 cups) 
2 Tablespoons fresh lemon juice
1 cup lightly packed brown sugar
1 cup oat flour (ground oats) (or all purpose flour)
1/2 cup coconut oil (or 1/2 cup butter)
1 cup old fashioned oats
1/2 teaspoons salt
2 teaspoons cinnamon

Instructions:
1.
2.

3.

4.

5.

6.
7.

8.


