
HOTDISH  /  005

Turkey and Cranberry Sweet Potato Hotdish
One 8-in/20-cm square baking dish, at least 2.5 qt/2.4 L; 4 main-dish portions · Active 30 min · Total 1 hr 25 min

Ingredients
• 1 lb 9 oz sweet potatoes, peeled and cut in
1-in/2.5-cm pieces (700 g prepared)
• 6 cups water (1.4 L), for sweet potatoes
• 1 tablespoon butter (15 g)
• 2 tablespoons milk (30 ml)
• 1 tablespoon neutral oil (15 ml)
• 1 medium onion, finely chopped (150 g)
• 2 celery stalks, finely diced (100 g)
• 1 lb ground turkey (450 g)
• 1 tablespoon all-purpose flour (8 g)
• 3/4 cup low-sodium turkey or chicken stock
(180 ml)
• 3/4 cup fresh or frozen unsweetened
cranberries (75 g)
• 1/4 cup orange juice (60 ml)
• 1 teaspoon finely grated orange zest (2 g),
divided equally between filling and topping
• 1/2 teaspoon dried rubbed sage
• 1/2 teaspoon fine salt (3 g), divided equally
between filling and topping
• 1/4 teaspoon black pepper, divided equally
between filling and topping

Set out
Oven, 8-in/20-cm square baking dish, at least
2.5 qt/2.4 L, Large saucepan, 10-in/25-cm
deep skillet, Potato masher, Fine grater, Food
thermometer, Rimmed baking sheet, Suitable
foil if the topping colors before the center
finishes

Allergens
Milk, Wheat, Celery; check stock labels. Check
labels and substitutions.

Make it
1. Heat the oven to 400°F (205°C). Put the dish on a rimmed
sheet. Cover sweet potatoes with their water in the saucepan,
bring to a boil and simmer 15–18 minutes until tender. Drain
thoroughly and steam-dry in the warm pan for 1 minute. Mash
with butter, milk, half the zest, half the salt and half the pepper.

2. Meanwhile heat oil in the skillet over medium heat. Cook onion
and celery for 8–10 minutes until softened. Add turkey and cook
8–10 minutes, breaking it up, until several places reach 165°F
(74°C).

3. Stir in flour for 1 minute. Gradually add stock and orange juice,
then cranberries, sage, remaining zest, salt and pepper. Simmer
5–7 minutes until berries begin to burst and the sauce lightly
binds the filling. Press any large whole berries with the spoon.

4. Spoon hot filling into the dish. Add sweet potato in small
mounds and join gently into broad swirls. Bake 25–30 minutes
until the edges color and the center and several other places
reach 165°F (74°C). Cover loosely with foil if needed before the
center is hot.

5. Rest 5 minutes before serving one-quarter per person.

A different supper from roast leftovers
This recipe begins with raw ground turkey, not sliced leftover
roast. Cooked roast meat would need a different browning stage
and would retain its original storage deadline; use the stated
starting ingredient for this method.

A useful detail
Start the turkey while the sweet potatoes simmer. The 85-minute
total allows chopping, overlapping stovetop work, the full bake
and rest. Use a sufficiently roomy square dish; many shallow
brownie tins hold less than the required capacity.

Keep it well
Transfer leftovers to shallow containers and refrigerate within 2 hours, or 1 hour above 90°F (32°C), at 40°F (4°C) or
below. Use within 3 days or an earlier ingredient deadline. Reheat to 165°F (74°C) throughout. Freeze promptly
cooled portions for up to 2 months for quality; thaw in the refrigerator before reheating.
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