
Arizona Turkey 
with Chipotle Sauce
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This year, spice up the classic American holiday 
main dish by adding a Southwestern twist using 
chipotle chilies. Chipotle chilies are dried, smoked 
jalapeños, found mainly in the Southwest, but if 
chipotles are unavailable, substitute dried ancho 
or pasilla chilies.

•  1 (12-pound) fresh or frozen turkey, thawed
•  1½ teaspoons ground cumin
•  1 teaspoon chili powder
•  1 teaspoon dried rubbed sage
•  ¾ teaspoon garlic powder

•  ½ teaspoon ground red pepper
•  ¼ teaspoon ground turmeric
•  Cooking spray
•  ½ cup boiling water
•  1-2 chipotle chilies
•  3¾ cups fat-free, less-sodium chicken broth, di-

vided
•  3 tablespoons tomato paste
•  1 tablespoon Worcestershire sauce
•  ¼ cup all-purpose � our
•  Chili peppers (optional)
•  Assorted herb sprigs (optional)

Szechuan Noodles
This is a traditional noodle dish served at many 
Chinese holidays. Szechuan style of  Chinese cuisine 
originates from the Sichuan Province of southwest-
ern China famed for bold � avors, pungency and 
spiciness.

•  6 garlic cloves, chopped
•  ¼ cup fresh ginger, peeled and chopped
•  ½ cup vegetable oil
•  ½ cup tahini (sesame paste)
•  ½ cup smooth peanut butter
•  ½ cup soy sauce

•  ¼ cup dry sherry
•  ¼ cup sherry vinegar
•  ¼ cup honey
•  ½ teaspoon hot chili oil
•  2 tablespoons dark sesame oil
•  ½ teaspoon freshly ground black pepper
•  1⁄8 teaspoon ground cayenne pepper
1 pound spaghetti
1 red bell pepper, julienned
1 yellow bell pepper, julienned
4 scallions, sliced diagonally (white and green 
parts)

Directions:
1.  Place the garlic and ginger in a food processor � tted with a steel blade. Add the vegetable oil, tahini, 

peanut butter, soy sauce, sherry, sherry vinegar, honey, chili oil, sesame oil, and ground peppers. Puree 
the sauce.

2. Add a splash of oil to a large pot of boiling salted water and cook the spaghetti al dente. Drain the pasta 
in a colander, place it in a large bowl, and while still warm, toss with ¾ of the sauce. 
3. Add the red and yellow bell peppers and scallions; toss well. Serve warm or at room temperature. The 
remaining sauce may be added, as needed, to moisten the pasta.

Source: FoodNetwork.com

Directions:
1.  Preheat oven to 350 degrees Fahrenheit.
2.  Remove and discard giblets and neck from turkey. Rinse turkey with cold water; pat dry. Trim excess fat. Start-

ing at neck cavity, loosen skin from breast and drumsticks by inserting � ngers, gently pushing between skin 
and meat.

3.  Combine cumin and next 5 ingredients (cumin through turmeric) in a bowl. Rub cumin mixture under loosened 
skin and inside body cavity. Tie ends of legs with cord. Lift wing tips up and over back; tuck under turkey.

4.  Place turkey on a broiler pan coated with cooking spray or on a rack set in a shallow roasting pan. Insert meat 
thermometer into meaty part of thigh, making sure not to touch bone. Bake at 350 degrees for 3 hours or until 
thermometer registers 180 degrees. (Cover turkey loosely with foil if it gets too brown.)

5.  Combine boiling water and chipotle chilies in a small bowl; cover and let stand 30 minutes or until soft. Drain 
discarding stems, seeds, and membranes. Combine chilies and ½ cup broth in a blender, and process until 
smooth. Set aside.

6.  Remove turkey from oven. Cover turkey loosely with foil; let stand at least 10 minutes before carving. Place a 
zip-top plastic bag inside a 2-cup glass measure. 

7.  Pour drippings into bag; let stand 10 minutes (fat will rise to the top). Seal bag, and carefully snip o�  one bot-
tom corner of bag. Drain drippings into a medium saucepan, stopping before fat layer reaches opening; discard 
fat. Add 3 cups broth to drippings. Bring to a boil; cook until reduced to 3 cups (about 6 minutes). Stir in chili 
mixture, tomato paste, and Worcestershire sauce. 

8.  Combine ¼ cup broth and � our in a small bowl, stirring with a whisk, and add to chili mixture in saucepan. 
Bring to a boil; reduce heat, and simmer for 10 minutes. 

9.  Strain mixture through a sieve over a bowl, and discard solids. Serve sauce with turkey. Garnish with fresh 
chilies and herbs, if desired. Source: ind.MyRecipes.com
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