
Sw�t Potato Pie
Ingredients:
1 29-oz. can sweet potatoes
1 stick butter
½ tsp. cinnamon
½ tsp. nutmeg
¼ tsp. salt
1 tsp. vanilla
1 egg
1 can sweetened condensed milk
1 single 9-inch pie crust

Directions:
Preheat oven to 3500 F.
Gather bowl, saucepan, whisk, stirring spoon and can opener
Bake pie crust for 15 minutes and remove from oven
Mash sweet potatos in a saucepan until smooth. On low heat, whisk in butter. 
Increase  heat to medium and stir until butter is melted and mixture is smooth.
Combine spices and add to sweet potato mixture. Add vanilla, egg and milk stir thoroughly.
Pour potato mixture into the pie crust and bake for 40 minutes.

Prepared by Banneker Car�r and Transition Center



Murg Mu�alam or Stu�ed Roast Chicken

Ingredients:
MAIN
1 chicken, 3 pounds
4 tbsp. ghee (clarified butter)

MARINADE
1½ tbsp. ginger paste
1 tbsp. garlic paste
¾ tsp. paprika
½ tsp. turmeric
Salt to taste

Remove the chicken skin. Combine the marinade 
ingredients into a paste and spread in the chicken 
cavity and around the body. Marinate for 1 hour. 
Shallow fry in ghee in a wok or large pan, turning 
until all sides are lightly browned. Set aside.

CHICKEN COATING
½ cup plain Greek yoghurt
2 tbsp. almond paste
¼ tsp. green cardamom powder
    tsp. mace powder (optional)
¼ tsp. saffron
1 tbsp. milk

Warm the milk, add the saffron strands and mix so that 
it releases its color and aroma.

To make almond paste, blanch and skin the almonds 
and make a paste in a mixer/blender, adding a little 
water. Mix the saffron infusion, yoghurt, almond paste, 
green cardamom powder and mace. Set aside, as the 
paste will be applied to the chicken after it is shallow 
fried and stuffed.

CHICKEN MINCE STUFFING
¼ pound chicken mince from thigh meat
4-5 tbsp. ghee
¼ cup yoghurt
½ to 1 tsp. cayenne, to taste
1½ tsp. coriander powder
¾ tsp. cumin seed
½ tsp. garam masala (blend of cloves, 
green and black cardamom, 
black pepper, bay leaf, cinnamon, 
nutmeg)
Salt to taste

This classic dish was formerly made only in royal households, but now is made on special occasions. I 
make it on Thanksgiving, in addition to a traditional roast turkey.
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CHICKEN MINCE STUFFING (Continued)
½ medium onion, finely chopped
3 cloves garlic, finely chopped
1 tsp. ginger, finely chopped
1 Serrano chili, seeded and finely chopped
1 tsp. mint leaves, finely chopped
2 hard-boiled eggs
2 tbsp. almonds, blanched, peeled and chopped
2 tbsp. pistachios, finely chopped
2 tbsp. golden raisins, chopped
2 tbsp. coconut, chopped
1 tbsp. lemon juice

Murg Mu�alam or Stu�ed Roast Chicken

Directions:
PREPARING THE STUFFING 
Melt ghee in the same wok or pan in which the chicken was fried. Add the chopped onions and saute on 
medium high heat till they are transparent. Add the ginger and garlic and saute for 1 minute till fragrant. 
Add the chicken mince, coriander powder, cumin seeds, cayenne and  yoghurt, stir continuously till it is 
a nice brown color. Add the garam masala, salt and 1 cup water. Bring to a rapid boil until the water 
evaporates. Stir continually so the mince doesn’t stick to the bottom.

Add the pistachios, almonds, raisins, coconut, mint leaves, serrano chili and lemon juice to the mince. 
Adjust seasoning to taste.

Stuff the chicken cavity with the hard-boiled eggs and the mince. Any extra mince can be spread around 
the chicken after it has been baked in the oven. Use two bamboo skewers to close the chicken cavity.
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Heat the oven to 3750 F

Apply the yoghurt paste to the chicken on all sides. Place the chicken in a greased roasting pan, breast-side 
up. Pour any leftover coating on top of the chicken.

Place the chicken in the oven and baste from time to time with melted ghee. After 15-20 minutes, reduce the 
temperature to 3500 F. Let the chicken roast in the oven for 50 minutes to 1 hour till it is a nice golden brown 
and the inner temperature is 1650 F. Remove from the oven, cover with foil and let it rest for 10-15 minutes.

Carve and serve each chicken piece with the stuffing.

Murg Mu�alam or Stu�ed Roast Chicken
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Roast Turkey

Ingredients:
Whole turkey, 18-20 pounds
1 cup butter, softened
¼ cup thyme, finely chopped
¼ cup sage, finely chopped
12 tbsp. parsley, finely chopped
1 stalk celery, roughly chopped 
(1-inch pieces)
2 red bell peppers, roughly chopped 
(1-inch pieces)
2 green bell peppers, roughly chopped 
(1-inch pieces)
2 yellow bell peppers, roughly chopped 
(1-inch pieces)
2 orange bell peppers, roughly chopped 
(1-inch pieces)
1 onion, roughly chopped 
(1-inch pieces)
2 tbsp. poultry seasoning
2 tbsp. Complete Seasoning 
(can be purchased from Smart & Final)
2 tsp. black pepper
2 tsp. paprika
2 cups chicken stock
Garnish 
(Greens, herbs and vegetables, your desire)

Directions:
Step 1 
Preheat oven to 3000 F (1650 C). Place rack in the 
lowest position of the oven.

Step 2 
Remove the turkey neck and giblets, rinse the 
turkey and pat dry with paper towels. Place the 
turkey, breast side up, on a rack in a roasting pan. 
Separate skin from the cavity by running your hand 
under the skin. Mix butter with sage, parsley and 
thyme and place under the skin next to the cavity. 
Smooth the herb butter across the breast bone and 
around the wings and the drumsticks.  Spread any 
excess herb butter atop the turkey.

Step 3 
Toss roughly chopped vegetable with all 
seasonings. Loosely fill the body cavity with the 
roughly chopped seasoned vegetables. Place 
remaining vegetables in the neck cavity and in the 
pan around the turkey. Pour the chicken 
stock around the turkey.
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Roast Turkey

Prepared by Ms. McAlpine, Culinary Arts Instructor
Phineas Banning Senior High

Directions:
Step 4 
Position an aluminum foil tent over the turkey. 
Place on the lowest rack in the oven and roast for 
3 hours. After 3 hours, baste every 30 minutes with 
the juices from the bottom of the pan. 

Step 5 
Remove aluminum foil after 3 hours and allow 
the turkey to brown. Roast turkey until meat 
thermometer comes out of the turkey.

Step 6 
Transfer the turkey to a large serving platter 
and garnish with your favorite greens, herbs and 
vegetables.  Feel free to add fruit if you desire

Let turkey sit 20-30 minutes before carving.
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Stu�ng
Ingredients:
1 loaf French bread
½ pound of sweet sausage 
4 tbsp. unsalted butter 
4 carrots, diced
1 large onion, diced
4 stalks celery, diced
15 fresh sage leaves, chopped

4 sprigs fresh thyme, chopped
1 tsp. poultry seasoning 
2 tsp. kosher salt 
1 tsp. freshly ground black pepper 
2 large eggs 
2½ cups stock, turkey or chicken

Prepared by Sant� Education Complex

Directions:
1. On a cutting board, cut the bread into ½-inch cubes. (Allow the bread to sit out for at least 24 hours un-
covered so that it can dry out or bake the cubes until lightly browned.)

2. Preheat your oven to 350° F.

3. Melt the butter in a large frying  pan over medium heat. Add the sausage and cook until the fat renders. 
Add carrots and cook for 5 minutes. Add the onions and celery and cook until translucent. Add the herbs 
and spices and cook 1-2 minutes.

4. Add the mixture to the cubed bread and toss to combine. Whisk the eggs and stock together in a sepa-
rate bowl. Add the liquid to the bread mixture, a bit at a time, tossing occasionally. Place the stuffing in a 
large buttered casserole dish.

5. Cover and bake for 30 minutes. Then remove the lid and bake uncovered for an additional 30 minutes.

6. Once the stuffing is golden brown, remove from the oven and let cool slightly before serving.


