
AN

INTIMATE

HOLIDAY

FEAST

S A V I N G  D I N N E R  &  I N H E R I T E D  S A L T  P R E S E N T :

N O V E M B E R  2 0 2 0



Brown Butter Sage Chicken w ith As ian Pears

Qu ick Pan Gravy

Acorn Squash Stuffed w ith Sausage 

and Fennel Cornbread Stuffing

Gar l ic Herb Mashed Potatoes

Green Beans & Chanterelle Mushrooms 

in a Gar l ic White Wine Sauce

App le Cranberry Salad w ith a 

Map le Dijon Vinaigrette

Leanne's Pumpkin Cheesecake

THE
MENU



Brown Butter Sage Compound Butter:

For the chicken:



Gently loosen the skin on the breast of

the bird . Then drizzle some of the

butter mixture in between the skin and

breast , then evenly and generously coat

the rest of the bird with it . If any of the

butter mixture remains , drizzle over

veggies in roasting pan . Top chicken

with a couple grinds of pepper and a

little pinch of salt , then place in the

oven .

Roast for 45 minutes , then reduce heat

to 350 and cook for another hour or

until chicken is cooked through . Baste

the bird with juices in the pan every 30

minutes or so . If the skin is beginning

to get too dark anywhere , you can

lightly tent the bird with foil .
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Remove from oven and let bird rest for

at least 15 minutes before serving .

Serve with the cooked apples and

onions .

Preserve drippings for gravy .

Hot tip : the compound butter can be

made a week in advance . Keep stored

in refrigerator . Gently melt it to slather

on chicken if you make it ahead of time

and keep it chilled . 

Hot tip #2 : We highly recommend

doubling the recipe for the compound

butter , using half for the chicken and

chilling the other half to serve with

dinner to smear on rolls or veggies .

QUICK PAN GRAVY
SERVES 4

INGREDIENTS :

1 ½ cups chicken broth

Drippings from roast chicken

¼ cup flour (can substitute with 1 :1

gluten-free flour)

Kosher salt and freshly ground black

pepper

INSTRUCTIONS :

In a large skillet over medium high

heat , pour in ½ cup of chicken broth .

Add the flour , and whisk well until it

creates a thick paste . 

Keep whisking for about 5 minutes or

until paste begins to turn golden

brown . 

Then whisk in the drippings from the

pan and remaining cup of broth . 

Bring to a boil , then reduce heat to

medium low and simmer for 20 to 25

minutes or until mixture has thickened

into a nice gravy . 

Taste and adjust salt and pepper if

necessary .





ACORN SQUASH STUFFED
WITH SAUSAGE
& FENNEL CORNBREAD
STUFFING

SERVES 4

.INGREDIENTS :

2 small or medium acorn squash , cut in

half lengthwise and seeds removed

Olive oil 

Kosher salt and freshly ground black

pepper

4 cups of the Sausage and Fennel

Cornbread Stuffing (recipe on page 7)

INSTRUCTIONS :

Preheat oven to 400 degrees . 

Brush squash with olive oil and season well

with salt and pepper . Place on a baking

sheet , and roast for 25 minutes , or until

squash is nearly fork tender .

Remove from oven , and generously heap

the prepped Sausage and Fennel Stuffing in

the center of each squash and then gently

cover in foil . 

Place back in the oven and roast for 20

minutes then remove foil and bake for

another 15 minutes or until golden on top

and squash is very tender .
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Maple Dijon Vinaigrette:

⅓
⅓

Salad:



INSTRUCTIONS :

Preheat the oven to 350 degrees.

In a large mixing bowl, use a fork to mix the

cookie crumbs and butter. Press evenly on

the bottom of a 9-inch springform pan with

your fork. Bake for 10 minutes, then let cool.

Reduce oven temperature to 300 degrees.

In another large bowl, beat the cream

cheese, sugar, the cinnamon and ginger on

medium speed until smooth. Add pumpkin

puree. Now add in the eggs, one at a time on

low speed. 

Pour into the cookie crumb pie shell. Bake

your cheesecake until the center is firm,

about 1 1/4 hours. 

Cool to room temperature. Cover and

refrigerate at least 3 hours. Meanwhile make

your whipped cream (whisk together all

ingredients in a bowl until it thickens to that

perfect whipped cream consistency). 

Loosen cheesecake from the sides of the

pan, unbuckle the side and carefully remove.

Serve a dollop of whip cream on the

cheesecake.
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LEANNE 'S PUMPKIN
CHEESECAKE

SERVES 4

INGREDIENTS :

Cheesecake:
1 1/4 cups gingersnap cookie crumbs, crush

about 20 cookies in a plastic bag with a

rolling pin

1/4 cup unsalted butter, melted 

3 (8-oz.) packages cream cheese, softened 

1 cup sugar 

1 teaspoon ground cinnamon

1 teaspoon ground ginger 

1 (16-oz.) can pumpkin puree, NOT pumpkin

pie filling

4 eggs 

 

Whipped cream:
3/4 cup chilled whipping cream, need to

whip it with 2 teaspoons sugar and a

teaspoon of vanilla



www.savingdinner.com & www.inheritedsalt.com




