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Turkey for the girls
And turkey for the boys
My favorite kind of pants
Are corduroys
- Adam Sandler

Thanksgiving is, hands down, the very best food holiday. Screw that. Itʼs the best holiday period.

If weʼre being honest, the weeks leading up to Thanksgiving might be even more fun than the day itself. For 
the food obsessed like us, it means endless menus, articles and tips to pour over and techniques to debate. 
To brine or not to brine (weʼre in the pro camp), stuffing in the bird or casserole-style (casserole, duh), fresh 
cranberry sauce or canned (do you even have to ask?).

Our Thanksgiving menu incorporates all of our favorite things: beer, spice, anything pickled, biscuits and pie. 
Always, always pie.

Weʼre honored that youʼve added our little book to your pile of Thanksgiving reading material and we hope 
you find the recipes tasty. If youʼre just in it for the coloring, thatʼs cool too. You donʼt have to sit at the kids 
table to enjoy some seasonal coloring fun. And if you are still stuck at the kids table, you should really talk 
to someone about that. Itʼs getting embarrassing.  

Happy Thanksgiving!
- The Bombe Pop crew
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Beer Brined Nashville Hot Turkey
Ingredients: 

1 (12 to 14-pound) turkey, thawed 
and innards removed
4 quarts + 2 cups water
4 quarts ice
1 1/2 cups plus 1 teaspoon salt
1/2 cup sugar
12 bottles Oktoberfest beer
1/4 cup black peppercorns
2 onions, halved
5 lemons, lemons
1 cup vegetable oil
4 tablespoons cayenne pepper
1 teaspoon cinnamon
2 tablespoons brown sugar
2 tablespoons chili powder
1 teaspoons garlic powder
2 tablespoons paprika

Directions:

You will need a 5 gallon bucket with lid, rubber gloves, butcherʼs twine, a turkey baster and a 
roasting pan with roasting a rack.

To prepare the brine, add 4 quarts water, 1 1/2 cups salt and sugar to large stock pot. Cook 
mixture over high heat, stirring frequently until salt and sugar have dissolved (about 10 minutes). 
Remove from heat and cool. Once cooled, pour liquid into 5-gallon bucket (this can be purchased 
at hardware store; make sure to get a lid). Add ice, beer, peppercorns, onions and 3 halved 
lemons. Place turkey into brine. Cover bucket with lid and refrigerate 24 hours.

To make the spice rub, in mixing bowl, add vegetable oil, cayenne pepper, cinnamon, brown sugar, 
chili powder, garlic powder, paprika and 1 teaspoon salt. 

Remove turkey from brine. Pat turkey dry with paper towels. Place turkey on a roasting rack in 
roasting pan breast side up. Let turkey sit at room temperature 1 hour. Wearing rubber gloves, 
gently separate skin from meat on breast and legs and smear two-thirds of rub mixture between the 
skin and the meat. Use paper towel to wipe off any rub that drips onto outside of skin. Fill cavity 
with remaining lemon halves. Tie turkey legs together with butcherʼs twine and tuck wings under-
neath body. Pour remaining 2 cups of water into roasting pan to keep turkey moist while it cooks.

Preheat oven to 450°F. Roast turkey 30 minutes. Baste with water in roasting pan. Lower oven to 
325°F, tent turkey with foil and roast for additional 2 1/2 hours, or until thigh registers 170°F, 
basting every 30 minutes. In last 30 minutes of cooking, brush reserved spice mixture onto turkey 
skin. When the thigh reaches 170°F, remove turkey from the oven and let it rest 30-60 minutes.

If youʼve been to Nashville, TN, youʼve had Nashville Hot Chicken, and if you havenʼt, go back to Nashville. At Princeʼs Hot Chicken Shack, first 
timers who try to order their chicken “hot” will be told to scale it back to mild or medium. If you go for medium, itʼs still hot as hell. This turkey, 
however, isnʼt gasket-blowing hot, but if thatʼs your speed you can use an extra heavy hand with the cayenne. Be sure to have a few extra beers 
on hand though, because youʼll certainly need them.

Sausage and Biscuit Stuffing
Ingredients: 

For the biscuits: 
2 cups flour
2 teaspoons baking powder
1 teaspoon salt
½ teaspoon baking soda
1 stick butter, cut into cubes
1 cup buttermilk 

For the stuffing: 
1 pound pork breakfast sausage (hot or mild)
2 tablespoons butter
4 celery stalks, with leaves, chopped
2 medium onions, chopped
1 bay leaf 
Salt and pepper
2 cups chicken stock
¼ cup cream
2 eggs
1 tablespoon fresh sage leaves, chopped, plus 
additional for topping
1 cup parmesan cheese, grated
1 tablespoon butter, melted, plus additional for 
greasing pan

Directions: 

For the biscuits: 
Preheat oven to 425°F. In large bowl, whisk together flour, baking powder, salt and baking soda. 
Add butter cubes and work into flour with pastry blender, two forks or your fingers until mixture is 
crumbly. Add buttermilk and mix until just combined (donʼt overmix!). Shape dough into square 
about 1 inch thick. Use sharp knife to cut into 12 equal size pieces. Bake on parchment 
paper-lined sheet pan for 15 minutes, or until golden brown. When biscuits have cooled, tear into 
1-inch pieces and spread onto baking sheet to dry out overnight. 

For the stuffing: 
Preheat oven to 325°F. In large skillet over medium-high heat, brown sausage, breaking up into 
pieces as it cooks, about 8 minutes. With slotted spoon, remove sausage from pan.Reduce heat to 
medium Add butter, celery, onion and bay leaf, and season with salt and pepper. (We like to go 
heavy on the pepper.) Cook until celery and onions begin to soften, about 10 minutes. Remove 
from heat and cool slightly.

In large bowl, combine chicken stock, cream, eggs, reserved sausage, celery/onion mixture, 1 
tablespoon chopped sage and parmesan cheese. Mix well. Gently fold in biscuit pieces. Pour into 
buttered 1-quart casserole dish (or cast iron skillet). Top with remaining sage leaves and drizzle 
with remaining 1 tablespoon butter. Cover with foil and bake 30 minutes. Remove foil and bake 
additional 30 minutes, or until top is nicely browned and filling as fully set. Allow to cool 10 
minutes before serving. 

Biscuits and gravy is one of our all-time favorite dishes, and this stuffing brings those flavors to the Thanksgiving table with buttery buttermilk 
biscuits (so easy to make), breakfast sausage, sage and black pepper. 





Tickled & Pickled Deviled Eggs
Ingredients: 

6 eggs, hard boiled
1/4 cup pickled beets, plus 1 cup brine
1 cup apple cider vinegar 
1/4 cup sugar
1 teaspoon salt
1 tablespoon black peppercorns 
1 shallot, minced
1/4 cup mayonnaise
1 tablespoon Dijon mustard
1 teaspoon celery seeds
salt and black pepper
hot sauce
celery leaves for garnish (optional)

Directions: 

Peel hard-boiled eggs and place in large mason jar. Add pickled beets, brine, 
vinegar, sugar, salt and peppercorns. Place lid on jar tightly and gently shake. 
Refrigerate overnight. 

Carefully remove eggs from brine, cut in half horizontally and place yolks in 
bowl. To yolks, add shallot, mayonnaise, mustard and celery seeds. Season 
with salt, pepper and hot sauce to taste. Spoon mixture into egg halves. 
Garnish with celery leaves or slices of pickled beet. 

After years of suspiciously eyeing the jars of pickled eggs in dive bars, we finally gave one a try. Turns out, those crusty old 
men were on to something all along. Theyʼre delicious. And make straight up gorgeous deviled eggs with tons of flavor. 

Spicy Collard Greens
Ingredients:

3 pounds collard greens
2 medium onions, sliced
2 tablespoon vegetable oil
6 garlic cloves, minced
10 dried chiles de arbol
3 (32-ounce) boxes of stock (chicken 
or vegetable)
1 teaspoon salt
1 teaspoon black pepper
1 tablespoon sugar
2 cups apple cider vinegar 
2 tablespoons hot sauce 

Directions: 

Wash collard greens and remove leaves from thick stems, discarding stems. Tear leaves into 1-inch 
pieces. Set aside.

In large stock pot over medium-high heat, sauté onions in vegetable oil 5 minutes. When onions 
are transluscent, add add garlic and sauté 1 minute more.

Remove stems from dried chiles de arbol and shake out seeds. Toast in dry, hot pan for 30-60 
seconds, being careful not to scorch the chiles. Add toasted chiles to onions and garlic mixture. 
Add greens, stock, salt, pepper, sugar, vinegar and hot sauce.

Reduce heat to medium-low and simmer for 2 hours, adding vinegar and/or hot sauce to taste.

Collard greens are one of those classic Southern sides that never go out of style. This vegetarian version goes heavy on the spice with dried chiles 
de arbol and finishes with lots of tangy apple cider vinegar and hot sauce. 





Maple Bourbon Hoosier Pie

Ingredients:

For the crust:
10 graham crackers
½ cup pecans
3 tablespoons sugar
1 teaspoon cinnamon
pinch of salt
1 stick butter, melted

For the filling:
½ cup flour
½ cup sugar
½ cup brown sugar
½ teaspoon cinnamon
¼ teaspoon nutmeg
¼ teaspoon salt
1 cup heavy cream
1 cup half & half
¼ cup maple syrup
¼ cup bourbon

Directions:

Preheat oven to 375°F.

For the crust:
With a food processor or blender, pulse graham crackers and pecans into fine 
crumbs. Add sugar, salt and melted butter and pulse to combine. Press mixture into 
9-inch pie pan to form crust. Bake 10 minutes. Remove from oven and set aside.

For the filling:
In large bowl, whisk together flour, sugar, brown sugar, cinnamon, nutmeg and 
salt. Mix in heavy cream, half & half, maple syrup and bourbon. Pour mixture over 
par-baked crust. Bake 50-60 minutes or until filling is set. Cover edges with foil 
after about 20 minutes of baking to prevent the crust from burning. 

The beauty of our home stateʼs classic pie is in its simplicity - just a few basic ingredients somehow come together into something surprisingly 
delicious and creamy. Since itʼs Thanksgiving though, we went ahead and gussied it up with a graham cracker pecan crust, real maple syrup and a 
healthy dose of bourbon. 

The Cheeky Pilgrim 
makes 1 cocktail

Ingredients: 

1 ounce bourbon 
1 ounce unsweetened cranberry juice
2 dashes angostura bitters 
1 1/2 ounce dry sparkling cider
Orange twist 

Directions: 

Fill cocktail shaker with ice. Add bourbon and cranberry juice. Shake 
well. Strain into martini glass. Add 2 dashes bitters and top with cider. 
Garnish with orange twist.  

"It is indeed bad to eat apples. It is better to turn them all into cider." -Benjamin Franklin

Itʼs better yet to add bourbon, cranberry juice and bitters in a classy cocktail. 
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