
2020 THANKSGIVING
CHEF RECIPE BOOK



page 3     Devilled Ham Eggs 

   By Executive Chef Matthew McClure

   The Hive at 21c Bentonville 

   

page 4     Roasted Sweet Potato and Pancetta Crostini

   By Executive Chef Jeff Patton 

   Mary Eddy’s at 21c Oklahoma City

page 5     Shaved Brussel Sprout Salad

   By Executive Chef Vanessa Miller

   Metropole at 21c Cincinnati

page 6  Bagel & Fennel Sausage Stuffing

   By Executive Chef Jeff Seizer

   Counting House at 21c Durham

page 7-8 Sweet & Sour Roasted Carrots

   By Executive Chef Joe West

   The Savoy at 21c Kansas City

page 9-10 Roasted Cauliflower with whipped feta and Cranberry Almond Relish   

   (Vegetarian Alternative to Turkey)

   By Executive Chef Matt Bell

   Gray & Dudley at 21c Nashville

page 11 Thanksgiving Turkey Brine & Gravy

   By Executive Chef Cody DeRosett

   Lockbox at 21c Lexington

page 12 Dark Chocolate Pecan Pie Bars with Malted Whipped Cream 

   By Executive Chef Jonathan Searle

   Proof on Main at 21c Louisville

table of contents

Trying one of these recipes at-home? 

Share with us on social by using hashtags #AVery21cThanksgiving and #CookingWith21c



Devilled Ham Eggs
BY  C H E F  M AT T  M C C LU R E

P R E P  T I M E : 
30 minutes

C O OK  T I M E : 
30 minutes

Y I E L D : 
4 servings

I am always fascinated with iconic American dishes and enjoy putting 

my own spin on them. Ham and eggs is one of my favorites, so this 

zesty combination of deviled ham married to a deviled egg is my way 

of re thinking a traditional Thanksgiving dish. -Chef McClure

I NGR E DI E N T S
1   cup large diced smoked ham

1/2   cup melted lard

1   large shallot, bruinoised

1   lemon juiced

1/2   tsp black peppercorns

1/2   tsp pink peppercorns

1   pinch cayenne

I N ST RUC T ION S

1. Macerate shallots in lemon juice and add season with salt.

2. While shallots are macerating, toast whole spices and finely grind.

3. In a robot coupe, pulse ham until it looks shredded, but not pureed.

4. Pull ham from food processor and place in a mixer with a paddle attachment.

5. Place mixer on slow to medium speed.

6. Slowly add the lard to the ham while mixing the ham until a paste like state is achieved. Then season with spices 
until tasty.

7. Cut boiled eggs in half and remove the yolks.

8. Push yolks through a sieve to achieve a f luffy texture.

9. Mix spices, lemon juice and mayonnaise with the yolks.

10. Fold in equal parts deviled ham to the deviled yolk mixture.

11. Taste mixture, if you like it more spicy add more cayenne pepper.

12. Pipe deviled mix back into the eggs and dust with sweet paprika.
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1/2   tsp fennel seeds

1/2   tbsp ground yellow mustard

6   boiled eggs

1  lemon, juiced

3   tsp Mayonnaise (bring out the best)

1   tsp sweet paprika

kosher salt to taste



Roasted Sweet Potato and Pancetta 
Crostini
BY CHEF JEFF PATTON

PREP TIME: 
15  minutes

COOK TIME: 
45 minutes

YIELD: 
6-8 servings

I love this dish because it showcases some of my favorite fall flavors, 

and I get to talk about bacon’s fancy cousin from Italy, pancetta. 

- Chef Patton

INGREDIENTS

4-5  sweet potatoes

2  tbsp of olive oil

2  tbsp of salt, preferably kosher

sliced pancetta from your local specialty market

a very good crunchy baguette

INSTRUCTIONS

1. Preheat your oven to 375F. Toss your sweet potatoes the olive oil and salt, neatly arrange in a baking dish and place in the 

oven. Cook for about 45 minutes, or until tender. Once sweet potatoes are ready, pull from oven and let cool until safe to 

handle.

2. Transfer sweet potatoes to a bowl, using the back of a spoon squish the potato out of its skin. Discard the skins, and mix the 

potato with a pinch more salt and a drizzle of olive oil. Set aside.

3. Slice your baguette about one inch thick, lightly toast in the oven until gold brown along the edges. Spread a dollop of your 

roasted sweet potatoes on the toast, lay a slice of pancetta over the top, and lightly warm under when ready to serve.

4. Set out a platter of your warm crostini and watched people swarm over them while asking you, “what is this tasty sliced 

charcuterie on top?”, to which you reply “well its made out of pork belly just like bacon, but its Italian, more intensely flavored 

from being aged, and more refined since it was around a millennium before bacon.” Don’t you feel fancy now?

  @maryeddysokc
900 West Main Street Oklahoma City, OK 

405.982.9660 |  maryeddysokc.com
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Shaved Brussel Sprout Salad
BY CHEF VANESSA MILLER

PREP TIME: 
20-25 minutes

COOK TIME: 
no cook time!

YIELD: 
4 servings

Pro tip: Grab yourself a glass of Domaine Chandon Blanc de Noir 

to make prep time a little more enjoyable! - Chef Miller

INGREDIENTS

1  lb brussel sprouts

1/2  cup olive oil

1/4   cup lemons for juicing

1/2  lb red grapes, halved

4  oz salt roasted almonds

aged Parmesan cheese (or if you're feeling adventurous, an aged Gouda)

salt + pepper to taste

INSTRUCTIONS

1. Start by shaving down the brussel sprouts. To do this, you'll want to cut them in half long ways, leaving the 

stem and nub on, but split in half. Place the flat side down on your cutting board and carefully use your knife to 

thinly slice until you get down to the stem. This should look like tiny shredded cabbage. This will be a little time 

consuming, but I promise, it's the only part of this recipe that is. 

2. Combine your shredded sprouts, red grapes and nuts in a mixing bowl and mix until combined well. 

3. Slowly add olive oil and lemon juice to your desired acidity/brightness level. Season with salt and pepper. Hint: 

raw vegetables need a lot of salt to coax out their flavor, add more than you think you need, then taste, then add 

some more. 

4. Transfer salad to a serving bowl and crumble your cheese over top. Sprinkle with some whole parsley leaf if you're 

feeling like a boss. Enjoy! 

#AVery21cThanksgiving 
#21cFamilyCookbook #CookingWith21c
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513.578.6660  |  metropoleonwalnut.com

5



Bagel & Fennel Sausage Stuffing
BY CHEF JEFF SEIZER

PREP TIME: 
40 minutes

COOK TIME: 
35 minutes

YIELD: 
6-8 servings

This is a play on a classic Italian stuffing from my childhood -- 

also a happy accident. While prepping for a large thanksgiving 

dinner I realized I didn't have enough bread to make the classic 

version but I had bagels in the freezer. I simply switched it out and 

was so happy with the results, I never went back! - Chef Seizer

Ingredients
6  sesame seed bagels

1  lb fresh Italian sausage (mild or hot - your choice)

4  cloves of garlic

1  bulb of fennel

1  large white onion

4  stalks of celery, keep celery hearts and leaves

2  large carrots

1  sprig of rosemary

6  sprigs of thyme

small bunch of sage

Instructions

1. To start, dice bagels to medium 3/4 inch cubes and lightly toast in oven for 10 minutes at 375F. Small dice all the 

vegetables and finely chop the herbs. 

2. In a large pot (pro-tip: shallow is better) start with the butter in the pan and heat till melted. Add spices and whole 

garlic clove, cook for 3 minutes on medium heat. Add the sausage, use a wooden spoon and mash till cooked and 

broken up. Add the veggies and cook for 5 minutes. Finally, add herbs, chicken stock and cream, cook down for 

around 5-10 minutes (1/4 reduced). 

3. Remove from heat, put all ingredients in a large mixing bowl and allow to cool until you can work it with your 

hands. Once it’s cooled enough to work with, add the bagel croutons and mix (should feel soggy). Add the eggs and 

cheese, mix throughout.

4. Place into baking pan and bake covered for 35 minutes at 350F, remove foil, bake for an additional 10 minutes at 

400F. 

5. Let sit and serve just hotter than room temp!

#AVery21cThanksgiving 
#21cFamilyCookbook #CookingWith21c
Printed from countinghousenc.com

  @CountingHouseNC
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919.956.6760  |  CountingHouseNC.com

1  cup chopped walnuts

1  tbsp toasted fennel

1  tbsp toasted corriander

2  cups grated Parmesan

2  cups chicken stock (or turkey)

1/2  cup heavy cream

3  eggs

salt and pepper to taste

1/2  lb butter (don't stress the calories, it's Thanksgiving)
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1  cup chopped walnuts

1  tbsp toasted fennel

1  tbsp toasted corriander

2  cups grated Parmesan

2  cups chicken stock (or turkey)

1/2  cup heavy cream

3  eggs

salt and pepper to taste

1/2  lb butter (don't stress the calories, it's Thanksgiving)

Sweet & Sour Roasted Carrots
BY CHEF JOE WEST

PREP T IME: 
40 minutes

COOK T IME: 
90 minutes

Y IELD : 
4-6 servings

TO PREP THE CARROTS

INGREDIENTS

1 lb local farmer carrots or Chefs garden multi-colored carrots

2 tbsp olive oil (enough to coat)

3 sprigs of thyme (a few sprigs)

INSTRUCT IONS

Preheat oven to 375 degrees. Trim down the stems and cut each carrot into 2 – 4 long pieces depending on the size. 
Place carrots, olive oil and thyme on a baking sheet, spreading them out as much as possible, and roast for 15 minutes. 
Remove and rest outside of the oven until ready to complete dish.

FOR THE SHALLOT CRUMBLE

INGREDIENTS

2 shallots, finely diced

3 cloves garlic, finely minced

6 & 1/3 tbsp butter, softened

1 cup flour

1 cup brown sugar

1 tsp baking powder

1 tsp harissa

kosher salt to taste

INSTRUCT IONS

Combine everything together into crumbles and lay out on a baking sheet. Bake in the oven at 350 degrees until golden 
brown.  If the crumbles are too big, you will need to break them down into smaller crumbles. Let cool before storing in 
an airtight container. This can be done the day before.

FOR THE ROASTED GARLIC

INGRED IENTS

1 head of garlic

4 tbsp olive oil

INSTRUCT IONS

Trim about 1/4 inch off the top of the head of garlic to expose the tops of the garlic cloves. Drizzle olive oil on top and 
then wrap with foil. Place in an oven at 300 degrees for about 45 minutes. This can also be done the day before.

#AVery21cThanksgiving 
#21cFamilyCookbook #CookingWith21c
Printed from thesavoykc.com
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Sweet and Sour Roasted Carrots
BY CHEF JOE WEST

FOR THE PICKLED ONIONS

INGREDIENTS

1 ¼ qt of red wine vinegar

1 ¼ qt of water

5 cup sugar

2 each star anise

1 each long pepper

1 tsp whole black peppercorns

1 red onions, sliced into rings 

INSTRUCT IONS

Combine all of the ingredients and bring to a boil. Simmer for 20 minutes. Strain the liquid and pour over the onions 
while the liquid is still very hot. Place the onions in the fridge to cool slowly. 

FOR THE COOKING OF THE CARROTS

INGREDIENTS

roasted carrots

pickled onion (to taste, but 5-10 pieces)

¼ cup of pickled onion juice

butter

shallots

3 cloves of roasted garlic

lemon juice

INSTRUCT IONS

Heat the pan over high heat. Place the carrots carefully in the pan and sear until the edges caramelize. Once the 
carrots start to color, move them around and add butter to ensure more browning. The butter will foam up, starting to 
“mousse”, and then place shallots and pickled onions, and roasted garlic. After about 40 seconds, deglaze with red onion 
pickle juice, lemon juice, and season with salt and pepper. 

FOR THE PL ATING OF THE CARROTS

INGREDIENTS

honey in squirt bottle

shallot crumble 

fancy balsamic vinegar (1/2 – 1 tsp. to taste)

INSTRUCT IONS

Toss the carrots and balsamic vinegar, top with drizzled honey and sprinkle with the shallot crumble.  

  @THESAVOYKC
219 W 9TH STREET, KANSAS CITY, MO 
816.443.4260  |  TheSavoyKC.com
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Roasted Cauliflower with whipped feta 
and cranberry almond relish
BY CHEF MATT BELL

PREP TIME: 
20 minutes

COOK TIME: 
40 minutes

YIELD: 
2 servings

 I started eating only plant based until I was around 23 years 
old. This made endless challenges for my mom especially when 
it came to holidays. This dish honors my mom’s yearly efforts 
and gives the vegetarians in your life the love they deserve 
around the holidays. Filling and delicious this is also an absolute 
show stopper when it hits the table. - Chef Bell

INGREDIENTS 
ROASTED CAULIFLOWER

1  head cauliflower, whole, stem trimmed, leaves removed

2  cups dry white wine

1/4  cup olive oil plus more for serving

4  tbsp kosher salt

1  each lemon

10  tsp crushed red pepper flakes (or to taste)

10  tbsp honey

1  bay leaf

2 qt water or enough to cover

WHIPPED FETA

1  cup crumbled feta

2  cups cream cheese

1  clove garlic microplaned

fresh cracked pepper to taste

zest of one lemon

CRANBERRY RELISH

1  cup dried cranberries

3/4  cup sugar

3/4  cup water

1  star anise

1  cup chopped celery leaves reserved for garnish

1/2  cup sliced almonds, toasted

#AVery21cThanksgiving 
#21cFamilyCookbook #CookingWith21c
Printed from grayanddudley.com

  @GrayandDudley 
221 2nd Ave North, Nashville

615.610.6460  |  GrayandDudley.com

9



Roasted Cauliflower with whipped feta 
and cranberry almond relish
BY CHEF MATT BELL

INSTRUCTIONS

1. Heat oven to 475° F.

2. Bring wine, oil, salt, lemon juice, butter, red pepper flakes, honey, bay leaf, and 8 cups water to a boil in a large 
pot.

3. Lower in cauliflower, reduce heat, and simmer, turning occasionally, for 15 minutes.

4. Using 2 slotted spoons, transfer cauliflower to a rimmed baking sheet or roasting pan, draining well.

5. Roast, rotating pan halfway through, until brown all over, 30 to 40 minutes.

6. Transfer cauliflower to a plate. Drizzle with oil; sprinkle with sea salt. Serve with whipped feta cheese 

7. For whipped feta- combine all ingredients in a bowl mix with a fork until spreadable.

8. Cranberry Relish-- Simmer sugar, water, star anise, and 1/4 teaspoon salt in a heavy medium saucepan for 
five minutes. Pour the liquid over the cranberries and let plump for 20 minutes. Transfer to a bowl and cool 
completely. Just before serving, stir in celery and almonds.

  @GrayandDudley 
221 2nd Ave North, Nashville

615.610.6460  |  GrayandDudley.com
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Thanksgiving Turkey Brine & Gravy
BY  C H E F  C ODY  DE RO S E T T

PR E P  T I M E : 
30 minutes

C O OK  T I M E : 
30 minutes

Y I E L D : 
10 servings

Pro Tip: Make the brine the day before - that way it has plenty of time 

to cool. Adding hot or warm brine will poach the turkey.

- Chef DeRosett

I NG R E DI E N T S

TURKEY BRINE

4  qts water

1  cup kosher salt

1/4  cup brown sugar

1/4  cup white sugar

2  tbsp black peppercorn

1  tbsp coriander seed

3  bay leaves

3  sprigs of thyme

3  lemons

I N S T RUC T ION S

1. To prepare Turkey Brine: combine all ingredients in a stock pot and bring to boil.  Once boiling, shut off the heat and 

let steep for 30 minutes.  Strain the brine and allow to cool before submerging turkey.  Allow the turkey to brine for a 

minimum of 48 hours and no longer than 72 hours.  This will give the turkey an overall better seasoning throughout as 

well as help to keep the bird moist during the roasting process. 

2. To prepare Turkey Gravy: Sear turkey innards in a sauce pot. This recipe works best with turkey stock (if available), 

however chicken stock will work as well.  Take your poultry stock and deglaze the bottom of your pot with the innards in 

it.  Keep your stock just below a simmer with the innards for about 30 minutes. 

3. In a separate pan, melt butter.  After butter is melted proceed to whisk in your all-purpose flour to make a roux.  Set aside 

until stock is ready. 

4. After your stock and innards have been below a simmer for 30 minutes strain and discard the innards. 

5. Put your stock back into the sauce pot and bring to a simmer.  Once at a simme, add in the roux you made earlier and whisk 

until the stock thickens.  Once your stock is to the gravy consistency you want (the longer you keep the stock to a simmer 

the thicker it will get), turn off the heat.  Store for later or use immediately. 

6. When you are ready to serve, season with kosher salt, lemon juice, and the herbs.  Always add herbs and lemon juice last 

for the freshest taste.  Finally, pour gravy on everything!

#AVery21cThanksgiving
#21cFamilyCookbook #CookingWith21c
Printed from lockboxlex.com

  @lockboxlex
167 W Main Street, Lexington

859.899.6860  |  lockboxlex.com

TURKEY GRAVY

innards from turkey

2 qt poultry stock

4  oz butter

4  oz all-purpose flour

1/4  cup chopped sage

1/2  cup chopped parsley

kosher salt to taste

freshly squeezed lemon juice to taste
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Dark Chocolate Pecan Pie Bars with
Malted Whipped Cream

BY CHEF JONATHAN SEARLE

PREP T IME : 
45 minutes

COOK TIME : 
70 minutes

(start to finish)

YIELD : 
50 servings

INGREDIENTS

CRUST

4.5  cups all-purpose flour

1  tsp baking powder

4  tsp kosher salt

1/2  cups brown sugar

12  oz butter, cold cubes

INSTRUCT IONS

1. Pre-heat oven to 325F high fan. Combine all ingredients in Kitchen Aid and mix with paddle attachment until resembles 

sand-sized crumbs. Divide evenly into nonstick sprayed and parchment paper lined half sheet pans. Press firmly and 

evenly into pans with hand and bake 12-20 minutes until lightly golden brown. Let cool 5 minutes and prepare the filling.

2. Combine all filling ingredients and mix until homogenous.  Fill each pan evenly. Bake at 325F 20-25 minutes until 

completely set.  Give it a gentle shake.  If its got a firm jiggle its ready to go.  If it’s a bit liquidy, add a few more minutes.  

Once set, remove from oven and let cool to room temp and then freeze until solid.  You can hold at this point until you’re 

ready to portion.  Just wrap in plastic if you’re not planning on serving for a few days.  Once ready, remove from pan, 

remove parchment paper and portion with a sharp knife.  

3. To make the malted whipped cream, put all ingredients into Kitchen Aid; using the whip attachment set on medium and 

whisk until soft peaks form.  

4. To Serve:  Place bars on a serving dish.  Dollop whipped cream over each piece and liberally sprinkle with powdered sugar!

#AVery21cThanksgiving
#21cFamilyCookbook #CookingWith21c 
Printed from proofonmain.com

  @proofonmain
702 W Main Street, Louisville 

502.217.6360  |  proofonmain.com

FILLING

10 cups chopped pecans

3  cups chocolate chips or chunks

6  eggs

3  cups corn syrup

3  cups brown sugar

1 tbsp vanilla extract

2  tsp kosher salt

12  oz butter, melted

MALTED CREAM

1 qt heavy cream

1  cup confectioners sugar

1  tsp vanilla extract

3  tbsp malted milk powder

1  tsp salt

I grew up eating a version of this chocolate pecan pie for almost every 

Thanksgiving and Christmas.  It was my dad’s pride and joy of the dessert 

table each year. I’ve updated it just a bit and turned it into a bar so that it 

can be made ahead.  This version is great for plating up and taking to family 

gatherings or for giving as a little socially distanced gift for friends over the 

holidays.  Quality dark chocolate is a must and the salty malted whip takes 

it over the top.  Enjoy with a piping hot cup of black coffee or your favorite 

whisky. - Chef Searle
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