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A bird at Christmas is traditional for many, but some new ideas
for the leftovers never hurt — say, a turkey curry, or chili, or lasagna

Warm up to cold turke

JULIAH ARMETROMG
GAZETTE FOODR EDITOR

reparing for Christmas dihne,

some turkey shoppers deliber

ately buy a larger turkey than

they need. They ke the leftovrrs
almost as much as the festive, freshly
roasted bird.

That's certaindy e custont in my
familv Adter dinber, my datghitors al
tack the tirkey, carving ot all reraain-
ing meat, seoapimg out stathne and
stishing the carcass in the mefripera.
tor Sor stock-making. They make off
wilh boegs containing thoir shnre of
leftovers. e e me viongh for o din
tet sl & couple of saudwiches, The
cranber ey sauce pels divided wp, too,
Eonciny Ly, we all relas ovet seie of
the beat codad tsacof oyl

Some eooks deliberstely make extm
stufling, baking it ina eazsemle along-
side the turkey The next day, they
eombine 1t with equal amownts of L&
over mashed potatoes, sotme epgs, and
& little Hour 1o make pattics, or oro.
queties, tofry inofl,

Onee you have vour arkey stock
mads, use it a5 the base of a root-veg.
etable soup; it beeomes a el b one IF
son add eubes of turksy, How abouat 2
cassepohe? Couk chopped anton and eal-
ery in butter or ofl, stir in some stock
and milk until it thickens, zap it up
with a shot of sherTy, and pour it over
cubes of turkey and freshly cooked
noodles. Grate some good cheeas - an
aped cheddar or parmesan - over the
top, then bake for 30 minutes at 350 de-
prees F{U0C).

IE vou like to taste the Tull turkey
tavour, kevp the addition: mild. And
mever grhve inoooa temptasion | iadled o
resist one wean, when 1 stirred crarb et
Y sauce info a cream sauce oy a
ok ciasserols. Mo oo wikbed to eat
something that loalked ke raspbor-
rics.

I thoupht Dwonld ask seamss Mootoeal
chefs for lefrover-tuckey ilens, Some
wera s i=cd by the challenge of us-
ng the cold remnants of this bird 1
thedr respeetive cusines, bat they
wers g to experiment, Al Bahil In-
diann Pub i Pointe Cladre, Rajbv
Chopr wswenabone challenge with 4
curry "Spiee same life mto vour lett-
ervier firkes;™ D reconunended,

At Mesquite, the pew Deécarbe Blve,
restaurant specizlizing in the smoky
spicy lwvours of ths Amerlean South-
wiest, Michael Minorgan made takey
lefbervers o a version of the Fusl Riv.
el il e vsually mzkee: with boed

And chefl Renoto Ferrante of Ris-
fornmte Pa Vinel on Bishop St made g
trkey version of his deluxe lsagnns,
even adding masesrpons chasse o en- : il
rich the sauce, MARCOS TOWHSERD THE GAZETTS

Rajiv Chopra, awner of Sahik indian Puk in Painte Claire, rose to the challonge of ereating an Indizn dish with leftover
Fleate see LEFTOVER, Page 03 Christmas turkey. His recipe for tur<ey curry is on Page DT




