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TheVilleTeam.com | 630.420.8834 Tae VILLE
TEAM







THE VILLE TEAM

THANKSGIVING RECIBES oo
THTEE\;ILLE
M

The Ville Team is so gratcﬁﬂ to be able to do what we love every day.
As your neighborhood brokers, we regard you as family! Since we aren't
able to join you around your Thanksgiving table, we wanted to share

our favorite Thanksgiving foods and recipes with you.

Thank you so very much for the opportunity to work with you, your
families, and your friends! Your referrals mean the world to us. We hope

you have a \VOI’ICJ.E‘I'{U.] and saf:e Thanksgiving!
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breakfast

Banana Bread

Walt Burrell

o

Bake at: 350

Cook time: 1 hour

INGREDIENTS
2 large ripe bananas
2 eggs

1-3/4 cup sified flour

I cup sugar

1/2 cup oil
1/4 cup + 1 thsp. butcermilk
1 tsp. baking soda
1 Esp. vanilla

I/Z [SP. SH][

drinks

DIRECTIONS

1. Heat oven to 350" Grease and flour 9x5 pan.

2. Mash bananas (or mix in a food processor) until
sm()nth.

3. Add eggs, oil, buttermilk and vanilla. Mix in
sugar, baking soda, salt and flour.

4. Pour into loaf pan.

5. Bake at 350° for approximately 1 hour.

6. Makes 1 loaf. Do not double recipe.

Apple Pie Jell-O Shots

Kristy Garcia ‘

INGREDIENTS
2 cups apple cider
2 envelopes unflavored gelarin
1-1/2 cups apple whiskey, chilled
Whipped cream (optional)

Cinnamon (optional)

DIRECTIONS

1. Place plnstic shot cups on a sheer pan without the
lids on. Ser aside

2. Add the apple cider to a small saucepan and bring
to a boil. Sprinklc the gelutin over the top of the
liquid and stir to cnmp]ctel}' dissolve.

3. Remove from heat and allow to cool for 15 min.

4. Add in the chilled apple whiskey.

5. Pour into cups, making sure not to overfill.

6. Transfer sheer pan ()f_]eﬂ—() shorts into rﬂﬁ'igerumr
Zlnd Cl’li]] F()r at 1cust 4 lu)urs or Ulltil tl’lt’y llllV(’
C()mp]ete]y set.

7. Put lids on cups and keep cold until ready to serve.

8.Garnish with Whipped cream and sprinkle of

cinnamon, if desired.
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Julie's Candied Pecans

Tom Maschmeier

Bake at: 250°

Cook time: 1 hour

INGREDIENTS
3 cups pecan halves
1 egg white, whipped with 1 thsp. water
2/3 cup sugar
2 tsp. sale
I (Sp. cayenne pepper
1/4 tsp. cumin

2 [SP. cinnamon

DIRECTIONS

i \Xf'hip one egg white with 1 tbsp. water until fmthy.

2. Mix pecans with egg white until coated.

3. Strain nuts in a colander, shaking them around to
remove the excess egg white.

4. In a large bowl, mix sugar, salt, cayenne pepper, cumin
and cinnamon.

5. Mix nurs around in p()wder mix.

6. Line cookie sheet with foil and spray with Cm)l(ing
E\P['Zl_/\", Spl'(’ﬁd I'Hi)( in Sillglf lﬂyer.

7. Bl{kt‘ at 25(] degrccs F[]l' '5() minutes.

8. Stir (carc{:ull}' so foil doesn’t tear) and sprcud them
out again.

9. Bake another 30 minuces.

Mom's Pecan Pie

Sylvia Gorden

Bake at: 350°

Cook time: 35-40 min

INGREDIENTS
1/2 CUP b[‘()‘\'n Sugﬂ]‘
1/2 cup butter, softened
3/4 cup sugar
3 eggs
t/4 tsp. salt
1/4 L‘Llp corn SJ\-‘l‘up
1/2 cup evaporated milk
1 CL[P C()l{rsﬂ]}' Ch()PpL’d peCﬂnS
1 tﬁp. Vani]lll extract

1 unbaked 9" pie shell

DIRECTIONS

1. Heat oven to 350°. Line pie pan with uncooked
pie shell.

2. In double-boiler top mix brown sugar and burter
unril well blended.

3. Add sugar; mix well. Add eggs, one at a time,
beating after each addition to blend. Add salt, corn
syrup, milk; mix well.

4. Cook over bniling warer, stirring, 5 min. Remove
from water; stir in 1 cup nuts and the vanilla.

5. Pour into pie plate and bake for 35-40 minutes.

6. Cool before serving.
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dessert

side dishes

Aunt Mary’s Cranberry Jell-O Sylvia Gorden Mashed Sweet Potatoes Vanessa Bianchi

Cook time: 20 min

INGREDIENTS DIRECTIONS
INGREDIENTS DIRECTIONS
1 package of ground cranberries (1 1b.) 1. Make Jell-O as directed on box and set to the side. )
116 oz. can crushed pineapple, drained 2. In large bowl, combine well-drained pineapple, 21bs. (-4 m;}il:{r:;), :::bi;t potatacs, 1. Boil sweet potatoes in a large pot of salted water.
P Once tender, drain them in a colander.

R St sugar and cranberries.

I cup sugar 5 ¢ 1 [bsp. burtter . F .
y 5 . 3 . 2.Melt the butter in the pot and sauté the garlic

5k e e 3 W hen Jell-O is hzllF—wz;y set, combine with mixrure.

2 pkeg. raspberry Jell- ) ) . ] 3 cloves garlic, crushed until lightly golden.

4. [)th m I'Cﬂ'lgff:l[l)l' UVCl'ﬂlg]'l[ bt‘ﬁ)re SC[‘Vll]g, T

I/Z CLIP milk 3. RC[UFI’] tl’lf sweet P()[Z{[()L‘S to tllE p(![ \N‘ith tlle

2 (bsp. light sour cream g;{rlic and add the milk and sour cream.

sale and fresh cracked ground pepper 4.Mash the mixture until smooth and season with

to taste 531[ 'dﬂd pEPpL‘r.

Caramel Corn Walt Burrell

Cook time: 1 hour

Bake ac: 250"

INGREDIENTS DIRECTIONS

1. Put the first 5 ingred{en[s in l:{rge sauce pan and

Salela's Jiffy Corn Casserole Bridget Salela

Cook time: 55-60 min

IC. light br()wn S'ngﬂl'

bring to a boil. Toalen: o 350°

1 stick margarine
2. After boiling for 5 minutes, stir in baking soda. (Add

1/4 c. white corn syrup
the soda will double the size nf‘]iquid,)
3. Place popped popcorn in a well-greased large LN GIRE DLENTS DIRECTIONS
1 Esp. vanilla )i seeis PRERES BEP : BRs g
roasting pan. 1 can whole kernel yellow corn,
NOT drained 2.Pour into l:lrge‘ lightly oiled casserole dish.

I/Z [Sp. SH][

1. Mix all ingredients Eogether.

1 tsp. baking soda . )
4.Pour the caramel mixture over the popcorn and stir
4 quarts poppcd popcorn 4 ‘Bikedrssae fopes . S
-0 . Bake at 350" for 55 to 6o minures.

to coat. 1 can cream style yellow corn 3 35 3R

5. Putin pre—heated oven and bake for 1 hour, stirring - . -
i s Lup (8()Z.) sour cream
every 15 minutes.
Y 2 eggs, beaten
(1. RCmOVC F['O[Tl roaster ﬂnd CU()l on C(‘Ol{{(‘ 5]1?(:‘[5 lined . .
1 box Jitty corn muftin mix

with wax paper.

) 1 stick butter, melted
7. Brﬂak ﬂpﬂl‘[ as 1t CU()]S.

'J"Chffnotfs: | usu;ll]y fill a greased roasting pan with
popcorn made in an air popping machine. Then, double

the caramel ingredien[s for the best ratio.
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side dishes side dishes

Sage Sausage Stuffing Kathy Swanstrom

Bake at: 350° Cook time: 1.25 hours

Steamed Green Beans Cooper Mikolajczak

Cook time: 15 min

DIRECTIONS INGREDIENTS DIRECTIONS

INGREDIENTS
>rehes ss AEGY. Crensansis bilbnprdis
11b. green beans, trimmed 1. In a large saucepan, pour in about 1 inch of water 2 bags Pepperidge Farm Herb 1. Preheat ove to 350" Grease 9x13 baking dish.

Seasoned Cubed Stuffing 2. In a large sauté pan, melt che butrer.

1/4 tsp. sea salt and set a collapsible steamer inside.
3 Add the onions and celery and cook over medium

1 S[iCl( Lll"lSle[Ed hu[[er

1 th&p l}utter, m(ltr:d 2. Bring toa ]:)Oi]' ],1 'l h bi {: . .
iy & : - eat until the vegetables are soft, stirring
3. Lay the green beans in the steamer, cover, and t-1f2 c. yellow onion, diced i & &
: : : occasionally.
sceam unil tender, about 7-r2 minures. 1c. celery, diced (-3 stalks) ’
4. Add garlic and cook for 2 minutes.

4. Transfer the beans to a serving plzm:er, season 4 g:lrlic cloves, ch()ppf.’d
: . ; 5. Place s[ufﬁng cubes in l;u‘ge mixing bowl.
with salt, and drizzle with melted browned butter. 2_,5/‘4 ¢ low-sodium chicken broth -
6. Add veget;lhlt‘s to the stuﬂ'ing cubes.
1 large cgg, beaten 7. In the same sauté pan, cook and crumble the sausage
1 tbsp' h.ESh ['()Sernﬁr}", CthPL’d over mt‘dium l"lL"zl[ Ll]"lti] bl‘[]\\'ncd Hrld C(“]kﬂd
1 thsp. fresh sage, chopped through.

8_Add 1)]”0\1\'1‘1(3&1 SZlLlSl{gt‘ Hl"ld f‘l{[ to t]"lE brez{d CLll')L‘!\.

1/4 C: Fl"t‘Sh p‘dl’Sl(’y, ('h()PPCd

_l). ’l‘() [h@ bread Cl.lbt‘ miX[UFL’, ﬂdd l“.ll'l)[l"l‘ L’gg. rnsemm‘_y,

Nana’s Stuffin g Bridget Salela

Bake at: 375° Cook time: 45 min 1/2 tsp. pepper

]/2 [Sp. Siil[

Sﬂge. parsley, S’Al[ 'dﬂd pL’PpCF.

10. Mix until bread is soft and moistened. IFy()u would

11b. Jimmy Dean Sage Pork Sausage
like it more moist, add more broth.

INGREDIENTS DIRECTIONS 11. Transter the stuf'f‘mg to the h:lking dish and bake for

3 lg. loaves of white bread 1. Toast and tear the bread into a lurge mixing bowl. 60-75 minurtes, uncovered. Stumng should be a deep
golden brown and crisp on top.

2 lbs. of gmund purk 2. In a sauté pan, cook and crumble the pm‘k over

1 stalk of celery medium heat until browned and cooked through.
S — - 3. Chop all vegetables.
’ 4. In sauce pan, melt the butter in the broth. MAKE AHEAD / FREEZER-FRIENDLY

T ]g l{pplt‘

- aricty like | 5. Add vegetables and cook until they are tender. .
(sweeter variety like honey crisp T'he srumng can be assembled up toa day ahead and
or g()ld('n delicious) 6. Combine bread, p()rk and vegc[able mixture in the -
reFrigera[ed until ready to bake. Use the same lmking
1 can mushrooms l:n'ge mixing bowl until it sticks mge[her. . i
instructions in the recipe.

3-14.5 0z. cans chicken broth 7 Add p;lrsley, gnrlic‘ Italian seasoning, salt, and

i N pepper to taste. e - . . _—
tstick butter PepE . - T'o freeze after baking, tightly cover it for up to 3 months.
&. Put mixture in a greased baking dish.
}mrsley ) g P 5 il When ready ro serve, defrost in the ﬁ'idge for 24 hours.
9. Bake in oven covered tor 45 min. Remove tin foi - T . o T 3
Italian seasoning ) ) i T'hen, rehear it by covering with foil and pur in 325% oven
the last 10-15 min. .
garlic until hot.
salc
peppet
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