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Peggy's Corn Pudding 
 

Makes 10 Servings 

 

4 cups corn kernels 

2 tablespoons unbleached all-purpose flour 

1/4 cup sugar 

1 1/2 teaspoons salt 

1 teaspoon pure vanilla extract 

4 large eggs 

1 1/2 cups milk 

1/4 cup (1/2 stick) butter, melted 

 

● Preheat the oven to 325 F. 

● Spray a 13x9x2 inches baking dish with nonstick cooking spray. 

● Mix together the corn, flour, sugar, salt, vanilla, eggs and milk. 

● Stir in the melted butter. 

● Pour into prepared pan and bake for 55 to 60 minutes until set around the edges and 

soft in the middle. For a softer pudding, place the filled baking dish in a water bath below 

and bake for 60 to 70 minutes. 

 

 

————————————————————-- 

 

Cornbread or Traditional Bread Dressing 
 

Makes 12 Servings 

 

1/2 cup 1-inch cubes cornbread, French bread, or firm sandwich bread 

8 tablespoons (I stick) butter, divided 

1 large onion, finely chopped (about 2 cups) 

3 ribs celery, thinly sliced 

2 tablespoons chopped fresh sage or 2 tablespoons dried 

1 tablespoon fresh thyme or I teaspoon dried 

1 1/2 teaspoons chopped fresh rosemary or 1/2 teaspoon dried 

2 1/2 cups reduced-sodium chicken broth, divided 

2 large eggs, beaten, optional 

Salt and freshly ground black pepper to taste 

 

● Preheat the oven to 325 F. 

● Place the bread cubes in a large, shallow baking pan. 
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● Toast in the oven until dry, about 25 to 30 minutes. 

● Set aside to cool.  

● Meanwhile, butter a 15x11x2 inch baking dish. 

● Increase the oven temperature to 375 F.  

● In a large skillet, melt 6 tablespoons butter over low heat. Add the onion, celery, sage, 

thyme and rosemary.  

● Cook until the celery is softened, about 10 minutes. 

● In a large bowl, stir together the bread cubes, cooked celery and onion, 2 cups chicken 

broth, eggs, salt and pepper.  

● Place in the prepared baking dish. 

● Drizzle the remaining 1/2 cup broth over the uncooked dressing. 

● Dot the dressing with the remaining 2 tablespoons butter. 

● Cover with foil and bake for about 40 minutes. 

● For crunchier dressing on the top and sides, uncover during the final 10 minutes of 

baking. 

 

Variations 

 

Add up to 2 cups of any combination of the following ingredients to the recipe: chopped walnuts, 

pecans, or chestnuts; peeled and chopped pears or apples; raisins golden raisins, or dried 

cherries; sauteed wild or button mushrooms. crisp crumbled bacon, cooked sausage chunks, 

chopped cooked turkey giblets or fresh oysters. For an extremely decadent but flavor-packed 

twist, baste the dressing with 1/2 cup turkey pan drippings just before baking. For enhanced 

flavor, substitute 1/2 cup dry white wine for 1/2 cup chicken broth.  

 

 

————————————————————— 

 

Roasted Brined Turkey 
 

Makes About 12 Servings 

 

Brine 

1 gallon (4 quarts) cold water 

1 cup kosher salt or 1/2 cup table salt 

 

Turkey 

One 15 pound whole turkey, neck and giblets removed 

1/4 cup melted butter or olive oil 

3 tablespoon fresh thyme or 1 tablespoon dried 

1/4 teaspoon freshly ground black pepper 

1 large onion, peeled and quartered 

2 ribs celery 

3 carrots, peeled 

 

To brine the turkey: 



● Fill a 12 quart stainless steel, plastic, glass or other non reactive bowl or pan with 1 

gallon water. 

● Stir in the salt until dissolved. 

● Place the turkey in the water. 

● If the brine doesn't cover the turkey, mix another gallon of brine in a separate bowl and 

pour it over the turkey so that the turkey is completely submerged.  

● Refrigerate for 12 to 24 hours. 

 

To roast the turkey:  

● Preheat the oven to 400 F.  

● Remove the turkey from the brine and pat dry. 

● Place it in a roasting pan or a V-shaped roasting rack. 

● Brush the outside of the turkey with melted butter or olive oil. 

● Sprinkle the skin with thyme and pepper. 

● Stuff the cavity with onion, celery, and carrots. 

● Insert a meat thermometer in the deep part of the thigh, ensuring that the probe isn't 

touching the bone. 

● Place the turkey in the oven and roast until the internal temperature is 170 F.  

● Remove from the oven and cover  with foil. 

● Let rest 15 minutes before carving. 

● Refrigerate leftover meat and the turkey carcass immediately after eating. 

 

 

————————————————————— 

 

Carl's Pendennis Club Punch 
 

Makes About 25  (4 Ounce Servings) 

 

Juice of 1 orange 

Juice of 1 lemon 

Juice of 1 line 

1/2 cup sugar 

2 1/2 cups brandy chilled 

1 1/2 cups Triple Sec or creme de cassis, chilled 

3 750 ml bottles dry or sparkling white wine chilled 

Orange, lemon or lime slices, for garnish 

 

● In a pitcher, stir together the orange juice, lemon juice, lime juice and sugar. 

● Mix well to dissolve sugar and refrigerate to chill. 

● Pour the juice mixture into a punch bowl or other large container. 

● Add the brandy, Triple Sec, and sparkling wine. 

● Stir to mix. 

● Garnish with fruit slices and serve immediately. 

 

 

 



 


