Traditional Turkey Finger Sandwiches All-in-One!
by Brenna Bowers, Chef at Great News, a Gourmet Retailer in CA, and

Creator of CookingTheDayAway.blogspot.com
Serving: 16 mini appetizer sandwiches

The perfect appetizer for a Thanksgiving Holiday party or the perfect dish
with Thanksgiving leftovers. It’s the “Traditional Turkey Finger Sandwiches All-in-One!”

Ingredients:
e 2 packages Artisan Fresh™ Ciabatta Rolls (8 ct.)

¢ 10-14 oz. Burgers' Smokehouse Smoked Turkey OR Burgers' Smokehouse City Ham*; sliced
e 1 % cups Stove Top Stuffing
¢ 1 cup Idahoan Real Mashed Potatoes
e 1% cup Artisan Fresh™ Cranberry-Orange Relish
Directions:
Preparation:

With a bread knife, cut each Cibatta Roll in half, to become an open-face sandwich.



Following the directions on the box, prepare the Stove Top Stuffing (bring water and butter to a boil, add
stuffing, cover and let set). Also, as instructed by the manufacturer’s directions, prepare the I[dahoan Real
Mashed Potatoes (just add water and heat).

Slice the Burgers' Smokehouse Smoked Turkey OR Burgers' Smokehouse City Ham into % inch slices and
set on a plate. Heat in microwave for 2 minutes (or until hot).

Assembly:

To assemble each sandwich spread 1 % teaspoons of cranberry relish on the bottom bun and 1
Tablespoon of mashed potatoes on the top bun. Build onto the sandwich with 1 %2 Tablespoons of stuffing
and 2-3 slices of turkey/ham. Carefully combine the bottom and top buns to create your Thanksgiving
sandwich. Slice in half or thirds and place on a serving platter.

Leftovers: This recipe is very versatile. Add any or all of your Thanksgiving day leftovers into this
sandwich! You will be so happy to enjoy Thanksgiving without the hassle of preparation the day after!

*If you prefer to not purchase an entire Burgers' Smokehouse Smoked Turkey OR Burgers'
Smokehouse City Ham you can opt to purchase Tyson® Premium Ham
or Oscar Mayer® Oven Roasted Turkey Breast

*%%* Recipe especially created by Brenna Bowers for Marcia Ramsland, Sam’s Club Spokesperson
for Simplify Your Holidays Food Entertaining Program 2011
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