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RESTAURANT REVIEW

A rare revisit from Alison Cook to Rainbow Lodge elicits 3 stars. PAGE D4

Whether wild caught, heritage or store-bought, the Smoked Spatchcocked Turkey takes some advance work but promises to be juicy and evenly cooked.
Michael Ciaglo / Houston Chronicle

This Thanksgiving, consider celebrating the glorious natural
bounty of Texas on your holiday table PAGE D5–D7
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AThanksgiving feast using locally grown, foraged and hunted ingredients features, clockwise from top left: Beet and Blood Orange Salad,Wild Rice with Mushrooms, Smoked Sp

Smoked Spatchcocked Turkey

Granted, this takes a bit of advance work,

but when you taste the juiciest, most suc-

culent, most evenly cooked smoked turkey

of your life, I’ll bet you’ll agree it’s worth it.

Makes 12-16 servings

1 whole wild turkey, cleaned and
plucked (can substitute a heritage
turkey or the grocery-store variety)

1½ cups kosher salt
1 packed cup plus 1 tablespoon organic

dark brown sugar
1 head garlic, smashed
1 tablespoon crushed black

peppercorns
12 allspice berries, crushed
12 juniper berries, crushed
1 bunch fresh thyme, roughly chopped
6 bay leaves, crumbled
½ cup (1 stick) unsalted butter,

softened
2 tablespoons sea salt
2 tablespoons freshly ground black

pepper
1 tablespoon ground cayenne, or less if

you want less heat
1 teaspoon dried sage
1 teaspoon dried thyme

FOR SMOKER’S MARINATING PAN
1 gallon organic apple juice or apple

cider
1 bottle dry white or rosé wine

More recipes from page D5

Freshingredientsandcolorsof fallgive

6-8 allspice berries
6-8 juniper berries
3 bay leaves
Bouquet garni (optional) made of a few

sprigs each of fresh sage, thyme,
oregano and rosemary

Wooden skewers or trussing needle and
cotton butcher’s twine

Applewood chunks, for smoking

Instructions: If your turkey is frozen, thaw it

in the refrigerator for 2 days.

Two days before smoking the turkey,

make the brine: Combine the kosher salt,

1 cup brown sugar, garlic, crushed pepper-

corns, allspice, juniper, fresh thyme and bay

leaves in a 5-quart stockpot. Add 8 cups wa-

ter and bring to a boil over high heat. Reduce

the heat to low and simmer for 20 minutes,

then remove from the heat and let the brine

cool completely.

In an ice chest large enough that it

doesn’t touch the sides, place the turkey

breast-side down. (You can line the ice

chest with double-bagged food-grade trash

bags if you wish.) Pour the cooled brine over

the bird and add enough ice to cover. Place a

bag of ice or a heavy casserole dish atop the

turkey, if needed, to keep it submerged. Brine

for 24 hours. The day before smoking the

turkey, remove it from the brine and pat dry

with paper towels. Next, debone the turkey

from the inside, retaining all of the bones

for bone broth. Place the turkey breast-side

down with the neck facing away from you

in a clean sink or large vessel. Hold a leg in

each hand and push down to pop the thighs

from the hip sockets. Repeat the process

with the wings to dislocate the wing bones

from the clavicle (wishbone).

Using your sharpest boning knife (I like

the scalpel-sharp Havalon brand with the

disposable blades), score straight down the

spine from the vent to the neck opening.

With your free hand holding the turkey skin,

smoothly run your knife between the meat

and the skeleton, down past the ribcage.

Cut through the ribs with game shears or

kitchen shears and remove the backbone

and ribs. Next, use the point of your boning

knife to score down the inside center of

the keel (breastbone), then turn the bird

over and use the palms of your hands to

press down on both sides to flatten. This

completes a simple spatchcock, but for a

dramatic presentation and ease of carving

at the table, I like to go a few steps further

and remove the bones from the main body.

From the inside, gently work the tip of your

boning knife under either side of the keel

from the back to the front, being careful not

to cut through to the skin. Use your index

finger to gently probe for the wishbone.

Angle your knife tip just beneath the wish-

bone and free it from the meat. Remove

the keel, wishbone and scapula (flattish

shoulder bones between the wishbone and

upper wing bone). Slice down through the

thigh meat from the inside, running your

knife blade down the thighbone to expose

the joint that connects the thighbone to the

drumstick. Cut the ligaments holding the

joint together and remove the thighbone.

Repeat for the other leg. With the bird

breast-side down, pull the skin together

on the backside of the now-boneless body

and secure with wooden skewers or by

stitching up with a trussing needle and cot-

ton butcher’s twine. Arrange the turkey on a

roasting rack over a drip pan and refrigerate

uncovered overnight, to form the pellicle

and seal in the juices. The next day, remove

the turkey from the refrigerator 4 hours

before smoking and rub all surfaces with

the butter. In a small bowl, combine the sea

salt, ground pepper, cayenne, remaining

1 tablespoon brown sugar, the sage and

dried thyme, and press this mixture evenly

over all the buttered skin. Let it come to

room temperature.

Preheat your smoker to a steady 250

degrees. If it has a marinating pan, keep it

filled with equal parts water, apple juice

and wine, along with the allspice and

juniper berries, a few bay leaves and the

bouquet garni, if desired. Smoke with the

applewood chunks for 25 minutes per

pound; the turkey is done when a meat

thermometer placed in the thickest part

of the thigh reads at, o

degrees. Transfer the

turkey on it to a work

whole shebang up loo

foil; the temperature w

sary 165 degrees, and

been drawn to the sur

recede into the meat.

BONE-BROTH TURK
Turkey carcass
Olive oil
¹⁄3 cup butter
¹⁄3 cup organic flour
2 teaspoons Kitche
Sea salt and freshly

pepper, to taste
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Granted, this takes a bit of advance work,

but when you taste the juiciest, most suc-

culent, most evenly cooked smoked turkey

of your life, I’ll bet you’ll agree it’s worth it.

Makes 12-16 servings

1 whole wild turkey, cleaned and
plucked (can substitute a heritage
turkey or the grocery-store variety)

1½ cups kosher salt
1 packed cup plus 1 tablespoon organic

dark brown sugar
1 head garlic, smashed
1 tablespoon crushed black

peppercorns
12 allspice berries, crushed
12 juniper berries, crushed
1 bunch fresh thyme, roughly chopped
6 bay leaves, crumbled
½ cup (1 stick) unsalted butter,

softened
2 tablespoons sea salt
2 tablespoons freshly ground black

pepper
1 tablespoon ground cayenne, or less if

you want less heat
1 teaspoon dried sage
1 teaspoon dried thyme

FOR SMOKER’S MARINATING PAN
1 gallon organic apple juice or apple

cider
1 bottle dry white or rosé wine

More recipes from page D5

Freshingredientsandcolorsof fallgiv

6-8 allspice berries
6-8 juniper berries
3 bay leaves
Bouquet garni (optional) made of a few

sprigs each of fresh sage, thyme,
oregano and rosemary

Wooden skewers or trussing needle and
cotton butcher’s twine

Applewood chunks, for smoking

Instructions: If your turkey is frozen, thaw it

in the refrigerator for 2 days.

Two days before smoking the turkey,

make the brine: Combine the kosher salt,

1 cup brown sugar, garlic, crushed pepper-

corns, allspice, juniper, fresh thyme and bay

leaves in a 5-quart stockpot. Add 8 cups wa-

ter and bring to a boil over high heat. Reduce

the heat to low and simmer for 20 minutes,

then remove from the heat and let the brine

cool completely.

In an ice chest large enough that it

doesn’t touch the sides, place the turkey

breast-side down. (You can line the ice

chest with double-bagged food-grade trash

bags if you wish.) Pour the cooled brine over

the bird and add enough ice to cover. Place a

bag of ice or a heavy casserole dish atop the

turkey, if needed, to keep it submerged. Brine

for 24 hours. The day before smoking the

turkey, remove it from the brine and pat dry

with paper towels. Next, debone the turkey

from the inside, retaining all of the bones

for bone broth. Place the turkey breast-side

down with the neck facing away from you

in a clean sink or large vessel. Hold a leg in

each hand and push down to pop the thighs

from the hip sockets. Repeat the process

with the wings to dislocate the wing bones

from the clavicle (wishbone).

Using your sharpest boning knife (I like

the scalpel-sharp Havalon brand with the

disposable blades), score straight down the

spine from the vent to the neck opening.

With your free hand holding the turkey skin,

smoothly run your knife between the meat

and the skeleton, down past the ribcage.

Cut through the ribs with game shears or

kitchen shears and remove the backbone

and ribs. Next, use the point of your boning

knife to score down the inside center of

the keel (breastbone), then turn the bird

over and use the palms of your hands to

press down on both sides to flatten. This

completes a simple spatchcock, but for a

dramatic presentation and ease of carving

at the table, I like to go a few steps further

and remove the bones from the main body.

From the inside, gently work the tip of your

boning knife under either side of the keel

from the back to the front, being careful not

to cut through to the skin. Use your index

finger to gently probe for the wishbone.

Angle your knife tip just beneath the wish-

bone and free it from the meat. Remove

the keel, wishbone and scapula (flattish

shoulder bones between the wishbone and

upper wing bone). Slice down through the

thigh meat from the inside, running your

knife blade down the thighbone to expose

the joint that connects the thighbone to the

drumstick. Cut the ligaments holding the

joint together and remove the thighbone.

Repeat for the other leg. With the bird

breast-side down, pull the skin together

on the backside of the now-boneless body

and secure with wooden skewers or by

stitching up with a trussing needle and cot-

ton butcher’s twine. Arrange the turkey on a

roasting rack over a drip pan and refrigerate

uncovered overnight, to form the pellicle

and seal in the juices. The next day, remove

the turkey from the refrigerator 4 hours

before smoking and rub all surfaces with

the butter. In a small bowl, combine the sea

salt, ground pepper, cayenne, remaining

1 tablespoon brown sugar, the sage and

dried thyme, and press this mixture evenly

over all the buttered skin. Let it come to

room temperature.

Preheat your smoker to a steady 250

degrees. If it has a marinating pan, keep it

filled with equal parts water, apple juice

and wine, along with the allspice and

juniper berries, a few bay leaves and the

bouquet garni, if desired. Smoke with the

applewood chunks for 25 minutes per

pound; the turkey is done when a meat

thermometer placed in the thickest part

of the thigh reads at,

degrees. Transfer the

turkey on it to a work

whole shebang up lo
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Wild Rice with Mushrooms

eeachThanksgivingdishastarringrole
Beet and Blood Orange Salad

Minnesotan friends sent me

some native American-gathered

wild rice from Spirit Lake Native

Farm, which I’ve been hoarding

for this Thanksgiving.

Find this and other hand-harvested

tribal rice sources at

nativewildricecoalition.com.

1½ cups chicken or turkey
stock

1 ounce dried porcini
mushrooms

2 cups wild rice, rinsed under cold
water

1 teaspoon sea salt
2 bay leaves
6 tablespoons (¾ stick)

butter
1 cup finely chopped

onion
1 cup finely chopped

carrot
2 garlic cloves, minced
2 shallots, minced
1 teaspoon dried marjoram
1 teaspoon dried thyme
12 to 18 fresh assorted

gourmet mushrooms,
such as oyster, shitake
and button mushrooms

Sea salt and freshly ground
pepper, to taste

Instructions: Bring stock to a boil in a

small saucepan.

Remove from heat, add the dried

porcini mushrooms, cover and let

stand until cooled (about 30 min-

utes).

Drain and reserve the soaking liq-

uid; finely chop the mushrooms.

Fill a medium saucepan about

two-thirds full with water; bring to a

boil and add the wild rice, salt and bay

leaves.

Cover and simmer over low heat

until the rice is barely tender (about

40 minutes).

Drain any excess water from the

rice, then cover and refrigerate it, the

porcini liquid and the chopped mush-

rooms in 3 separate containers.

The next day, melt the butter in a

large skillet over medium heat.

Add the onion, carrot, garlic,

shallots, marjoram, thyme and

porcini; sauté for about 5 minutes.

Add the fresh mushrooms and

sauté for another 5 to 7 minutes.

Add the rice and the reserved

porcini liquid (which will have jelled in

the refrigerator) and simmer over low

heat until nearly all of the liquid has

been absorbed, but the mixture is still

moist.

Season with salt and pepper.

No doubt my version of this Alice

Waters salad has morphed some over

the past few decades, but it’s become

a holiday classic at our house. Blood

oranges — in season only during the

winter — add a soft, floral note.

Makes 4-6 servings

1 Cara Cara or blood orange,
zested and juiced

2 tablespoons white champagne
vinegar

¼ cup raspberry shrub (can
substitute ¼ cup raspberry
vinegar plus 1 tablespoon
organic cane sugar)

¼ cup extra-virgin olive oil
Sea salt
4 roasted beets (instruction

follows), sliced
Rocky Top and Swiss chard

trimmings (or radicchio,
arugula, other spicy lettuces or
spring mix)

2 shallots, minced
½ cup black walnut pieces,

toasted
½ cup pomegranate seeds

Instructions: Combine the orange

zest and juice, vinegar, oil and salt to

taste in a small jar, cover and shake

vigorously.

Pour 2 tablespoons dressing over

the cubed beets, toss and refrigerate

for at least 1 hour.

Arrange the salad greens

on individual plates, top with a

portion of the beets, a sprinkle of

minced shallots, black walnut pieces,

pomegranate seeds and a drizzle of

dressing.

To roast beets: Preheat oven to 375

degrees. Trim beet stalks to about an

inch; rinse and dry beets.

Cover a baking sheet with foil and

place the whole beets in a single layer

on the foil.

Drizzle with olive oil, then lay

a second piece of foil over the

top of the beets, crimping the edges

all around so no steam can

escape.

Bake for 30 minutes, or until the

tip of a knife easily pierces a beet but

still has some resistance; beets should

remain firm.

Remove from the oven, carefully

open the foil packet so the steam can

escape, then plunge the beets into cold

water.

When they are cool enough to

handle, cut the top and the bottom of

each beet off.

The skins should slip off easily.
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Time topartakeofLoneStarState’s larder

Fromwild native
pecans in the Red River
ghost town of Spanish
Fort and foraged wild
chile pequin peppers
on the coastal plains of
Matagorda County to
the turkey that stalked
the limestone ledges
above the Llano River
until meeting his destiny
with a well-placed load
of No. 5 shotgun pellets,
the key ingredients for
this Thanksgiving repast
come directly from the
Lone Star larder itself.

Autumnal
wild gifts
from Texas’
prairies
and forests
include such
nutrient-rich
delicacies
as crimson-
red prickly
pear tunas,
copper-hued
persimmons
and nuts such
as pecans,
hickory nuts and black
walnuts. And fall produce
—whether from your
backyard garden or local
farmers’ market — bursts
with dramatic color, with
standouts being red,
golden and the candy-
cane-striped Chiogga
beets; brassicas such as
cabbage, cauliflower and
Brussels sprouts; petite
rainbow potatoes in gold,
pink and blue; and sweet
potatoes ranging from
deep orange to dusky
red to brilliant purple.
Texas citrus — Rio Star
ruby-red grapefruit,
pink-fleshed Cara Cara
navel oranges and garnet-
fleshed blood oranges
— is just reaching peak
season. Incorporate these
brilliant-hued vegetables
and fruits into your
Thanksgiving meal and
let the food itself take
center stage as your table
decoration.

Whether you’re
fortunate enough to
have harvested a wild
turkey or choose either
a heritage-style turkey

or the grocery-store
variety, the technique,
described in the following
recipe, of brining and
spatchcocking the bird
prior to cooking it allows
you to make the gravy
the day before the bird
even goes in the smoker,
solving the “What, no
gravy?” problem that
often accompanies
smoked turkey. Plus, your
turkey will be a cinch to
carve, as you will have
removed every bone
except for the wing bones
and drumsticks.

Late in her life, my
mother
lamented that
she’d never
really been
able to enjoy
Thanksgiving
Day, as she
felt bound to
the kitchen by
all of the up-
to-the-minute
preparation
while
everyone
else relaxed

and enjoyed themselves.
I vowed to not allow
that to becomemy fate,
and sought out both
dishes and techniques
that greatly reduce the
same-day workload, so I
could better enjoy much-
too-rare visits with loved
ones.

So, I’ve designed
a sumptuous repast
with a special Thanks-
giving gift for the cook:
Most of the prep can be
done a day or two prior
to the actual feast so that
this year, you’ll actually
have time to enjoy visiting
with family and friends,
watching the game or
simply lounging about on
Thanksgiving Day. Happy
Texas Thanksgiving, y’all.

Susan L. Ebert is the
Houston-based author
of “The Field to Table
Cookbook” (Welcome Books,
2016), which is available in
local bookstores, online and
on her website, field2table.
com.

I’ve designed a
sumptuous repast
with a special
Thanksgiving gift
for the cook: Most
of the prep can be
done a day or two
prior to the actual
feast.

Purple Sweet Potato Pie

I’ve had the same purple sweet

potato plant trailing through

the front landscaping for

several years now: When the

vines begin to die back, it’s

time to probe around for the

sweet potatoes! Children love

the Dr. Seuss-like color of this

pie, and the baked-on pecan

topping adds a satisfying

crunchy contrast to the opulent

silkiness of the pie.

CRUST
7 ounces butter, chilled and

cut into pieces
3 ounces lard, chilled and

cut into pieces
2¾ cups all-purpose flour
½ teaspoon salt

FILLING
3 large purple-fleshed

sweet potatoes
(Louisiana yams),
scrubbed

8 tablespoons (1 stick)
butter, melted

¾ cup packed light
brown sugar

½ cup granulated sugar

2 large eggs, beaten
¼ cup heavy cream
1 teaspoon grated orange

peel
1 teaspoon ground

cinnamon
½ teaspoon ground nutmeg
¼ teaspoon allspice

TOPPING
1 large egg, beaten
2 tablespoons cane syrup
2 tablespoons light brown

sugar
1 tablespoon butter, melted
½ teaspoon Mexican vanilla
¾ cup pecan pieces

TO SERVE
Whipped cream and Saigon

cinnamon (optional)

Instructions: For the crust:
Place the cubed butter and

lard on a plate in the freezer.

Measure the flour and salt into

the bowl of a food processor

fitted with a metal blade.

Scrape in the butter and lard

with a spatula, then pulse

several times until the mixture

resembles coarse crumbs with

a few pea-size bits. Gradually

add ¹/3 cup ice water, pulsing

in short bursts until the mixture

clumps together (you may

need a bit more water). Gather

up the dough and press into

two thick disks. Wrap in plastic

wrap; freeze one for later use

and refrigerate the one you will

use for at least an hour.

On a lightly floured work

surface, roll out the dough into

a 13-inch circle about ¹/8 -inch

thick. Fold the dough in half.

Transfer to a 9-inch pie pan

and gently unfold the dough to

fit into the pan. Using scissors

or a sharp knife, trim the dough

to a 1-inch overhang. Fold

the dough under itself so the

edge of the fold is flush with

the edge of the pan. Flute the

dough around the edge of the

pan. Cover with plastic wrap

and refrigerate while making

the filling.

For the filling: Preheat oven

to 425 degrees. Scrub sweet

potatoes and pierce in several

places with a sharp knife.

Place the potatoes on a

foil-lined baking sheet and

bake for 45 minutes to an

hour, depending on the size

of the potatoes, until they’re

thoroughly soft and beginning

to ooze.

Place on a plate until cool

enough to handle. Peel the

sweet potatoes, measure out

3½ cups and place in the bowl

of a food processer fitted

with a metal blade, reserving

any extra for another use.

Reserve 1 tablespoon of the

melted butter for brushing

the crust; add the remaining

7 tablespoons to the sweet

potato mixture and process

until smooth.

Preheat the oven to 400

degrees. Uncover the pie shell

and brush the interior with

the remaining 1 tablespoon of

melted butter. Sprinkle ¼ cup

of the brown sugar over the

bottom of the pie shell. Bake

until the pie dough is set and

just beginning to brown, about

15 minutes. If the pie shell

Purple Sweet Potato Pie
Michael Ciaglo / Houston Chronicle

By Susan L. Ebert

Texas’ prairies, forests and gardens
offer delicacies sure to wow
family and friends this Thanksgiving

Sassy Spiced Pecans
Susan L. Ebert

Rosemary Roasted Medley with Olives

These pretty little potatoes

— red, blue, yellow and

purple — are low in starch

and ideal roasters, as new

(young) potatoes have

not yet converted their

sugars to starch. You can

substitute dried Chinese

peppers, Tabasco peppers

or cayenne peppers for the

chile pequins, but if you’re

fortunate enough to find

some in the wild, you’ll be

amazed by their smoky,

fruity fire.

Makes 4-6 servings

2 dozen small round or
fingerling potatoes

1 cup mixed, marinated

Whole Wheat Icebox Cloverleaf Rolls

The slow rise overnight in the

refrigerator means that all you

need do the next day is to place

these rolls in the pan, let them

rise, then pop them into the

oven for 15 minutes just before

serving.

¾ cup butter (1½ sticks)
1 cup organic whole milk
4½ teaspoons active dry

yeast (2 packages, not
rapid-rise)

¼ cup organic cane sugar
2 cups organic whole wheat

flour
2½ to 3 cups organic bread

flour
1 teaspoon sea salt
1 egg, lightly beaten

Instructions: Combine ½ cup

of the butter with the milk in a

small saucepan and heat just

until the butter melts; let cool.

While the mixture cools, add

the yeast to ½ cup warm water

and sprinkle it with about ½

teaspoon sugar. Measure the

whole wheat flour and 2½

cups of the bread flour into the

bowl of a stand mixer fitted

with a dough hook. With the

mixer on its lowest setting,

drizzle in the cooled milk

mixture, then the beaten egg

and finally the yeast mixture.

Increase the speed to midrange

and mix until the dough pulls

away cleanly from the sides of

the bowl, adding more flour as

necessary. Transfer to a large

container, cover and refrigerate

overnight. The next day, remove

the dough from the refrigerator

and divide it into 12 equal parts.

Melt the remaining ¼ cup

butter and place it in a small

bowl. Divide each of the 12

lumps of dough into 3 balls,

dip them in the melted butter

and arrange 3 balls into each

cup of a 12-cup muffin tin.

While the rolls rise (1 to 2

hours), preheat the oven to

400 degrees. Bake the rolls

until they start to brown, about

15 minutes.

Remove from the oven and

brush with remaining butter

just before serving.

Sassy Spiced
Pecans
Super-fresh pecans and

spices in this simple recipe

take a perennial Southern

favorite from the ordinary

to the sublime. Have these

treats out on the counter in

a pretty bowl when guests

arrive; with a big meal like this,

why bother with elaborate

appetizers?

Yields 3 cups

3 cups pecan halves
1 cup coarse organic cane

sugar
1 teaspoon sea salt
1 teaspoon chipotle chile

powder
1 teaspoon ground Saigon

cinnamon
1 teaspoon Mexican

vanilla

TOPPING
2 tablespoons coarse

organic cane sugar
1 teaspoon coarse sea salt
1 teaspoon chipotle chile

powder
1 teaspoon ground Saigon

cinnamon

Instructions: Preheat the oven

to 325 degrees.

Spread the pecans in a

single layer on a baking sheet

and bake for 15 minutes.

Meanwhile, combine the

sugar, salt, chile powder

and cinnamon in a medium

saucepan over medium-

high heat and add ¼ cup

water.

Bring to a boil without

stirring and boil until the

mixture reaches the soft-ball

stage (235 degrees).

Remove from the heat, stir

in the vanilla and let cool for 2

to 3 minutes.

Make the topping: In a

separate bowl, stir together all

the topping ingredients.

Remove the pecans from

the oven, pour them into the

saucepan with the sugar-

cinnamon mixture and stir

continuously until the sugar

mixture begins to lighten in

color and thickens slightly.

Pour the pecans back onto

the baking sheet, spreading

them evenly, and sprinkle with

the topping.

Using a rubber spatula,

separate the pecans, tossing

gently to coat them completely

with the topping.

Let cool, and store in an

airtight container in a cool, dry

place for up to 6 months.

unpitted olives
(Kalamata, Manzanilla
or your choice)

12 or so chile pequins
4 cloves garlic, peeled and

crushed
Grated zest and juice of 2

tangerines
½ cup extra-virgin olive oil
2 tablespoons red wine

vinegar
2 tablespoons rosemary

leaves, chopped
2 dozen Brussels sprouts,

trimmed
Sea salt

Instructions: Preheat the

oven to 325 degrees. In a large

bowl, combine the potatoes,

olives, chile pequins, garlic,

tangerine juice, oil, vinegar

and rosemary.

Toss gently with a wooden

spoon so everything is

uniformly coated. Pour into

a glass 9-by-13-inch baking

dish, cover with foil and bake

for 40 minutes.

Remove from the oven and

raise the oven temperature to

425 degrees.

Add the Brussels sprouts

to the baking dish, stirring to

coat them completely. Cover

again with foil and bake for

another 12 to 15 minutes.

Season with salt to taste

and sprinkle with the tanger-

ine zest before serving.

puffs, do not prick it.

Add the remaining ½ cup

brown sugar, the granulated

sugar, eggs, cream, cinnamon,

allspice and nutmeg to the

mashed sweet potatoes and

process until very smooth.

Spread into the partially baked

pie shell, smoothing the top.

Reduce the oven

temperature to 350 degrees.

Bake for an hour, then remove

the pie from the oven. Combine

all of the topping ingredients

and smooth over the pie.

Bake for another 20

minutes, or until a toothpick

inserted in the center comes

out clean.

Cool completely on a wire

cake rack. Cover and refrigerate

until ready to serve with

whipped cream and a dusting

of cinnamon.
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