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3 Days, 3 Ways:  Turkey 

 
 
Whether you have leftover turkey already in the freezer or are looking for a thrifty, nutritious protein for your Winter meals, 
you probably need some creative turkey recipes.  Put away any visions of Thanksgiving style roasts- This month’s 3 Days, 3 
Ways features moist poached turkey in vivid combinations with other foods. 
 
Here are three traditional American dishes that use fowl, either turkey or chicken, in manageable portions. You can make 
these dishes to produce some outstanding broth for soup as well, if you start by poaching your turkey or chicken meat. 
 
Poaching is a terrific method for cooking poultry because it does not dry out the breast meat at the expense of thoroughly 
cooking the dark, as roasting often does. The gentle, steady heat of simmering water yields beautifully moist meat that you can 
incorporate into many dishes. 

 
Basic Poached Poultry 
 
Start with a 6-to-8 lb. thawed or fresh cuts of turkey or an entire roasting chicken. If you use turkey cuts, get bone-in ones, since the 
bones contribute flavor and gelatin that strengthens the broth. The cooking is long and slow, but you don’t need to attend to the 
turkey during cooking.  This is the yield you can expect at different poundage: 
 
6 lb. = 5-6 c. meat, 5 c. broth 
7 lb. = 6-7 c. meat, 6 c. broth 
 
Ingredients: 6-8-lb. turkey part or large chicken 

1 small yellow onion, peeled 
1 clove 
1 dry bay leaf 
2 sprigs of parsley 
Water to cover 

 

• Put poultry in large pot. 

• Stick the clove in small peeled yellow onion and add to pot; add bay leaf and parsley. Cover all with water. 

• Bring to boil, then reduce heat to simmer, and cover pot. 

• Cook for 20 minutes per pound of turkey or until meat is done but not overcooked.   

• Transfer meat to platter; strain and cool broth. 
 

Turkey Tetrazzini 
Luisa Tetrazzini was a famous Italian coloratura soprano who reigned in American opera houses during the early twentieth century. 
This dish was created for her in San Francisco, where she often sang. It’s a delicate casserole, and a very satisfying one on a winter 
night. This version is adapted from James Beard’s in his American Cookery (1972). 
 
Ingredients: 2 Tbsp. butter 

2 Tbsp. all-purpose flour 
1 ¼ c. turkey or chicken broth 
1 ¼ c. cream or milk 
3 c. diced breast of turkey or chicken 
1 ½ Tbsp. salt 
½  lb. spaghetti, cooked al dente and drained 
Butter 
½ c. toasted sliced almonds 
1/3 c. dry sherry 
½ c. buttered bread crumbs 
½ c. grated Parmesan 

 

• Preheat oven to 475 F. 

• Melt butter in heavy saucepan over low heat, then whisk in flour. Cook over low heat for several minutes. 



• Stir in broth and cream; continue stirring until sauce is thick and smooth. Add diced meat, and keep sauce/meat in pan 
while performing next steps. 

• Bring pot of water to boil, then add 1 ½ Tbsp. salt. When water returns to boil, add spaghetti and cook according to 
package directions. Drain. 

• Butter casserole dish and add spaghetti. Sprinkle with toasted almonds.  

• Add sherry to sauce/meat and pour over spaghetti. 

• Sprinkle buttered crumbs over sauce, then Parmesan. 

• Place casserole in 475 F. oven until top of dish is bubbly and browned. Serve immediately. 
 

Cooking Tip: To create buttered crumbs to top casseroles, melt a little butter over medium-high heat in a heavy pan, let it warm 
until it stops bubbling, and then add bread crumbs. Stir constantly until crumbs have browned. 
 

Turkey Adovada Tacos 
Carne adovada is a New Mexico staple and comfort food. Although it involves plenty of dried chiles, it is not a hot dish: the chiles 

used are mild poblanos (which become anchos when dried), with marvelous, deep chile flavor and no heat. 
Traditionally, carne adovada is made with pork, which is marinated raw in adovada sauce for 24 hours, but mild cooked poultry 

soaks up the flavor much faster, as you’ll do here.  Serve your turkey or chicken adovada rolled up in tortillas for burritos, tacos or 
enchilada filling.  For a quick dinner, mix up the sauce and turkey the evening before.  Then all you’ll need to do is heat up the filling 
and the tortillas! 
 
Ingredients: 2 pkg. Terra Dulce organic New Mexico dried chile peppers (anchos) 

2 c. water 
1 ½ tsp. sea salt 
2 cloves fresh garlic, peeled 
1 ½ tsp. dried oregano 
2 c. cubed, cooked turkey or chicken meat 
1 package La Perle corn tortillas 
Other taco toppings of your choice: sour cream, shredded cheese, shredded lettuce sliced avocado or diced 

tomatoes. 
 

• Preheat oven to 350 F. 

• Remove seeds and stems from chiles; put chiles on baking sheet and roast for 3-4 minutes, turning to prevent burning. 

• Rinse and drain chiles. 

• In blender, buzz chiles in small batches with water, salt, garlic, and oregano until smooth. 

• Pour sauce over cooked turkey or chicken. 

• Mix and let marinate in the refrigerator at least 3 hours before using. 

• To serve, warm tortillas in your oven, toaster oven or microwave.  Bring Turkey Adovada to a simmer in a skillet- it just 
needs to warm up, it’s already cooked.  Add any other toppings you’d like to the taco assembly line.  

 
 

Turkey Pot Pie 
Thanks to the fine premade frozen pie crusts in Mississippi Market’s freezers, you can have a deeply satisfying, savory winter pie 
ready in no time. Because the frozen crusts are made with vegetable shortening (trans fat-free!), your bottom crust will be much 
crisper than it would be if you made a butter crust from scratch. To ensure that the bottom crust stays as crisp as possible despite the 
cream sauce in the filling, brush the bottom crust with frothed egg white or beaten egg yolk and allow the seal to dry before adding 
your filling. 
 
Ingredients: 2 thawed Wholly Wholesome organic pie shells 

1 egg white, beaten to froth, or 1 egg yolk, beaten 
1 c. turkey or chicken broth 
2 carrots, thinly sliced 
1 clove garlic, peeled and crushed 
12 tiny boiling onions, skinned 
½ c. frozen peas 
¼ c. parsley, chopped 
3 Tbs. butter 
2 Tbs. flour 
1 c. heavy cream 



Salt and pepper to taste 
Tabasco or powdered cayenne to taste 
3 c. cooked turkey or chicken meat, torn into small pieces 

 

• Preheat oven to 450 F. 

• Place one thawed pie crust in 9” pie pan (Note: your pie will brown better if you transfer the crust from the disposable 

aluminum pan it comes in to a Pyrex one) and brush bottom and sides with beaten egg white or yolk. Allow to dry while 
completing other steps. 

• Put 1 c. of broth in heavy saucepan and bring to boil. Add onions, carrots, and garlic; turn down heat and cook till tender. 
Set aside in bowl with parsley and peas. 

• Melt butter in saucepan at low heat, then add flour. Stir until mixture becomes smooth and thick; cook over low heat for 
several minutes. Stir in broth from the cooked vegetables and cook until thickened. 

• Take pan off heat; add cream, salt, pepper, and Tabasco or cayenne to taste. 

• When bottom crust has become dry, lay larger pieces of meat on crust. Add smaller pieces of meat to sauce.  

• Place drained vegetables over large pieces of meat in pie pan, and pour sauce over top. 

• Put remaining pie crust over pie, and crimp edges so that top and bottom crusts are well sealed together. Make 1 or 2 vents 
by pricking top crust with fork. 

• Place pie on bottom rack in oven and bake at 450 F. for 15 minutes. 

• Reduce heat to 350 F. and bake until crust is well browned, about 35 minutes. 
 
All you need is a green salad! 
 
Cooking Tip: Mushrooms are a tasty addition to a chicken pie, but before adding them to the mix, you need to drive off their considerable 

moisture content to prevent them from turning it watery. Sauté the mushrooms in a little butter or olive oil at medium-high heat to dry them out, 

then add to other vegetables. Fresh shiitake are particularly toothsome. 


