
Portside's
     Best Sides

FOR THANKSGIVING



Toasted french bread slices
First add Goat Cheese then,
Walnut pieces then,
A dab of Honey, then,
Some sprigs of Rosemary.

The Langham Crostini

Julia Langham, Closing Coordinator - The Davin Team
julia@portsidereg.com  |  www.portsidereg.com



2 large chopped onions
2 Tablespoons butter
2 Eggs
2 tablespoons milk
2 17 oz cans of cream corn
1 16oz package of cornmeal muffin mix
1 cup sour cream
2 cups or 8 oz sharp cheddar cheese

Preheat oven to 425 degrees. Butter a 13x9 pan. Sauté onion in butter. Mix eggs and milk. 
Add cornmeal and creamed corn. Spread in pan. Spread onions, sour cream and cheese 
over the top. Bake 35 minutes until puffed and golden. Let stand 10 minutes before cutting.

Cornbread Casserole

Susan Russell, Broker
susan@portsidereg.com  |  www.portsidereg.com



1 large butternut squash
1 head of garlic (separated but not peeled)
2 tbs olive oil
2 ½ tbs pure maple syrup
1 tsp kosher salt
½ tsp pepper
2 oz. thinly sliced pancetta, chopped
16 whole fresh sage leaves

Preheat oven 400 degrees. Peel and seed 
the butternut squash and then cut into ¾-1” 
cubes. Place squash and whole unpeeled 
garlic cloves on a sheet pan in one layer. 
Toss with the olive oil, maple syrup, salt 
and pepper and bake for 20-30 minutes 
until squash begins to brown, turning once 
during baking. Sprinkle the pancetta and 
the sage leaves over the squash and bake 
for another 20-30 min. Season to taste.

Maple Roasted Butternut Squash

Mary Conroy, Sales Agent
mary@portsidereg.com  |  www.portsidereg.com



5 medium potatoes
1 lb ground pork
1 onion
2 slices of bread
1 teaspoon (or more as needed) Bells seasoning
salt, pepper

Peel, boil and mash potatoes (no milk or butter)
Fry pork and onions.

Combine everything! Can be put in the turkey or served on it’s own.

Mom's Pork Stuffing

Susan McPartlan, Sales Agent
smcpartlan@portsidereg.com   |  www.portsidereg.com



1 boxes “Jiffy” Cornbread (made by box 
directions), cubed
1 french baguette, cubed
1 medium onion, diced
5 celery stalks, diced
¾ cup fresh parsley, chopped
1 tablespoon fresh rosemary, finely chopped
1 tablespoon fresh garlic, minced
4 cups chicken broth, more if needed  
for moisture
½ stick of butter
1 teaspoon dried basil

1 teaspoon dried thyme
½ teaspoon ground sage
salt and pepper

Cut the bread into 1 inch cubes and lay 
them out on sheet pans, cover with a dish 
towel and leave for at least 24 hours to dry 
out. 

Melt butter in a large skillet. Add onions 
and celery and cook about 4 minutes till 
softened. Add garlic and cook (cont.) 

Cornbread Stuffing

Melissa LaChance, Transaction Manager - King + Miller
melissa@portsidereg.com  |  www.kingmillerrealestate.com



for an additional minute until fragrant. Add 
broth, parsley, rosemary, basil, thyme, sage, 
salt and pepper and stir.

Put all bread cubes in a large bowl and 
slowly ladle in broth mixture, tossing as you 
go until the stuffing has the moisture level 
you want. Taste and check for seasoning- 
add more to preference. 

Pour into a large casserole pan and bake for 
20-30 minutes at 375 degrees until golden 
and crisp on top. 



3 cans (10 ½ oz.) cream of mushroom soup
¾ cup milk
⅛ tsp. black pepper
3 cans french style green beans, lightly drained
1 big can fried onions

Mix soup, milk and pepper in a baking dish. Stir in beans and ¾ of the Fried Onions.
Bake at 350°F for 30 min. or until hot. Stir. Then TOP with remaining fried onions. Bake 5 
minutes until onions are golden.

Yummy Green Bean Casserole

Bridget King, Broker - King + Miller
bridget@portsidereg.com  |  www.kingmillerrealestate.com



6 sweet potatoes (peeled and cubed)
1 cup white sugar
½ cup milk
½ cup melted butter
1 tsp. vanilla extract
2 eggs (beaten)
½ tsp. salt

Topping:
1 cup brown sugar
⅓ cup all purpose flour
⅓ cup melted butter
1 cup chopped pecans

1.  In a large pot cover sweet potatoes with 
water and boil until tender, drain allow to 
cool.

2.  Place potatoes in a mixing bowl & beat on 
a low speed till smooth. 

3.  Add sugar, milk, butter, vanilla, eggs & salt 
and mix well. 

4.  Pour sweet potato mix into greased 
casserole dish. 

5.  Prepare the topping by mixing brown 
sugar, flour, butter and pecans. Sprinkle 
over potatoes mixture. Bake for 45 min. to 
an hour at 350 degrees-top will be bubbly!

Not Melissa's Sister's Sweet Potato Souffle

Melissa LaChance, Transaction Manager - King + Miller
melissa@portsidereg.com  |  www.kingmillerrealestate.com



Glazed Carrots

Brenda MacDonald, Listing Coordinator - The Davin Team
brenda@portsidereg.com  |  www.portsidereg.com

1 ½ pounds fresh carrots, cut into lengthwise strips, 
cooked
⅓ cup packed brown sugar
½ teaspoon salt
½ teaspoon grated orange peel
2 tablespoons butter

Prepare and cook carrots. Cook and stir brown 
sugar, salt and orange peel in butter in 12-inch skillet 
until bubbly. Add carrots; cook over low heat, stirring 
occasionally, until carrots are glazed and heated 
through. About 5 minutes. Makes 5 or 6 servings.  



½ cup margarine
1 cup white sugar
4 eggs
1 (20 ounce) can crushed pineapple, drained
5 slices white bread, cubed

Preheat oven to 350 degrees. Grease a 9 inch 
baking pan. In a mixing bowl, cream margarine 
and sugar. Beat in the eggs one at a time, then 
add the pineapple and bread cubes. Bake for 
one hour. Let sit a few minutes to firm up before 
serving.

Pineapple Stuffing

James Quimby, Associate Broker - King + Miller
james@portsidereg.com  |  www.kingmillerrealestate.com



1 large apple, unpeeled
1 large orange, unpeeled
1 bag fresh cranberries
¼ to ½ cup sugar

Cut the apple and orange into chunks, include the peels of both. Add half of the 
ingredients to a food processor until resembles a fresh relish. Remove from processor 
and add next batch to do the same. Place in air tight container and stir in ¼ cup sugar. 
Refrigerate overnight and taste in the morning to see if more sugar is needed. 

Fresh and Easy Cranberry Relish

Amanda Johnson, Sales Agent
ajohnson@portsidereg.com  |  www.portsidereg.com



1 bag navel oranges
1 bag red grapefruit
apples 6-8
melon balls
cantaloupe balls
1 jar maraschino cherries and juice
orange juice

Peel, cut and mix all

Festive Fruit

Carly Chasse, Administrative Assistant
carly@portsidereg.com  |  www.portsidereg.com



Cream ⅔ cup shortening with 1 ¼ cup sugar add 2 eggs
together put in separate bowl

2 ½ cup flour, ½ cup cocoa ½ tsp salt add 1 ¼ tsp baking soda and 1 cup milk
Add flour mixture alternate w milk add Vanilla
drop spoonful onto cookie sheet bake 10-12 mins

Filling- beat until smooth
1 cup sugar
1 cup crisco
½ cup can milk

Mem’s Homemade Whoopie Pies

Amanda Vigue, Associate Broker
amanda@portsidereg.com  |  www.portsidereg.com



1 Chocolate cake mix (devils food or brownie mix)
2 sm boxes chocolate instant pudding
1 large tub cool whip
½-1 cup Kahlua
Skor bars or heath bar of toffee bits
Fresh strawberries or raspberries are optional

Bake cake and make pudding
Layer ½ crumbled cake, ½ Kahlua, ½ pudding, ½ cool whip, toffee, and fruit (if desired), 
repeat layers, coolwhip and sprinkle toffee on top

Death By Chocolate

Carly Chasse, Administrative Assistant
carly@portsidereg.com  |  www.portsidereg.com



60 vanilla wafers, finely crushed (about 2 
cups)
⅓ cup melted butter
1 8oz package of softened cream cheese
¼ cup sugar
3 ¼ cups of milk (divided)
1 tub of cool whip (thawed)
2 (3.4oz each) JELL-O Vanilla flavored 
instant pudding
½ cup caramel ice cream topping
1 green and 1 red apple

Combine crushed wafers and butter, press 
onto bottom of 13x9 inch pan. Beat cream 
cheese, sugar and ¼ cup milk in medium 
bowl with mixer until blended. Stir in 1 cup 
cool whip; spread over crust. Beat pudding 
mix and remaining milk in seperate bowl 
with whisk for 2 min. Stir in ¼ caramel 
topping; spoon over cream cheese layer. 
Cover with remaining cool whip. Refrigerate 
5 hours. Chop apples and sprinkle over top 
before serving.

Caramel Apple Layer Cake

Diane Maines, Marketing Manager - King + Miller
diane@portsidereg.com  |  www.kingmillerrealestate.com



6 eggs
3 ½ cups flour
1 ½ cup sugar
1 cup oil (canola or vegetable oil)
2 tbs anise oil or anise extract

Mix the eggs with oil until well blended. 
Add the sugar and mix. Add anise oil. Mix 
the flour into batter ½ a cup at a time until 
all flour has been blended. Heat Pizzelle 
machine for 2 minutes. Drop a tablespoon 
of batter on machine and close the lid and 
wait 2 to 3 seconds or until light in color. Let 
cool on cookie rack.

Mama Miller's Pizzelle Cookies

Jason Miller, Broker - King + Miller
jason@portsidereg.com  |  www.kingmillerrealestate.com


