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your dream home! Your home, the way you want it.
Visit DesignYourOwnHome.com

WELCOME

Welcome to TollLife Thanksgiving

We love Thanksgiving. We love gathering together with friends
and family, having a big thanksgiving meal, sharing stories and
building new memories. It is a really great day to celebrate and
give thanks for all that we have. This Thanksgiving we at Toll
Brothers are grateful for many things. We have amazing chefs
who have shared exciting recipes, partners from the best brands
in the world sharing tips and most importantly, we have you.
People from all around the country who love our award winning
homes and communities.
We are proud to say that we strive to create the best homes and
communities, places where you can build memories that will last
a lifetime. If you are not already part of the Toll family, we would
be happy to help you build your dream home.
Happy Thanksgiving!

P.S. If you try any of these recipes, we'd love to hear from you! If
you are having Thanksgiving in a Toll Brothers home, post a photo
and tag us with #TollLife or #TollBrothers in any social media post.
You can also drop us an email at socialmedia@tollbrothers.com.

Share your story with #TollLife
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COOKING TIP

The secret to moist
and tender turkey?
Try brining!
Brining is a technique for preparing meat that many home
cooks have recently rediscovered. The beauty of brining is
that it's done before cooking, adding moisture and flavor.
Brining also helps to prevent meats from becoming dried out,
which is perfect for Thanksgiving as the last thing we need to
worry about a dried out turkey!
The brining process is simple. Meats are soaked in a solution
of water, salt, sugar and spices. The salt in the water allows the
water and spices to penetrate the meat, but it does not make
the meat taste salty. All cuts of meat, poultry, and seafood can
benefit from brining, and the size of what is brined determines
the length of time needed. Brine for as little as 30 minutes for
chicken or seafood, a couple of hours for pork chops, or more
than a day for a large turkey or roast.
Our Maple Bourbon Brined and Roasted Turkey recipe on
page 12 includes the steps used to brine a turkey. Start brining
the turkey two to three days before Thanksgiving, cook it
to the right internal temperature and then let it rest for 30
minutes before carving (to let the juices properly distribute),
and you may have the best turkey ever!

Share your story with #TollLife
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DESIGNER TIP

Design Tip:
Start with a seating plan!
Mary Cook, award winning interior designer, states
that when choreographing your event, the seating is an
important part of the plan.
• Strategically seat your guests at the table using
handwritten place cards in small-framed card holders.
• Seat “the life of the party” at the center of the table to
keep both ends connected.
• Alternate man/woman if possible, to keep conversation
flowing.
“A carefully choreographed seating plan will prevent all
the men from sitting at one end of the table while all the
women sit at the other end,” she says.
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STARTERS

Starters
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STARTERS

Pumpkin Bisque
SERVES 8
By Bryan Strevig, Executive Chef at Belmont Country Club, VA

Ingredients

Preparation

1 medium pumpkin

Cut the pumpkin in half and scoop out the

½ large white onion, chopped

seeds. Season the pumpkin with salt and

2 gala apples, chopped
1½ cloves garlic, chopped
1 quart whole milk
1 quart heavy cream
Salt to taste

roast skin-side up in a 350°F oven for 20
to 30 minutes until soft and skin peels away
easily.
Chop onions, apples, and garlic, and cook in
a large pot over medium-low heat for 5 to 10
minutes until tender. Salt mixture to taste.
Peel pumpkin and add to the pot. Cover with
milk, cream, and salt to taste, and cook on
medium-low heat for 30 to 45 minutes. Make
sure to constantly stir the soup because the
squash will stick to the bottom causing the
cream to burn.
Once the time is up, blend the soup with a
stick blender or regular blender. If using a
regular blender, be careful not to overload it
because it will explode with hot soup.
Season to taste and serve.

6
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Pumpkin Bisque
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STARTERS

Himalayan Sea Salt Roasted Beets
with Herbed Goat Cheese and
Champagne Vinaigrette
SERVES 4
By Kelley Flynn, Executive Chef at Parkland Golf & Country Club, FL

Ingredients

Preparation

Beets

Preheat oven to 350°F. On a cookie sheet,

2 pounds Himalayan pink sea
salt

add half Himalayan sea salt. Wash the beets
and put on top. Cover with rest of sea salt.

2 large red beets
2 large gold beets

Roast for 1½ hours, or until tender. Scrape
off any excess salt that may have stuck, chill.

4 bunches baby hydro mache

Slice beets thin, then with a square cookie
cutter or knife cut 20 one inch-by-one

Cheese

inch squares from each color beet, reserve.

4- 2 ounce balls of goat cheese

Meanwhile, roll the goat cheese balls in herbs

2 tablespoons parsley, finely
chopped

vinegar, orange juice, shallot, thyme, and

until covered, reserve. In a mixing bowl, add

1 tablespoon dill, finely chopped

Dijon mustard. Slowly drizzle in olive oil. Add

1 tablespoon tarragon, finely
chopped

salt and pepper to taste.

1 teaspoon thyme, minced

Serving

Vinaigrette

Make a checkerboard square with the red

¼ cup champagne vinegar

and gold beets. On the top right of the

3 tablespoons fresh orange juice

plate, place the baby mache next to the

½ teaspoon shallot, minced

goat cheese. Season the checkerboard with

½ tablespoon thyme, chopped

salt and pepper to taste, and drizzle with

1 teaspoon dijon mustard

vinaigrette.

¾ cup olive oil

Serve immediately.

Salt and pepper to taste

8
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STARTERS

Sweet Potato Biscuits
SERVES 12
By Bryan Stevig, Executive Chef at Belmont Country Club, VA

Ingredients

Preparation

4 cups all-purpose flour

Preheat oven to 400°F.

4 tablespoons baking powder
8 teaspoons sugar

Stir together flour, baking powder, sugar and
salt. Cut in the shortening and butter until

4 teaspoons salt

pieces are pea sized or smaller. Mix in the

4 tablespoons butter

sweet potatoes and enough milk to make soft

4 tablespoons shortening

dough. Pour onto a floured surface and roll

3 cups mashed sweet potatoes,
prepared ahead of time

using a standard cookie cutter.

1 cup milk

to ½ inch thickness. Cut into biscuits rounds

Place on an ungreased baking sheet and
bake in a 400°F oven for 12-15 minutes or
until light golden-brown.

Share your story with #TollLife

9

STARTERS

Bacon Wrapped Figs
with Cabernet Mascarpone
SERVES 12
By TJ Fisher, Executive Chef at Dominion Valley Country Club, VA

Ingredients

Preparation

12 fresh figs (Calimyrna or Black
Mission, stem removed)

pan. Cook at 400°F for 12–15 minutes (bacon

12 strips bacon

should still be chewy and undercooked).

Lay 12 strips of bacon flat on a baking sheet

Place bacon on a paper towel to remove

8 ounces Mascarpone cheese
1½–2 ounces Cabernet Sauvignon

excess fat, let cool.

⅓ cup powdered sugar

Once bacon has cooled wrap slice bacon

12 wooden toothpicks

around the body of the fig and snip any excess
bacon past a ¼ inch, as not to double wrap (a
little extra is needed as the bacon will shrink
slightly when cooked again). Secure with
toothpick at the overlapping point. Arrange
bacon wrapped figs on a nonstick sheet tray.
Roast figs for an additional 8–10 minutes until
bacon has rendered and becomes crisp.
While figs roast, add the Mascarpone cheese,
Cabernet Sauvignon, and powdered sugar
in mixing bowl, mix until well incorporated.
Add additional wine and/or powdered sugar
if desired.
Remove figs from oven, let rest for 5 minutes,
and remove toothpicks. Spoon a small dollop
of Mascarpone mixture onto a plate and
place fig on top, serve.

10
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Bacon Wrapped Figs with Cabernet Mascarpone
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STARTERS

Cranberry Orange Jam
SERVES 8
By Joshua Ingram, Executive Chef at Hampton Hall, SC

Ingredients

Preparation

2 bags frozen cranberries

Combine cranberries and ginger, add enough

1 nub ginger, peeled and grated

orange juice to cover them. Then add the

orange juice, enough to cover
5 lemons, juiced
1 tablespoon orange zest
1 tablespoon lemon zest
1 pound brown sugar
6 ounces honey

lemon juice, zests, brown sugar, and honey in
a non-reactive pan. Simmer for approximately
30 minutes. The cranberries should begin to
break open. If they are not cooked through
and broken open, cook for a few more minutes.
Once simmered thoroughly, carefully transfer
mixture to a blender and blend on medium
speed until smooth. Per safety precautions, a
stick blender is preferred. If you use a regular
blender, be very careful and hold down onto
the top of the blender tightly with a clean dry
towel as you blend the mixture.
Once the jam is blended, taste it to see if it
should be sweetened further. If it is too tart,
feel free to add more sugar or honey.
Cool before serving.
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MAIN COURSE

Main Course
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MAIN COURSE

Maple Bourbon Brined & Roasted Turkey
SERVES 8 (12 LB. BIRD)

PREP : 15 MINUTES TOTAL : 4 HOURS

By Joshua Ingram, Executive Chef at Hampton Hall, SC.
This recipe never fails to impress. The secret is in the brining process, which do you do
three days ahead of cooking. The flavors are infused into the turkey and the brining
process also assures an moist turkey.

Ingredients

Brining the Bird

1 large turkey, thawed

Unpack turkey and remove any internal

1 gallon water

giblets*. Thoroughly mix together the rest of
the ingredients. Place the turkey in a container

1 cup salt
¾ cup brown sugar
¼ cup white sugar

and pour in the brine making sure the turkey
is fully covered. Store in a cool place (40°F or
less) for three days.

1 bunch thyme
10 cloves garlic, smashed
½ cup bourbon
½ cup maple syrup

Cooking the Bird
Preheat your oven to 350°F. Remove turkey
from the brine and rinse under cold water,
inside and out. Pat dry and transfer to a
sheet pan, and season with salt, pepper,
and oil. Roast turkey covered in foil until the
internal temperature reaches 140°F. Remove
foil and continue to roast until the internal
temperature reaches 165°F. The total cooking
time will depend on the size of your bird and
whether it is stuffed or not. Plan on it taking
several hours. Let rest for 30 minutes before
carving. The turkey will continue to cook
and the juices will redistribute giving you a
perfectly moist bird.

*The giblets are not used in this recipe.
Don’t throw them away, instead consider using them in your gravy or stuffing.

14
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Maple Bourbon Brined & Roasted Turkey
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MAIN COURSE

Black Walnut & Thyme Stuffing
SERVES 8

PREP : 30 MINUTES TOTAL : 1 HOUR

By Joshua Ingram, Executive Chef at Hampton Hall, SC. This recipe is a perfect side to
go with the Maple Bourbon Turkey.

Ingredients

Preparation

6 cups day-old bread, diced

If not already toasted, dice and toast bread

1 onion, diced

in the oven until slightly golden brown.

½ bunch celery, diced

Place a half of a stick of butter in a pan on

5 cloves garlic, diced

medium heat. Add garlic, onion, celery,

1 carrot, peeled and diced

and carrots, cook until translucent. Add

½ pound black walnuts, chopped

the rest of the butter and chicken stock,

1 bunch thyme, chopped

and then bring to a simmer.

1 quart chicken or turkey stock

Combine this mixture on top of the

1 stick butter

toasted bread and add the thyme and

1 cup parmesan cheese

black walnuts. Mix thoroughly and season
with salt and pepper.

Salt & pepper to taste

At this point, you can either stuff your
turkey with the stuffing and cook it until
an internal temperature of 165°F has been
reached, or place the stuffing in a sprayed
pan and cook for about 20 minutes at
350°F.

PAIRING
Wine: Consider a light fruity red wine to go with turkey, stuffing and
gravy. Beaujolais, Malbec, and Syrah are great examples.
Beer: A strong pale ale with its fruity notes, pairs perfectly with your
Thanksgiving main course.

16
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Black Walnut & Thyme Stuffing
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MAIN COURSE

Roasted Pumpkin Risotto
SERVES 4
By Deb Gerlach, Executive Chef at Snowmass Club, CO

Ingredients

Preparation

1 small sugar pumpkin,
peeled, seeded, and diced

with foil, and drizzle it with a little olive oil.

2 medium golden delicious
apples, peeled, cored, and diced

Preheat oven to 400°F, line a baking sheet
In a medium bowl, toss together the cubed
pumpkin and the apples with the pumpkin pie

1 teaspoon pumpkin pie spice

spice, salt, pepper, honey, and 2 tablespoons

3 tablespoons olive oil, divided

of the olive oil, and turn them out onto the

½ teaspoon salt

foil-lined baking sheet in a single layer; place

½ teaspoon black pepper
1 tablespoon honey

them into the oven to roast for about 25–30
minutes until golden brown, stirring them a
bit about halfway through the roasting to

3 tablespoons butter, divided

prevent them from burning on the bottom,

1 small onion, chopped

set aside.

1 cup arborio rice
½ cups white wine
4 cups chicken stock, very hot

While the pumpkin and apples roast, begin
the risotto by preheating a large, heavybottom

pan

over

medium/medium-high

2 Italian sausage links

heat; once hot, add 2 tablespoons of butter

⅓ cup shredded gruyere cheese

and the remaining tablespoon of olive oil to

⅓ cup shaved parmesan cheese

the hot pan to melt together, and then add

3 leaves fresh sage, chopped

the chopped onion and sweat for about
2 minutes until translucent. Next, add the
Arborio rice and gently stir, making sure to
coat all the rice grains in the butter/oil for
about a minute or two. Then, add the white
wine to the rice and onions, and give a gentle
stir; allow the wine to reduce until almost
absorbed, but not quite completely. Next,
begin adding the hot chicken stock to the
rice mixture; about ½ cup to ¾ cup at a time,

18
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stirring gently to incorporate and allowing the rice to slowly absorb the stock
(adjust your flame if necessary, so the rice is at a gentle simmer, not bubbling too
harshly, evaporating the stock too quickly). Once this first increment of stock is
mostly absorbed (roughly 3 minutes), add another ½ cup–¾ cup of stock, stirring
and allowing it to almost absorb, repeating this process until the rice is soft and
creamy, but not mushy—roughly 20 minutes or so, total.
To finish the risotto and serve, turn the heat off from under the pan; add in the
remaining tablespoon of butter, the grated Gruyere, the shaved parmesan, the
browned sweet Italian sausage, the roasted pumpkin and apples, and about ½
of the chopped sage; gently fold all ingredients together in the pan, and spoon
generous portions of the risotto into bowls, and serve immediately, garnishing
each serving with an additional sprinkle of the sage, and an additional sprinkle of
cheese, if desired.

Try this delicious dinner with a Colorado Craft Beer!
We like...Hoppy Boy IPA by Twisted Pine Brewing Company in Boulder, CO.
Share your story with #TollLife
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MAIN COURSE

Roasted Maple Leaf Duck Breast with Red
Onion and Black Mission Fig Compote
SERVES 4
By Alain Redelsperger, Executive Chef at Mountain View Country Club, CA

Ingredients

Preparation

Maple Leaf Duck

Overnight, marinade duck breast in grape

4x 8 ounces maple leaf duck breast

seed oil, rosemary, and thyme.

1 cup grape seed oil

Red Onion

1 sprig rosemary

In a skillet, sauté onion with olive oil for

1 sprig thyme

about 10 minutes. Add sugar, honey, red
wine, vinegar, salt and pepper. Cook on low

Red Onion
3 tablespoons extra virgin olive oil
1 pound red onion, julienne

for about 20 minutes, and then add crème
de cassis and let marmalade. Cook for an
additional 5 minutes. Keep warm.

½ ounce sugar
1 tablespoon honey

Fig Compote

½ cup red wine

Cut figs in 8 or 12 pieces. In a heavy skillet,

½ cup sherry vinegar

add all the ingredients together. Let simmer

Salt & pepper to taste

for about 20 minutes, or until reduced.
Keep warm.

1 ½ tablespoons crème de cassis

Duck Breast

Fig Compote

In a Teflon pan, sear duck breast skin side

8 ounces fresh figs

down until golden brown, about 5 minutes.

4 ounces port
2 ounces sugar—only if figs are not
too sweet
Half of a fresh vanilla bean

TollLife Thanksgiving

about 8 minutes, or until medium rare. Let
rest 5 minutes. Slice into 5 or 6 pieces.
Serve immediately.

½ ounce crème de cassis

20

Transfer to a rack and cook at 375°F for

		

Roasted Maple Leaf Duck Breast
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WINE TIP

Wine Tip:
Temperature
The temperature that you store and serve your wine is an
important component to making the most of your wine. Poorly
stored wine will age prematurely and if wine is served at the
wrong temperature acidity or sweetness can be emphasized
beyond what is desired. Below are a few tips on wine
temperature from our friend Lindsay Lazar from Toll Brothers’
premiere partner E & J Gallo Winery (Gallo.com).
Storage Tips
1. The first tip is to keep your wine cool. 55°F is pretty much ideal
for both reds and whites. You want to keep your wines cool, but
you don’t want to keep them too cool. So the refrigerator might
seem like the perfect place to store your white wines; However,
it is actually too cold, and also it lacks humidity.
2. The second tip is consistency. You want to find a place where
there isn’t a big shift in temperature. So for instance, a garage
in the summer months might not be the best, or even the
kitchen that might be close to a source of heat, like the stove or
a microwave.

22
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WINE TIP

3. The third tip is to avoid light. Do not store your wine anywhere
where it is in direct sunlight, or if you have a wine rack that is directly
under a light bulb, be very cautious of the light and the heat.
When to know it's time to invest in a type of wine storage system? If
you have anywhere from 20–30 bottles it’s definitely worth looking
into a wine refrigerator. If you have anything beyond 30 bottles, then
you might want to consider building a wine cellar. Where would you
put this? There are dark places in your house, maybe you have a dark
closet that you don’t use very much, or you may have some space
under your stairs.
Serving Tips
These days we drink our wine a little too warm. Traditionally room
temperature was cellar temperature which is closer to the low 60s.
These days room temperature is in the 70s.
To get your wine to the proper temperature, put your red wine in
the refrigerator 20 minutes before serving and your white wine that
you may have been chilling in the refrigerator should be removed 20
minutes before serving to allow it to warm up to around 55°F.
A light body white wine should be served around 50°F and a medium
to full bodied red at 59 to 64°F.
See Lindsay’s episodes on wine serving and wine temperature on
TollLifestyleTV.com.

Share your story with #TollLife
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DESIGN TIP

Design Tip:
How Do I Make a
Great Tablescape?
“Keep it Low to Make It Flow” are the key words of advice from
award winning interior designer, Mary Cook. A good rule of
thumb is to keep your tablescape no higher than a bottle of
wine, having open sight lines across the table.
Choose

from

your

china,

flatware,

stemware,

linens,

centerpieces, candles, and candle holders and work them
together into a pleasing composition. Remember to keep the
design fundamentals of function, scale and proportion, color,
and pattern in mind.
Candles are a great way to add ambience and a splash of
coordinating color. Just remember to keep them unscented
because scented candles will actually change the way your
food and wine taste.
Leave room on the table to integrate carafes or pitchers of
water, along with the wine you will be serving with dinner, so
guests can help themselves. It makes them feel more at home.

24
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DESSERT

Dessert

Share your story with #TollLife
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DESSERT

Apple Pie Dowdy
SERVES 8
By Cris Carter, Executive Chef at Parkland Golf & Country Club, FL

Ingredients

Preparation

3 pounds sliced apples
(granny smith or honey crisp)

sugar, lemon juice and cinnamon. Place in

1 cup brown sugar

round chaffer inset pan and bake for 15

1 ounce lemon juice

minutes in 350°F oven.

2 tablespoon cinnamon

Preheat oven to 350°F. Mix apples, brown

In a mixer, fitted with a paddle, mix flour, sugar

8 ounces butter

and baking powder until combined. Cut in

2 cups all-purpose flour

butter until dough forms small lumps. Slowly

2 tablespoon sugar

add heavy cream and finish with handful of

1 tablespoon baking powder
1 cup heavy cream
8 ounces caramel sauce

flour to pull dough off sides of bowl.
Roll out ⅛” thick and cut out round shape of
inset pan. Make apple shaped garnish out
of leftover dough. Roll dough onto top of
apple mixture, crimp edges, and place apple
garnish in the middle. Brush heavy cream on
top and sprinkle with granulated sugar.
Bake for 15 more minutes at 350°F, or until
dough is browned, and apples are bubbly.
Serve with warm caramel sauce.
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DESSERT

Candied Yam Cupcakes
SERVES 24
By Christopher Brooks, Executive Chef at Brier Creek Country Club, NC

Ingredients

Cupcake Preparation

Cupcake

Place a steamer insert into a large saucepan,

1 pound yams, peeled and cubed

and fill with water to just below the bottom

4 eggs
1 cup canola oil

of the steamer. Cover, and bring the water
to a boil over high heat. Add the yams,
recover, and steam until very tender, about

1 cup white sugar

15 minutes. Remove yams from steamer and

1 teaspoon vanilla extract

allow to cool slightly.

2 cups all-purpose flour
2 teaspoon baking powder

Preheat oven to 350°F. Line 2 12-cup cupcake
tins with paper liners. Place eggs, oil, sugar,

1 teaspoon baking soda

vanilla extract, and cooked yams in a large

2 teaspoon ground cinnamon

bowl; beat with an electric mixer until light

1 teaspoon salt

and fluffy. Sift together flour, baking powder,
baking soda, cinnamon, and salt. Stir dry

Icing
3 ounces cream cheese

ingredients into yam mixture, mixing just
until combined. Pour batter into paper liners,
filling ⅔ full. Bake in preheated oven until a

½ cup butter, softened

toothpick inserted in the center of a cupcake

1 teaspoon vanilla extract

comes out clean, 17–20 minutes. Cool in

2 cups confectioners’ sugar

pans for 5 minutes, transfer to wire rack to
cool completely.

Icing Preparation
Beat together cream cheese and butter
until fluffy. Beat in the vanilla extract and
confectioners’ sugar; mix until smooth. When
the cupcakes are cool, top with the icing.

Share your story with #TollLife
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DESSERT

Autumn Pumpkin Loaf Cake
SERVES 8
By Jason Soule, Executive Chef at Frenchman’s Reserve Country Club, FL

Ingredients

Preparation

Cake

Preheat oven to 325° F.

½ cup butter
½ cup sugar

Cream butter and both sugars together until
creamy. Add eggs and vanilla and mix until

½ cup brown sugar

blended. Add pumpkin puree, mix and scrape

1 teaspoon vanilla extract

down bowl.

2 eggs

In a separate bowl, mix together dry ingredients

8 ounces pumpkin puree

and then add into pumpkin mix, alternating

1 cup all-purpose flour

with buttermilk.

¾ teaspoon baking powder
¾ teaspoon baking soda
1 tablespoon pumpkin pie spice
½ cup buttermilk

Spray loaf pan with non-stick cooking spray
and pour in cake mix. Mix all streusel ingredients
together by hand and spread over cake mix.
Bake in a 325°F oven for 45 minutes.

Streusel Topping

Serve warm with your favorite vanilla bean ice

½ cup oatmeal

cream and caramel sauce.

½ cup all-purpose flour
½ cup brown sugar
½ cup melted butter
1 tablespoon cinnamon
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Autumn Pumpkin Loaf Cake
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DESSERT

Sweet Potato Brülée
SERVES 6 (4 OZ. EACH)
By Alain Redelsperger, Executive Chef at Mountain View Country Club at La Quinta, CA

Ingredients

Preparation

I pound sweet yams

Preheat oven to 350°F.

2 ½ tablespoons butter, cut
into small bits and softened

Brush Soufflé dishes (ramekins) with soft

¼ cup sugar

butter and set aside.

1 large egg

Cut sweet potatoes in half, coat with oil, salt,

¾ cup self rising flour

and pepper. Roast in oven for approximately

¼ cup whole milk

30 minutes or until soft.

¼ cup pecans, chopped

Peel and transfer to food processor. Process

To taste: salt, white pepper,
vanilla extract, cinnamon

until smooth, add butter, sugar, egg, milk, salt,

1 tablespoon canola oil

vanilla, and cinnamon. Beat until the mixture
is well combined. Add pecans. Mix together
and divide into 4 oz. soufflé or custard dishes

Topping

(ramekins).

Turbinado sugar, to brülée

Bake at 300°F for 30 minutes. Un-mold the
soufflé dishes, sprinkle with turbinado sugar,
and brülée with a torch.

30
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Sweet Potato Brülée
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DESSERT

Chocolate Bourbon Pecan Pie
SERVES 8
By Joshua Ingram, Executive Chef at Hampton Hall, SC

Ingredients

Preparation

1 pie shell (9 inches)

Preheat oven to 325°F.

1 cup sugar
1 cup corn syrup

In a small sauce pan, combine sugar, corn
syrup, and butter. Cook over medium heat,

½ cup butter

stirring constantly until butter melts and

4 eggs, beaten

sugar dissolves. Let it slightly cool.

¼ cup bourbon
1 teaspoon vanilla extract

In a large bowl combine eggs, bourbon, vanilla,
and salt. Mix well. Slowly pour sugar moisture

¼ teaspoon salt

into egg mixture whisking constantly. Stir in

6 ounces semi-sweet
chocolate chips

chocolate chips and pecans.

1 cup pecans

Pour into pie shell. Bake in preheated oven
for 50–55 minutes, or until set and golden.
May be served warm or chilled.
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DESSERT

Chocolate Bourbon Balls
SERVES APPROXIMATELY 18 (2 EACH)
Recipe from our friends at Kohler®

Ingredients

Preparation

1 cup vanilla wafer cookies,
crushed

corn syrup and bourbon in a bowl and mix

1 cup pecan pieces, chopped

well. In a separate bowl, combine cocoa

1 pound semi-sweet or
milk chocolate, shredded

powder and sugar.

2 tablespoons corn syrup
½ cup high quality bourbon
2 tablespoons unsweetened
cocoa powder
1 cup powdered or
confectioners sugar

Combine vanilla wafers, pecans, chocolate,

Scoop up bourbon ball mixture and roll
into small balls, approximately 1” in size and
roll to coat in sugar mixture. Store in your
refrigerator in an air-tight container until
ready to serve.
Makes approximately 3 dozen.

Share your story with #TollLife
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DESIGN TIP

Design Tip:
Preparation is Crucial!

A little early prep can go a long way to make things run
smoothly. Use sideboards or other furniture near your table
to set up for the next course. Have a dessert buffet or cheese
course ready to go so your guests can serve themselves.
Advanced preparation will allow you to spend more time
with your guests, says award winning interior designer Mary
Cook. Your guests want you to be a part of the party. They
really don’t want you running to the kitchen all the time. You
don’t want that either.
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LEFTOVERS

Leftovers
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LEFTOVERS

Turkey Soup with
Cornbread Stuffing Croutons
SERVES 6-8
By Deb Gerlach, Executive Chef at Snowmass Club, CO

Ingredients

Preparation

2 celery ribs, sliced

Sauté first 4 ingredients for 2 minutes then

1 carrot, sliced

cover and cook for 2 more minutes.

1 cup chopped onion

Add next 4 ingredients and cover and cook

¼ cup butter

on low for 15 minutes.

3 (14 ounce) cans chicken broth

Add remaining ingredients and cook until

2 cups water

leftovers dissolve and barley is plump.

1 teaspoon garlic powder
½ teaspoon thyme

Cornbread Stuffing Croutons

3 cups cooked turkey

Toast diced pieces of cornbread stuffing in

1 (12 ounce) jar turkey gravy

the oven and garnish soup.

¼ cup left over stuffing
¼ cup left over mashed potatoes
2 tablespoons cranberry sauce
(the jellied kind)
1 cup pearl barley
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Turkey Soup with Cornbread Stuffing Croutons
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Thanksgiving Shepard’s Pie
SERVES 6-8
By Sterling O'Connor, Executive Chef at Hasentree Country Club, NC

Ingredients

Preparation

diced up turkey

Preheat oven to at 350°F.

turkey gravy
stuffing
(cornbread is preferred)
green beans (from casserole)
mashed potatoes
shredded cheddar cheese

Place each item in a casserole dish starting
with stuffing, then green beans, diced turkey,
gravy, and then mashed potatoes.
Add 1 cup of shredded cheese to the top and
bake for 25–30 minutes or until the edges
start to bubble.

Gobbler Sandwich
SERVES SINGLE
By Bryan Stevig, Executive Chef at Belmont Country Club, VA

Use leftover slices of stuffing as the bread. Layer sliced turkey, mashed potatoes,
gravy, and cranberry sauce between and enjoy!
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LEFTOVERS

Thanksgiving Terrine
SERVES 6-8
By Kelley Flynn, Executive Chef at Parkland Golf & Country Club, FL

Ingredients

Preparation

3 pounds sliced turkey

In a terrine mold or bread pan, line with plastic

6 cups cornbread stuffing

wrap, then layer half the stuffing, whipped

6 cups whipped potatoes
1 cup cranberry sauce
3 bunches blanched asparagus
8 cups baby lettuce

potato, turkey, a smear of cranberry, asparagus,
and then repeat. Press down with a weight
and refrigerate till needed.
Vinaigrette

1 cup red wine vinaigrette

Whisk first three ingredients. Drizzle in olive

Optional: 2 cups of warm
turkey gravy

oil, season to taste

Red Wine Vinaigrette

To Plate

⅓ cup red wine vinegar

Demold terrine cut in 1 ½ slices, put 1 slice on

1 shallot minced

each plate and a nice pile of baby lettuce

1 teaspoon dijon mustard
¾ cup olive oil
Salt and pepper to taste

and drizzle vinaigrette over all. Serve with
turkey gravy.
The terrine can also be cut and seared on both
sides and served on brioche with a cranberry
chutney for an awesome sandwich.

Share your story with #TollLife
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Thanksgiving Waffle
SERVES SINGLE
By Dustin Berger, Executive Chef at Dominion Valley Country Club, FL

Ingredients

Preparation

Diced up turkey

Take your leftover stuffing and wet it a little

Stuffing

with water. Place it into a well sprayed hot

Green beans

waffle maker.

Mashed potatoes

Once the waffle is done top it with hot turkey,

Turkey gravy

mash potatoes, green beans and gravy.

Cranberry

Serve with a side of cranberry and you have
a great meal.
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HOW TO FIND US

Watch Toll Lifestyle TV
Toll Lifestyle TV is our online lifestyle video channel
created to give you an opportunity to experience life in a
Toll Brothers community. Learn more at TollLifestyleTV.com

Follow us on our TollTalks Blog
Are you searching for a new luxury home and in need of
buying advice? Do you already own a Toll Brothers home
and want helpful home maintenance tips, or the latest
design trends? Visit TollTalks.com

Connect with us on Social Media
facebook.com/TollBrothersInc
twitter.com/TollBrothersInc
pinterest.com/tollbrothers/
instagram.com/tollbrothers/
youtube.com/user/TollBrothers
linkedin.com/company/toll-brothers

Get our app
Search Toll Brothers in the Apple App Store and the
Google Play store.
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