
THANKSGIVING
RECIPES

THIS IS WHAT WE LOOK LIKE.COM EPISODE 103



LAURA'S
SWEET
POTATO
CASSEROLE

Combine ingredients and place in a
greased casserole dish. 

Ingredients

3 c. cooked sweet potatoes (usually
around 3 regular-sized potatoes)
1 c. sugar
¾ stick butter
⅓ c milk
1 tsp vanilla
2 eggs, beaten

Topping

½ c flour
1 c brown sugar
½ stick butter

(I usually 1/2 this)

Combine all ingredients and top the
casserole. Bake at 350 degrees for 35-45
minutes. Just ‘til bubbly, you know. I
triple this for my family of 20+ and
there’s always plenty left over. You’ll
probably have to use two dishes to make
sure it doesn’t bubble over while it’s in
the oven.



In heavy saucepan, combine sugar,
cornstarch, salt, milk and shaved chocolate. 
 Bring to a boil; boil 2 minutes, stirring
constantly.  Remove from heat.  Separate
eggs, reserving whites for meringue.
Combine 2 T. chocolate mixture with egg
yolks.  Mix well.  Add egg yolk mixture to
chocolate along with butter.  Return to heat
and boil until thickened, stirring constantly. 
 Remove from heat.  Add vanilla and mix well.  
Turn into baked pie crust.  Top with meringue
and bake until browned (about 5 min). 

Ingredients

1 ½ c. sugar
4 ½ T. cornstarch
½ t. salt
3 c. milk
2 oz. unsweetened
chocolate, shaved
5 egg yolks
3 T. butter
1 ½ t. vanilla
1 10' pie crust 

HALEY'S CHOCOLATE PIE

Meringue

5 egg whites
½ t. cream of tartar
½ c. granulated sugar

Mix egg whites with cream of tartar, beat with
mixer on high until frothy.  Gradually add
sugar while mixing.  Continue to beat until
stiff peaks form.  Spoon onto pie, covering
filling and attaching to crust.  Bake at 475
degrees for 5 minutes or until peaks are
brown. 



Ingredients

3 cans Pillsbury buttermilk biscuits
1 ½ sticks butter, melted
1 ½ c. sugar 
2 heaping tbsp cinnamon 

HALEY'S CINNAMON
PULL-APART CAKE

Set oven to 325 degrees.  Combine cinnamon
and sugar in small bowl.  Melt butter in glass
measuring cup.  Spray bundt pan with
cooking spray.

Layer one can of biscuts, torn into small
pieces, on the bottom of the pan.  Sprinkle
1/3 of the cinnamon/sugar mixture over
biscuits then pour 1/3 of the butter over that
layer.  Repeat two more times.  Place in the
oven and bake at 325 degrees for 40-45
minutes. 



KATRINA'S
CRAB 
ROLLS

Ingredients

1 loaf white bread, remove crust
1 can sesame seeds
8 oz. velveeta cheese
½ lb. butter, divided
12 oz shredded crab meat

Roll each slice of bread flat.  Melt
cheese and half of the butter together.  
Add drained crab meat.  Spread  
 mixture on each  piece of bread and
roll the bread.  Dip rolled bread in
melted butter then coat in sesame
seeds.  Line them up in casserole
dish.  Freeze over night.  Cut into
thirds.  Line a pan w/ foil and broil for
1-2 minutes.  Flip and broil another 1-2
minutes.  Enjoy the melted  goodness
immediately!



CHAD'S LEFTOVER SANDWICH
(LISTEN TO EPISODE 103 FOR THE ACTUAL NAME OF THE SANDWICH)

Place a piece of white bread on
paper plate.  Spread mashed
potatoes on  bread like peanut
butter.  Pile on stuffing. Add
noodles.  Mix shredded turkey
with gravy and zap it in the
microwave. Place turkey gravy on
top of noodles.  

If you're not that hungry, stop here
and enjoy.  

If you are very hungry, repeat
those steps and enjoy the double
layered life-changing goodness.

Ingredients

White Bread
Leftover Mashed Potatoes 
Stuffing/Dressing
Noodles
Turkey 
Gravy


