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Thanksgiving Feast Pie
 
This is a great way to use up your Thanksgiving 
leftovers.  The concept is so simple that it almost isn't a 
recipe at all.  My Thanksgiving pie contained 
mushroom stuffing, rosemary roasted turkey, boozy 
cranberry sauce and dark brown pan gravy.  Your pie 
will taste a little different depending on the elements 
you use, but how can it be anything but delicious?! 
 
▪ 2 American pie crusts, cold 
▪ 2 1/2 cups stuffing, room temperature 
▪ 3/4 cup cranberry sauce, room temperature 
▪ 2 cups turkey meat, room temperature 
▪ 3/4 cup gravy, room temperature 
▪ 1 tablespoon cream, optional 
 
Preheat your oven to 450 degrees F.  Roll out one disk of pie dough and fit it in your 
pie pan.  Layer the stuffing on top of the crust.  Next spread the cranberry sauce on 
the stuffing.  Then add a layer of turkey.  Top all that with your gravy.  Roll out the 
2nd crust and top the pie.  Crimp the edges and cut 3-4 vents in the top crust.  Brush 
the whole pie with cream, if you like. 
 
Bake at 450 degrees F for 10 minutes.  Cook for an additional 40-50 minutes at 350 
degrees F or until golden brown.  After a total of 45 minutes in the oven, my edge 
was nicely browned, but the center was still a bit pale, so I covered the edge with 
aluminum foil, and baked it for an additional 15 minutes at 350 degrees F. 
Let the pie sit for 20 minutes before serving.  Eat and it's Thanksgiving all over 
again.  Yummm! 
 
Who says that you only have to eat this in November?  It would be easy to throw 
together the elements, perhaps even using one of those roast chickens you can buy 
everywhere nowadays.   


