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Seasonal spin on the classic sloppy Joe

BY KATHLEEN PIERCE
BDN STAFF

SOUTH PORTLAND — Turkey
clubs, turkey jerky, turkey with
cranberry relish and stuffing
sandwiches. The favorite deli
meat gets extra mileage this
month as the runup to Thanksgiv-
ing approaches. Just when you
thought all the inventive ways to
make turkey tasty had been
taken, along comes sloppy Tom.

(Cue “ Lunch Lady Land”
remix.)

Not to be confused with a tur-
key burger, sloppy Tom is sloppy
Joe’s seasonal sidekick.

“As we move into fall there is
more opportunity to create hot

sandwiches and fare,” Aaron
Rose, savory eats manager at
Scratch Baking Co. in South Port-
land, said. He dreams up ways to
complement the wholesome vari-
eties of artisanal bread baked
daily.

This time of year, the annual
turkey harvest presents him with
a fresh culinary canvas.

“I have this great product,” he
said. “I thought a play on a sloppy
Joe would be fun.”

Starting with a potato loaf and
hormone-free, pasture-raised tur-
key from The Turkey Farm in
New Sharon, Rose creates a com-
forting, hefty sandwich that’s a
little gloppy. Dainty eaters, grab a
fork.

Available Fridays throughout
the winter, Sloppy Tom is a tangy
tango of hot, smoky satisfaction.
Like the cuban melt and meatloaf
sandwiches crafted there, it’s “re-
fined comfort food, for a cold fall
day to warm people up.”

To start, Rose simmers ground
turkey in ketchup, tomato paste,
barbecue sauce, garlic and
Worcestershire sauce — among
other ingredients. For depth, he
sprinkles Pineland Farms smoked
cheddar on top and toasts the
bread and meat in the oven open
faced.

Next comes a layer of Sriracha-
laced mayonnaise. Because tur-
key is a much leaner protein than

Be
thankful
all year

Iwish every morning
could start like last
Wednesday. The kids
were off from school for

Veterans Day, and I was off
from work as well. The day
began quietly, slowly. We
all rose on our own sched-
ules and found our way to
the living
room.

We decid-
ed to put on
a movie. I
made waf-
fles. We
tried to
FaceTime
my mom to
wish her
happy
birthday.
We wound our way through
the morning without any
rush. And when we were
ready, we dressed and head-
ed south for an afternoon
adventure.

It was, in a word, relaxed.
I am guilty of not having

enough relaxed mornings.
It just seems like there’s al-
ways something to do and
somewhere to be. Practice,
meetings, deadlines, buses
to catch. Our social calen-
dar always seems filled, and
our wish list of things to do
grows all the time. But
sometimes we need time
like that to recharge.

Kids too.
I am grateful for that

morning and for all the
laughter and fun of that
day. It was just what we all
needed.

Speaking of gratitude,
that immeasurable feeling
of appreciation and thank-
fulness that we seem to no-
tice more at this time of
year, Thanksgiving is com-
ing. Take that day to con-
nect with your loved ones.
Show them how grateful
you are for them in your
life.

But don’t let Thanksgiv-
ing be the only time you do.

Thankfulness and grati-
tude should be something
we share all year — not just
on the fourth Thursday of
November. Our loved ones
matter all the time. They
deserve our attention, our
love, our appreciation. And
they need to know how
much we care. It’s part of
loving with your whole
heart.

But do be especially
grateful for the ones who
prepare your Thanksgiving
feast. Even when you keep
it simple and have done it
year after year, it’s not an
easy or small task. Every-

Keep the
holiday
simple

If you don’t ever cook from
scratch and your dinners rou-
tinely come from the pre-
pared-food section of grocery

store freezers, then I could under-
stand why making Thanksgiving
dinner for your
family or a crowd
might be a scary
proposition. Each
year, I note the
angst and anxiety
underlying the
pre-Thanksgiving
writings of big
city newspapers,
blogs and the No-
vember issues of
food magazines
and I think, Thanksgiving is no
time to get in a pucker. A tradi-
tional holiday dinner is one of the
easiest and comfort-food-filled
menus we have in our culture.
Take a deep breath, just enjoy
your family and friends, and save
the fancy culinary didoes for
show-off dinner parties some
other time.

If, however, the deep breath
doesn’t work, consider the follow-
ing. Make it a planned potluck.
Ask cousins or siblings or friends
to bring mashed potatoes, roasted
squash, creamed onions or a pie.
You take charge of the turkey and
stuffing. Or get yourself invited
somewhere, and you bring the
mashed potatoes. Go ahead and
take advantage of shortcuts: it is
more important to enjoy your
gathering than peel your own
squash. Lots of organizations hold
pie sales as fundraisers and this
is a good time to support them
and give yourself a break, espe-
cially if you can’t take the day off
before the big holiday to make
pies.

The Internet is full preplanning
and preparation suggestions.
Take some time this week to pe-
ruse a few and make a schedule of
your own. Some pies can be baked
ahead and frozen, or assembled
and frozen for baking next
Wednesday after work. Some veg-
etables can be prepped and
stashed in the fridge a couple days
ahead. Keep it simple and you’ll
be just fine.

The following cranberry relish
recipe is a do-ahead. The relish is
best made a couple days ahead,
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A seasonal take on the sloppy Joe puts ground turkey from New Sha-
ron in the spotlight this fall at Scratch Baking Co.

The perfect cheese platter for Thanksgiving
BY BETTY HALLOCK
LOS ANGELES TIMES

Why isn’t cheese a bigger play-
er in the Thanksgiving meal —
other than the fact that there
probably wasn’t much of it in 17th
century Plymouth?

Thanksgiving is the perfect op-
portunity to serve cheese, for rea-

sons both lofty and practical. The
lofty reason is seasonality, be-
cause this arguably is the best
time of year for cheese. And the
practical reason is convenience,
because cheese doesn’t require an
oven.

Sure, in many ways, cheese is
easy — that’s the point. There is
little preparation between remov-

ing it from the refrigerator and
placing it on a platter. No truss-
ing, no marinating, no julienning.

And you won’t need to impinge
on much of your host’s kitchen
time or equipment — bring your
own platter or board. It’s also an
easy last-minute option.

But there’s an art to the cheese
course, and some forethought

ought to be applied. What kinds of
cheeses? How many cheeses? How
much to serve as an appetizer?
(Serving cheese as an appetizer
instead of as an after-dinner
course is copacetic — especially
when people are crying out for pie
even before their turkey-dinner
plates have been cleared.) How

South Portland chef puts turkey in the spotlight

Cranberry and
Apple Relish

Serves a crowd

1 pound fresh cranberries
2 cored apples
2 oranges, seeded, not peeled
1 lemon, seeded, not peeled
2½ cups sugar

Wash and dry the fruit.
Put the cranberries through the

medium blade of a food grinder, or
chop by pulsing carefully in a food
processor, and set aside.

Quarter and chop the apples
coarsely aside.

Quarter the orange and lemon,
and put them through the chopper
or pulse carefully in a processor.

Mix all the fruits together and
add the sugar, stirring to blend
well.

Set aside in the fridge to allow
flavors to blend.
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