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	Holiday Entertaining Essentials:
Thanksgiving Sides

	Tasty, fresh, and easy to make!
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	Avon, Massachusetts

	
				Introduction

				Cranberry sauce. Mashed potatoes. Candied yams. While the turkey may be the centerpiece of the table, choosing and preparing memorable side dishes can make a Thanksgiving dinner worthy of even the pickiest Pilgrims. With a little bit of know-how and the right recipes, your table will boast the ultimate selection of sumptuous sides so delicious that your guests might even forget about the turkey!

				We’ve collected 25 of the best and easiest Thanksgiving sides to try at your house this holiday season. Some recipes are classic versions of old favorites, while others are fresh new ways spice up the table and test your kitchen creativity.

				The recipes are flavorful, easy, and include everything from Garlicky Mashed Potatoes and Traditional Stuffing to Cheesy Baked Asparagus Puffs and Caramelized Fennel with Parmigiano and Lemon. No matter which dishes you pick, your guests are bound to leave satisfied!

				Happy Thanksgiving!

	
				Herbed Stuffed Mushrooms

				These stuffed mushrooms are a fantastic finger food to serve alongside your main dishes on Thanksgiving.

				Serves 6
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				Ingredients

				1 pound fresh button mushrooms

				1 small yellow onion

				2 tablespoons fresh parsley

				3 tablespoons butter

				3⁄4 cup bread crumbs

				1⁄2 teaspoon salt

				1⁄4 teaspoon ground black pepper

				1 teaspoon dried thyme

				1⁄4 cup half-and-half

				1⁄4 cup grated Parmesan cheese

				
						Wash the mushrooms with a damp cloth and remove the stems. Set aside the caps. Chop the mushroom stems into 1⁄4-inch pieces. Peel and finely chop the onion. Roughly chop the parsley.


						Preheat oven broiler.


						Heat the butter in a medium-sized skillet over medium heat. Add the onion and cook for 2 minutes, until translucent. Add the mushroom stems and cook for 2 to 3 minutes more. Stir in the bread crumbs, salt, pepper, and thyme. Cook for 1 minute more. Remove from heat and stir in the half-and-half and grated cheese.


						Using a small spoon, fill each mushroom cap with the mushroom mixture. Place the filled mushrooms on a baking sheet and put under the preheated oven broiler for 5 to 7 minutes, until the tops are browned and the caps have softened and become juicy. Sprinkle the tops with chopped parsley and serve hot or warm.


						Drizzle with garlic butter or top with an olive slice if desired to add a little extra flavor to these favorite hors d’ouvres.
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