
 Lamb Stew 
 Gifted By: Lucas Roosa 

 Ingredients: 

 1½ lbs lamb 
 ½ lb carrots 
 6 oz celery 
 1 lb 2 oz yellow potatoes 
 ½ tbsp minced garlic 
 ¾ tbsp butter 
 ¼ tbsp thyme 
 ½ tbsp worcester sauce 
 ½ tbsp black pepper 
 ¼ tbsp salt 
 ¼ tbsp anchovy paste 

 1 cup red wine 
 1 qt beef or chicken broth 

 Maria’s Turkey Marinade 
 Gifted By: Maria Viljabla 

 Ingredients: 

 12 cloves garlic 
 12 black peppercorn 
 1½ tbsp oregano 
 7 tbsp olive oil 
 4 tbsp vinegar 
 3 tbsp salt 
 1 tsp onion powder or 1 tbsp ground onion 
 Fresh coriander or your favorite herbs 



 Directions: 

 Directions: 

 Combine all ingredients in a blender and grind. Rub the turkey in and out. Cover and 
 refrigerate for 24 hours. Roast breast side down well covered to maintain the moisture. 


