
Martha Handpicked Leftover Turkey Recipes:
49 Unique and Flavorful Ways to Savor the
Holiday Feast
The holidays are a time for family, friends, and delicious food. And one of
the best parts of the Thanksgiving feast is the leftover turkey. But what do
you do with all that leftover turkey? Don't despair! Martha Stewart has
handpicked 49 of her favorite leftover turkey recipes that will help you use
up every last bit of that delicious bird. From classic dishes like turkey soup
and sandwiches to creative recipes like turkey tacos and pot pie, there's
something for everyone in this collection.

Martha Stewart's Leftover Turkey Recipes

Turkey Noodle Soup: This classic soup is the perfect way to warm up
on a cold winter day. The flavorful broth is made with turkey stock,
vegetables, and herbs, and the tender turkey meat adds a satisfying
heartiness to the soup.

Turkey Sandwiches: Turkey sandwiches are a quick and easy way to
use up leftover turkey. Simply pile your favorite toppings on a toasted
bun and enjoy. For a more flavorful sandwich, add some sliced
avocado, bacon, or cheese.

Turkey Tacos: These tacos are a fun and unique way to use up
leftover turkey. The turkey is seasoned with a flavorful blend of spices
and then cooked until golden brown. Serve the turkey tacos with your
favorite toppings, such as shredded cheese, salsa, and sour cream.



Turkey Pot Pie: This classic comfort food is the perfect way to use up
leftover turkey. The creamy filling is made with turkey, vegetables, and
gravy, and the flaky crust adds a satisfying crunch. Serve the turkey
pot pie with a side of salad or mashed potatoes.

Turkey Tetrazzini: This elegant dish is perfect for a special occasion.
The turkey is cooked in a creamy sauce made with mushrooms,
Parmesan cheese, and white wine. The tetrazzini is then topped with a
breadcrumb topping and baked until golden brown.

Tips for Using Leftover Turkey

Store leftover turkey properly. Cooked turkey should be stored in the
refrigerator for up to 3 days. If you want to store the turkey for longer,
you can freeze it for up to 6 months.

Use a variety of cooking methods. Leftover turkey can be used in a
variety of dishes, from soups and stews to sandwiches and salads.
Don't be afraid to experiment with different cooking methods to find the
ones you like best.

Add flavor with herbs and spices. Herbs and spices can help to add
flavor to leftover turkey. Some of our favorite herbs and spices to use
with turkey include rosemary, thyme, sage, and paprika.

Don't be afraid to get creative. There are endless possibilities when
it comes to using leftover turkey. So don't be afraid to get creative and
come up with your own unique recipes.

If you're looking for delicious and creative ways to use up leftover turkey,
then look no further than Martha Stewart's Martha Handpicked Leftover



Turkey Recipes. With 49 unique recipes to choose from, you're sure to find
the perfect dish for your next meal
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