Leftovers ensure Thanksgiving
feast continues

By Jenn Harris, Los Angeles Times

It's the morning after Thanksgiving and you’re still in your
flannel pajamas. You creep into the kitchen and open the
fridge to find what’s left of last night’s turkey. It’s too
tempting not to tear off a couple pieces of the leg meat to
eat cold before the rest of the family comes down to attack
and grab their share to put in sandwiches, pot pies and
omelets.

The thought of Thanksgiving leftovers 1is reason enough to
roast a turkey twice the size needed to feed your dinner
party. And the possibilities for what to do with that leftover
meat are endless.

If you're looking for sandwich ideas, Deputy Food Editor Betty
Hallock has some suggestions. She asked three Los Angeles
chefs how they would reinvent the turkey sandwich. Ricardo
Zarate of Mo-Chica and Picca came up with a recipe for a
roasted turkey sandwich with fried sweet potatoes, jalapeno-
cilantro aioli. It comes piled high with avocado on a buttery
brioche bun.
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