TURKEY A LA KING
6
tablespoons unsalted butter

2
tablespoons all-purpose flour

1¾
cups turkey or chicken stock, low-sodium if store-bought

2
cups sliced mushrooms, ideally wild, approximately 4-6 ounces

1½
cups chopped cooked turkey

½
cup heavy cream

1
cup frozen peas

2
tablespoons dry sherry


Kosher salt and freshly ground black pepper to taste


Finely chopped parsley, for garnish

Make a roux. In a small saucepan set over medium heat, melt 4 tablespoons of the butter. When it begins to foam, sprinkle the flour over it, and whisk to combine, then continue whisking until it begins to turn the color of straw, approximately 7-10 minutes.

Slowly add 1 cup of the turkey stock to this mixture, and stir to combine. Add more stock to thin the sauce. Keep warm.

Set a large sauté pan over medium-high heat, and add to it the remaining 2 tablespoons of butter. When it begins to foam, add the mushrooms, and cook, until the mushrooms have released their moisture and begun to get glossy and soft, approximately 7-10 minutes. Add the turkey, then the warm sauce and cream, and stir to combine. Add the peas, then cook, stirring occasionally, until the mixture is hot and has thickened slightly, approximately 7-10 minutes.

Stir in the sherry, adjust seasonings and serve over biscuits or toast, rice or buttered noodles, garnished with the parsley.
This is nursery food absolutely, soft and creamy, salty-sweet. It sits happily atop toast or biscuits, rice or waffles or noodles; in some households, it is wrapped within crepes: leftover turkey in gravy, essentially, with mushrooms and peas for heft. And as such it is comforting to eat, in much the same way that burrowing into a nest on the couch to watch football or a three-hankie movie is comforting. But it is also threadbare elegant with its whisper of sherry, vaguely French. You could of course make it with chicken instead of turkey, add diced ham or minced clams, shucked oysters or a handful of slivered pimiento. It's a very forgiving recipe.
SERVES: 4









Sam Sifton

Chris S.6 years ago

Here's an easy (but not elegant) response to Thanksgiving leftovers: Tear turkey into pieces along with any ungussied veggies (carrots, green beans etc) and combine with stirred cold gravy in a baking dish. If you have both mashed potatoes and stuffing left, mix the stuffing into the meat/veggie/gravy mixture and spread stirred cold mashed potatoes on top like a crust; if no mashed potatoes, use the stuffing as the crust. Bake until hot in the center. Called turkey pie in my family.

Is this helpful? 155

Chris S.6 years ago

Dear Marilyn, here's to you and to the thousands (millions?) of us, like you, who are inspired by Sam Sifton's good heartedness and eloquence, not to mention his wizardry in the kitchen!

Is this helpful? 74

Grant6 years ago

I thought I might just help with a bit of clarification: the roux used in Cajun cooking such as gumbo is usually made with oil, resembles dark brown gravy, and takes a long, slow process to make. A roux used in french cooking (as above) is usually made with butter, resembles a thick paste, and takes just a few minutes to make--just long enough for the flour to cook and release a nutty aroma.) It's a much simpler, faster thing to make.

Is this helpful? 59

Marilyn6 years ago

Bless your heart, Sam Sifton. I tried to make a roux for a gumbo years ago. It was a miserable failure (note I didn’t say I failed; the roux, over which I spent a great deal of time, didn’t turn out—-neither did the gumbo). As a result of that failure, I have shunned recipes calling for a roux. Even though I have no leftover turkey, thanks to your description of making a roux, i will try again.

Is this helpful? 50

Cindy5 years ago

I served this over Stuffing Waffles - add 1 beaten egg to 2 cups of stuffing along with enough broth to moisten the stuffing mixture. Cook on waffle iron. It was an exciting and delicious twist to leftover stuffing! Can't wait to serve it again next year!

Is this helpful? 37

Figaro6 years ago

Just what I need for my leftover Thanksgiving chicken (2 people & way too much bird). For everyone balking at making a roux, try using Wondra Instant Blend flour (or any other of that type). You will never have lumps again. This makes any sauce, i.e. Beshamel, etc., a no-brainer.

Is this helpful? 30

India6 years ago

While this sounds delicious, my favorite left over turkey recipe is a big pot of wild rice (not the blend, the real thing). Sauté mushrooms as instructed above. Add the turkey to the mushrooms. Add some dry vermouth and burn it off. Add frozen peas. When peas have thawed out, add a bit of heavy cream. Add all this to the wild rice and serve. A restaurant outside of Chicago - The Milk Pail - used to make this with pheasant and called it Pheasant Hash. It was fabulous.

Is this helpful? 30

Maggie6 years ago

Thank you Marilyn and Chris S. for your wonderful words about Sam Sifton. He is indeed good-hearted, eloquent and a wizard in the kitchen. Plus, I love his suggestions about things to do and see and articles and books to read. I can't figure out how he has the time to see them and read them while shepherding this wonderful cooking site.

Is this helpful? 22

PSS6 years ago

Our favorite turkey leftover recipe. I’ve loved it since childhood and I am now 70. I add a bit of curry powder to the butter melting for the roux (not enough to shout curry) and any leftover gravy to the sauce. We like it served in patty shells, garnished with some toasted slivered almonds, with leftover cranberry relish or sauce on the side.

Is this helpful? 21

Harold6 years ago

In south Louisiana if you can't make a roux, you can't feed yourself! However, I stopped the slow process of stirring oil and flour endlessly in favor of prepared roux's in a pint jar. Keeps weeks in the fridge and comes in both blonde and dark versions, I use Savoie's Old Fashioned Roux to thicken gravies, gumbos, smothered chicken, etc. Their website: http://www.savoiesfoods.com/savoies-products/

Is this helpful? 20

Jo Ann5 years ago

I had leftover turkey breast meat that had been in my freezer for a couple weeks; it looked kind of "meh," but I felt like having turkey pot pie. I came across this recipe, cooked it up as described (but I added some chopped carrots as well as extra peas), put it in the bottom of a pie pan, laid a basic store-bought refrigerator pie crust on the top, and cut some slits in it. I baked it in the oven (on a cookie sheet, for spills) for 30 min, at 400 degrees. It was phenomenal!

Is this helpful? 19

Helen5 years ago

This is almost the same as my recipe for turkey tetrazzini. I made this sauce one night and we ate half with biscuits. The next day I added some broth and a flour/soft butter roux to the leftovers, to increase the amount of sauce, and baked it with cooked spaghetti and Parmesan cheese: two almost completely different meals from this.

Is this helpful? 17

Ken5 years ago

Very tasty and not complicated to make at all. I added pearl onions and some thyme and went a little heavier on the sherry which adds a very nice flavor. Served over Pepperidge Farms puff pasty shells and was a hit at my dinner party.

Is this helpful? 16

Tom Salamone6 years ago

Marilyn: I had to smile at your comment. Partway through the first time I made a roux I balked thinking this looks terrible but, as I had already committed the last of my carrots and onions to this beginning effort in making a chicken pot pie I just kept stirring and adding following the recipe directions and poof, it worked. So? Give it another shot and poof, you will smile. Tom

Is this helpful? 14

Bev B.5 years ago

If you want something a bit different, add a small can of Hormel spiced ham. Gives it that certain plebeian Je ne sais quoi.

Is this helpful? 13
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More From Sam Sifton and Melissa Clark’s Suggestions

EASY

Oat Milk Chocolate Pudding

Ali Slagle

4292 ratings with an average rating of 5 out of 5 stars

4,292

15 minutes

Save to Recipe Box

EASY

Kale Tabbouleh

Melissa Clark

682 ratings with an average rating of 5 out of 5 stars

682

30 minutes

Save to Recipe Box

EASY

Pan-Seared Ranch Chicken

Ali Slagle

2332 ratings with an average rating of 4 out of 5 stars

2,332

About 35 minutes

Save to Recipe Box

EASY

Taiwanese Meefun

Sue Li

1647 ratings with an average rating of 4 out of 5 stars

1,647

35 minutes

Save to Recipe Box

Chicken and Rice Soup With Ginger and Turmeric

Alexa Weibel

3090 ratings with an average rating of 4 out of 5 stars

3,090

1 ¼ hours

Save to Recipe Box

EASY

Red Lentil Soup

Melissa Clark

22959 ratings with an average rating of 5 out of 5 stars

22,959

45 minutes

Save to Recipe Box

CLASSIC

Chicken Breasts With Lemon

Pierre Franey

6624 ratings with an average rating of 5 out of 5 stars

6,624

25 minutes

Save to Recipe Box

EASY

Shrimp in Purgatory

Sarah DiGregorio

1173 ratings with an average rating of 4 out of 5 stars

1,173

25 minutes

Save to Recipe Box

Winter Squash and Wild Mushroom Curry

David Tanis, Madhur Jaffrey

4515 ratings with an average rating of 4 out of 5 stars

4,515

30 minutes

Save to Recipe Box

EASY

Glazed Tofu With Chile and Star Anise

Yewande Komolafe

1751 ratings with an average rating of 4 out of 5 stars

1,751

30 minutes

Save to Recipe Box

HEALTHY

Ginger-Scallion Steamed Fish

Ali Slagle, Connie Chung

774 ratings with an average rating of 4 out of 5 stars

774

25 minutes

Save to Recipe Box

EASY

Thanksgiving Leftovers Hot Pockets

J. Kenji López-Alt

300 ratings with an average rating of 4 out of 5 stars

300

1 hour 20 minutes

Save to Recipe Box

Turkey Soup

Lidey Heuck

88 ratings with an average rating of 4 out of 5 stars

88

About 1 hour

Save to Recipe Box

Turkey Pho

Samin Nosrat

1040 ratings with an average rating of 5 out of 5 stars

1,040

About 1 hour

Save to Recipe Box

Tuna Poke

Sam Sifton

1654 ratings with an average rating of 4 out of 5 stars

1,654

15 minutes

Save to Recipe Box

Negroni

Jim Meehan

1129 ratings with an average rating of 4 out of 5 stars

1,129

5 minutes

Save to Recipe Box

Trending on Cooking

Whiskey Sour

Ali Slagle

197 ratings with an average rating of 4 out of 5 stars

197

10 minutes

Save to Recipe Box

Classic Deviled Eggs

Alex Witchel

4154 ratings with an average rating of 5 out of 5 stars

4,154

45 minutes

Save to Recipe Box

EASY

Breakfast Potatoes

Naz Deravi

