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P H o T o g r A P H s  b y  Marcus Nilsson

pies   
      sides

Regional Favorites From  
down south, Up North, Out West

We talk a lot of turkey this 
time of year, but really, 
aren’t we all most excited 
about the stuffing, the 
green beans, and the pièce 
de résistance—Grandma’s 
sweet-potato pie? This 
Thanksgiving, we looked 
beyond our regional com-
fort zones to find favorite 
side-dish and pie recipes 
from around the country. 
Rich in both culinary his-
tory and a sense of place, 
they reflect America’s 
greatest resource: diversity.

Green Beans  
with Potatoes 

and ham
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south  At the heart of  
this food is abundance and,  
at holidays, a voluptuous, gild- 
the-lily richness.

President  
tyler’s  

PuddinG Pie

sorGhum-
sweetened 
chocolate 
Pecan Pie

sweet-Potato 
merinGue Pie

Green Beans With 
Potatoes and Ham
Opposite A long- 
simmered ham hock is 
a hallmark of Southern 
cookery. In this tradi-
tional dish, the cured 
meat lends its smoky, 
savory goodness to 
vegetables and broth.

Sweet-Potato 
Meringue Pie
The Southern counter-
part to pumpkin pie 
comes topped with a 
sugary cloud of me-
ringue for extra appeal.

Sorghum-Sweetened 
Chocolate Pecan Pie
Chocolate and nuts  
are the defining duo of 
Derby pie, a Kentucky 
classic. This version 
contains sorghum (a 
traditional Southern 
sweetener), and is laced 
with bourbon.

President Tyler’s 
Pudding Pie
Equal parts creamy 
and chewy, this  
coconut-custard con-
fection was a favorite 
of Virginia-born  
president John Tyler.

Pie server, by Zani and 
Zani, $125, abchome.com.
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creamed  
onions  

with saGe

North  Oysters, cranberries, and maple 
syrup were among the foods that sustained 
American Indians for centuries. Slow-cooked 
cabbage and other hearty dishes were staples 
of German and English settlers.

Braised red 
caBBaGe

scalloPed  
oysters

cranBerry-
maPle jelly
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Braised Red Cabbage 
Opposite, top left  
early German settlers 
brought us this sweet-
sour-savory recipe, 
made with apples  
and bacon. it’s still a 
favorite among the 
Pennsylvania dutch 
and in the northern 
parts of the midwest.

Scalloped Oysters
Opposite, top right in 
19th-century massa-
chusetts, this creamy 
casserole of crumb-
topped bivalves was 
made with common 
crackers, once available 
in any general store. 
our recipe subs in 
crunchy breadcrumbs 
and is brightened with 
parsley and celery. 

 aPPle– 
sour cream 
crumB Pie

Creamed Onions  
With Sage 
Opposite, bottom left  
in this new england 
stalwart, pearl onions 
are bathed in a bécha-
mel sauce (or simply 
simmered in cream). 
sage adds a flavor- 
ful background note.

Cranberry- 
Maple Jelly 
Opposite, bottom right  
cape cod’s defining 
crop mingles with new 
england’s prized sap 
in our take on an iconic 
thanksgiving dish. m a r t h a s t e w a r t. c o m    |   167

Apple–Sour Cream 
Crumb Pie
a mountain of apple-
and-sour-cream  
filling generously fin-
ished with walnut-
crumb topping, this pie 
was the signature  
dessert of old original 
Bookbinder’s, a beloved 
recently shuttered 
Philadelphia restaurant 
that opened in 1865.
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wild mushroom,  
leek, and filBert 

dressinG
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hatch chile  
corn 

PuddinG

Grilled kale and 
radicchio  

with almonds and 
Balsamic- 

oranGe Glaze

 West  It’s a delicious com-
bination: pioneering spirit, 
south-of-the-border influences, 
and all-year access to some  
of the best produce in the world.

Wild Mushroom, 
Leek, and  
Filbert Dressing
Known in other parts 
of the United States as 
hazelnuts, filberts,  
as West Coasters call 
them, are native to 
California, Oregon, and 
Washington.

Hatch Chile Corn 
Pudding
This Monterey Jack–
topped casserole is 
made with green chiles 
from New Mexico’s 
Hatch Valley, along the 
Rio Grande.

Grilled Kale  
and Radicchio  
With Almonds  
and Balsamic- 
Orange Glaze
California cold-pressed 
orange olive oil, made 
from pressing oranges 
along with olives, lends 
its pure, bright flavor 
to these greens. 

Coppia serving spoon and 
fork, by Zani and Zani,  
$250 per set, abchome.com. 
Whiteware oval platter, by 
Martha Stewart Collection, 
15", $32, macys.com.
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marionBerry  
Pie

Pioneer  
VineGar Pie 

g e t  m o r e  r ec i p es
For more crowd- 
pleasing pies, go to 
marthastewart.com/
thanksgiving-pies.

Pioneer Vinegar Pie
This dessert gets its 
apple-pie-like flavor 
from cider vinegar, a 
technique used in  
covered wagon days, 
when fresh produce 
was scarce.

Marionberry Pie
A type of blackberry 
beloved in the Pacific 
Northwest, marion-
berry shows up here in 
the form of jam, nes-
tled between a double 
cream-cheese crust.

S E E  W O R K b O O K  f O R 
R EC I P ES

r ec i p e s  by  anna kovel 
s t y l e d  by  liz adler
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