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11:00:08 JENN WHITE 

This is 1A.  I'm Jenn White in Washington.  Last year, many families across 

the U.S. chose to stay home and go without their holiday traditions to limit 

the spread of coronavirus.  For some, a minimal holiday season brought new 

traditions and menus.  Here's Karen from Pittsburgh. 

11:00:25 KAREN (CALLER) 

It's just the two of us, my sister and I, and we've decided we're going to have 

our favorite dinner on Thanksgiving.  And we're going to have lasagna 

because it's not what you eat, it's who you're eating with. 

11:00:38 JENN WHITE 

But for many others, vaccines and boosters mean we're back to going big for 

the holidays.  A recent [word?] poll found two-thirds of families and 

friends are planning to host a full house this year, including Jeff 

[sounds like] from Kentucky. 
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11:00:51 JEFF (CALLER) 

So my three buddies and I, we have this tradition where we'll always go over 

to my friend Chocker's [sounds like] house every Thanksgiving.  

Actually started a couple of years ago.  When Chocker himself wasn't in town 

for Thanksgiving we had thought, well, we should just go over and see his 

mom and have Thanksgiving without him.  And so it's kind of this big 

running joke that we always have Thanksgiving without Chocker.  And now 

this year, actually, he's going to be home.  He's bringing some more friends.  

It's become such a tradition, we've got 15 people coming to Thanksgiving this 

year and we're super excited about it. 

11:01:19 JENN WHITE 

What can you do to make the holiday season extra special this year, both on  

and off the table?  And what are some easy but delicious recipes for those 

who may be hosting for the first time?  To tell us all that, we have Carolyn 

Phillips.  She's the author and illustrator of three acclaimed books on the 

cuisines of China and a two-time Beard finalist.  Her memoir "At the Chinese 

Table" came out this year.  Carolyn, welcome to the show. 

11:01:43 CAROLYN PHILLIPS 

Hi, how are you? 

11:01:44 JENN WHITE 

Doing well.  Also with us is Stephen Satterfield.  He's the host of the Netflix 

series "High on the Hog: How African-American Cuisine Transformed 

America."  Stephen, welcome. 

11:01:55 STEPHEN SATTERFIELD 

Hello, hello.  Thanks for having me. 

11:01:57 JENN WHITE 

And Melissa Clark, a food columnist with the "New York Times".  Melissa, 

welcome to 1A. 

11:02:02 MELISSA CLARK 

Thanks for having me. 

11:02:03 JENN WHITE 

So first, I'm just curious to hear what each of you are looking forward to 

most this year as we dive into the holiday scene tomorrow.  Melissa, I'll start 

with you. 
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11:02:13 MELISSA CLARK 

I mean, my favorite part of Thanksgiving is pie.  I love -- I mean, the turkey's 

great, the stuffing is great but to me, it's just being able to just make pies and 

eat them.  For my family our favorite is pumpkin pie.  Personally I love pecan 

pie but what's great about Thanksgiving is you can have several pies on the 

table and you can have a slice of each one and nobody is going to look at you, 

you know, side-eyes, like it's okay.  It's Thanksgiving.  Have as much pie as 

you want. 

11:02:40 JENN WHITE 

Stephen, what about for you? 

11:02:42 STEPHEN SATTERFIELD 

Yeah, I am going to say mac and cheese for me, which is perhaps not the most 

original answer but at least it's the most truthful.  My father is the 

preeminent cook in the family.  And I just saw that he started prepping last 

night, so that's what I'm most looking forward to. 

11:03:02 JENN WHITE 

And for you, Carolyn? 

11:03:03 CAROLYN PHILLIPS 

I love turkey and what we do in our family is we'll have Chinese-American 

style.  So it has a soy sauce and rice wine marinade.  And then the filling is 

sticky rice with Chinese sausages and black mushrooms and things like that.  

I just love it. 

11:03:23 JENN WHITE 

Yeah, we're going to get into that recipe a little later because I want to hear 

about your technique for crispy skin, which is a bit of a debate [laugh] 

among people making turkey.  But I'm curious how you all celebrated last 

year.  Was there something that was missing from your Thanksgiving or your 

favorite holidays that you're determined to bring back this year?  Carolyn, 

what about for you? 

11:03:45 CAROLYN PHILLIPS 

Family.  We're keeping everyone at a distance because the kids are, you 

know, unvaccinated and, you know, they're little cooty [ph] bugs anyway so 

we wanted to keep them away.  And so we celebrated just on our own.  So it'll 

be nice to have family all around. 

11:04:02 JENN WHITE 

Yeah, Stephen, is something going to be on the table or part of your 

celebration this year that was missing last year? 
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11:04:10 STEPHEN SATTERFIELD 

Yeah, I think I might have to echo what Carolyn's saying, and it's probably 

true for many households.  The most definitive part about Thanksgiving last 

year was maybe the absence of the loved ones that we're used to seeing.  

There will be somewhat of a correction in that the house will be more full this 

year but truthfully, only slightly more full.  So still getting back to, I guess, 

the before times on our end. 

11:04:38 JENN WHITE 

And, Melissa, what about for you? 

11:04:40 MELISSA CLARK 

Last year we didn't even have turkey.  You know, it was just the three of us.  

It was my immediate family because, obviously, we were limiting our contact 

with other people.  And so, I made a duck last year because the duck is 

perfect to serve three, and I didn't want a big turkey.  To me having so many 

leftovers would've just been just too sad.  But this year we're going to have 

the turkey back, so that's exciting.  We have not many more people but 

enough to warrant it, so I’m excited.  It's in the fridge, it's got the dry brine 

on it and I am ready to go for tomorrow. 

11:05:11 JENN WHITE 

Well, we got this voicemail from Gary in St. Louis who has one big thing he 

missed in 2020. 

11:05:16 GARY (CALLER) 

I actually missed Thanksgiving last year with my entire family, the small 

group that was gathering because I contracted the COVID last year.  So this 

year I'm happy to say that, as of now today, I'm COVID free.  I plan on 

celebrating with my entire family.  And the food I miss the most, well, is all of 

it.  Thanksgiving's my favorite holiday.  I can't wait to celebrate it.  Hope 

everyone out there is safe and has a happy holiday.  Thank you. 

11:05:42 JENN WHITE 

Gary, thanks for leaving us that message.  We're talking to "New York 

Times" food writer Melissa Clark, Stephen Satterfield, host of Netflix's "High 

on the Hog" and cookbook author Carolyn Phillips.  Now, Carolyn, you 

mentioned the turkey that you do for Thanksgiving.  And part of what makes 

this turkey delicious is the skin and what happens with the skin.  Can you 

explain that process? 

11:06:07 CAROLYN PHILLIPS 

Oh, what I do is I stick whole peeled garlic cloves underneath the skin, the 

breast and the thighs.  And that sort of lifts it away from the meat itself so 

that the air can circulate around it.  And along with the shellacking that goes 

on with the marinade, it makes it really crispy and crunchy. 
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11:06:28 JENN WHITE 

And do you marinade or brine your turkey ahead of time? 

11:06:33 CAROLYN PHILLIPS 

No.  I just -- well, like an hour or two ahead of time I take it out of the fridge 

and get it all cleaned up and get it all set up.  Give it about an hour or two to 

come a little closer to room temperature so it cooks evenly, but that's about it.  

The main thing is peeling all those garlic cloves, which is like a whole head of 

garlic.  And I found that if you separate them and stick them in the 

microwave for about 15 to 30 seconds, as soon as they pop you can remove all 

the skins and it's just easy-peasy. 

11:07:01 JENN WHITE 

Oh, that's a good trick.  [laugh] I'm going to use that going forward.  

Now, Melissa, you mentioned you're dry brining your turkey.  What does that 

process look like? 

11:07:09 MELISSA CLARK 

Yeah, so I like to do it a couple of days ahead so the skin can dry out.  I'm 

with Carolyn, I love the crisp skin.  To me that's the best part of the turkey.  

And I am going to try that garlic trick, by the way.  That sounds great.  But 

what I usually do is I take my turkey, you know, I pat it dry all over and I put 

a dry brine on it.  And all that means is I just put salt, pepper and some other 

seasonings all over the turkey.  This year I think I used garlic and a lot of 

chopped rosemary and other herbs.  And I just put it all over.  And you have 

to put it inside the cavity too. 

11:07:43 MELISSA CLARK 

And then, you take your turkey, you put it in the rack in the roasting pan so 

that there's air circulating all around it and then you just stick it in the fridge.  

And the air circulating in the fridge for maybe two to three days dries out the 

skin and that helps get it really crisp.  But, you know, the simplest way to do 

it just salt and pepper all over your bird, put in on a rack, put it in the fridge.  

You can even do that right now, you can do it tonight.  As long as it has at 

least 12 hours, you're really going to get a nice dry crispy skin. 

11:08:12 JENN WHITE 

Now, I'll be honest, Melissa.  I've always been skeptical about dry brines 

because in my brain, if I salt the turkey it's going to draw moisture out.  And 

dry turkey is the last thing you want on your table.  But that's not how it 

works, right? 
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11:08:26 MELISSA CLARK 

Yeah, no.  So what happens, actually, the salt helps retain the moisture and 

that's the logic behind a wet brine.  It's the same logic.  When the salt 

dissolves in the turkey flesh, it actually helps keep some of the moisture in.  

You'll lose some of the moisture on the skin.  So if you've ever done a dry 

brine and you see little beads of moisture, that's from the skin and that's 

exactly where you want to lose the moisture because a drier skin is a more 

crisp skin.  But it'll also retain the moisture in the flesh, so you really get the 

both of best worlds [sic] .  I find dry brining easier than wet brining.  And 

also wet brining does not give you that crisp skin. 

11:09:02 JENN WHITE 

Stephen, what about for you?  Do you have any tips for making your turkey 

more flavorful? 

11:09:08 STEPHEN SATTERFIELD 

Certainly not on the line with these two authorities.  I don't have much more 

to add.  I think that the pursuit of crispy skin is always the business that I'm 

trying to be in.  The truth is, I am a more hands-on cook for the December 

holidays.  I tend to take the more passive role as an eater, which I have 

embraced, I have to say.  In additional to turkeys, which I love, my father has 

taken to smoking various game birds.  So we smoke, like, Cornish game hens.  

Sometimes we smoke the turkey, as well. 

11:09:50 STEPHEN SATTERFIELD 

So I don't really have, I guess, a precise cooking methodology outside of 

what's also already been named.  Although I do agree that a more minimalist 

style of seasoning with the turkey, i.e. lots of salt and pepper and butter for 

me, perhaps some fresh herbs, is typically my favorite way to go. 

11:10:16 JENN WHITE 

Now, Melissa, really briefly, USA Today reported that this year's 

Thanksgiving meal will be one of the most expensive due to inflation.  And 

that'll likely affect Christmas and other holidays this year.  What tips do you 

have for saving money on holiday feasts? 

11:10:29 MELISSA CLARK 

Well, I mean, if you want to plan ahead, turkeys go on sale right after 

Thanksgiving.  So i f you're thinking about Christmas, buy a turkey right 

after Thanksgiving and put it in the freezer.  I mean, you're going to need a 

big freezer to do that, but that way you'll be able to save money there.  And 

also, you know, generally fresh foods tend to be less expensive than canned 

foods.  So, you know, if you don't mind, buy a whole squash, buy cranberries 

in the bag.  You'll save money against the cans. 



WAMU 88.5 FM 1A November 24, 2021 
7 of 21 

Teleperformance Rapidtext  

 

11:10:53 JENN WHITE 

We're discussing holiday foods and traditions with "New York Times" food 

writer Melissa Clark, Stephen Satterfield, host of Netflix's "High on the Hog" 

and cookbook author Carolyn Phillips.  We've got this tweet from Daniel who 

says, what is the deal with jell -o molds.  Just made mine for tomorrow's meal 

but wondering what the history is and where it comes from.  Well, we'll see if 

one of our guests can answer that question.  We'll be back with more in a 

moment.  I'm Jenn White.  This is 1A from WAMU and NPR. 

[ I N T E R M IS S I ON ]  

11:12:00 JENN WHITE 

I'm Jenn White.  This is 1A.  We're discussing the holidays food and tradition 

with Melissa Clark of the "New York Times", Stephen Satterfield, host of 

Netflix's "High on the Hog" and cookbook author Carolyn Phillips.  Lots of 

you are sharing what's going to be on your table this year.  Camp tweets, I do 

turkey and the fixings throughout the year because I love the meal.  I never 

cook at Christmas.  This year, standing rib roast is on sale at my local 

supermarket for half its usual price.  So prime rib, roasted potatoes, 

Yorkshire pudding and some veggie casseroles are on the menu.  Camp, it 

sounds delicious. 

11:12:34 JENN WHITE 

Carolyn, I want to return to that question we got about the history of jell -o 

molds [laugh] from Daniel.  Can you field that? 

11:12:42 CAROLYN PHILLIPS 

I'd be happy to, what little I know.  My family was very much in favor of 

them when I was growing up.  It was, actually, a main part of every holiday 

dinner, a lime jell-o with stuff inside and served on iceberg lettuce with a dab 

of mayo.  That was salad and I thought that was great because I was a kid 

and that was sweet. 

11:13:03 CAROLYN PHILLIPS 

But I think it was all part of the thirties through the fifties when food began 

to be more created for the working woman.  And it was considered a labor-

savings device.  So it became very, very popular, I remember, in the fifties 

and sixties.  And I even have a couple cookbooks that have wonderful -- have 

designs made in them.  They had odd things like a tomato aspic, kind of like 

little fortress kind of thing going on with peas and everything. A nd you had a 

lot of creative ideas going on but then, of course, it fell out of favor with the 

seventies or so.  But, yeah, that was good. 
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11:13:47 CAROLYN PHILLIPS 

But I did want to get back to that one question you had about having a more 

economical holiday. 

11:13:53 JENN WHITE 

Yeah, yeah, go ahead. 

11:13:54 CAROLYN PHILLIPS 

Last year, because it was just my husband and myself, we bought turkey tails.  

And you'll get usually a curious look from your butcher if you ask for five 

dozen turkey tails.  But they're fabulous.  They're really, really cheap and we 

braised them and then smoked them.  And most of the fat is [word?] just 

kind of like melted off of the tail and you're left with these nuggets of meat.  

they're small enough that they absorb the smoke really, really quickly and 

they were just luscious. 

11:14:26 JENN WHITE 

That sounds really, really surprisingly good [laugh] , turkey tails.  I will 

add that to the list.  We also got this turkey tip from Kirsten who says, my 

best friend from El Salvador taught me to brine my turkey in mustard and 

very light beer.  Been doing it since the early 1990s.  You all have so many 

great ideas today.  Keep them coming.  Tweet us @1A.  Now, we also got this 

message from Deb who says, my father died from COVID one year ago today, 

two days before Thanksgiving.  What's different this year is that I am moving 

home to Colorado and my grandchildren on Friday, where his memory will 

spend every Thanksgiving at our table.  Deb, we're so sorry for your loss. 

11:15:06 JENN WHITE 

You know, Melissa, we should keep in mind that there are still plenty of 

families who are going to be dealing with what Deb mentions there, maybe an 

empty chair at the table.  Any advice for, perhaps, how to remember people 

who are going to be missed this year? 

11:15:23 MELISSA CLARK 

Oh, yeah, no.  I think it's with all of us.  You know, things are going back to 

closer to what they were, but we can't forget that COVID is still here and 

people are still, if they're not sick or they've lost loved ones.  And I do think 

that the tradition of saying what we're thankful for, you know, it's kind of 

corny but it's also really powerful and really profound. 

11:15:46 MELISSA CLARK 

And I feel like this year, especially, when we're gathered with people who 

maybe we haven't seen in a long time or if we've had a loss in our family, it's 

all the more special to say what we are grateful for and what we miss, and 

that's okay.  It's okay to have sadness as well as joy at the table.  I think that 

that makes for a deeper connection between people.  So let yourself do that. 
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11:16:06 JENN WHITE 

Stephen, does your family have any nonfood-related traditions during the 

holidays, be it Thanksgiving or Christmas? 

11:16:15 STEPHEN SATTERFIELD 

You know, I think I'm the one who's actually broken this tradition, I'm now 

realizing.  But we used to go out after Thanksgiving and buy an ornament for 

our tree, my sisters and my mom and dad.  So we have ornaments all the way 

back to my earliest years on the planet in the early 1980s.  So I have recently 

broken that tradition by not always accompanying on the evening after 

Thanksgiving.  But luckily for me, my folks have kept the tradition alive by 

buying the ornament in my absence. 

11:17:07 STEPHEN SATTERFIELD 

I also just randomly was thinking, based on what Carolyn was saying about 

turkey tails, which sound amazing, I love cooking the turkey necks, actually, 

which are also fairly inexpensive.  And I find that it is a really great fat source 

to make gravy.  Oftentimes there's a lot more meat on the neck of the turkey 

than you might expect.  And rendering down that fat, you get this really 

beautiful brown skin from the turkey neck itself.  But then you can use that 

fat to make a roux which can become your base for gravy. 

11:17:53 STEPHEN SATTERFIELD 

So I have a love of making turkey neck gravy sometimes with biscuits the 

week after, or sometimes just randomly if I ever see them on sale.  So that's 

maybe something to consider for budget-conscious eaters and shoppers. 

11:18:13 JENN WHITE 

Well, Stephen, if we're ever in the same state and you happen to trip over 

some turkey necks, please feel free to make me turkey neck gravy and biscuits 

[laugh] because that sounds so very good.  I also want to mention this 

email we got from Eve who says, perhaps Mr. Satterfield could recount the 

unknown history of mac and cheese he includes in "High on the Hog," which 

is a great series.  And this was a series I really, really enjoyed Stephen.  And 

I'd love to hear about this mac and cheese recipe because it's actually pretty 

simple.  But the key is in how the pasta is prepared, right? 

11:18:52 STEPHEN SATTERFIELD 

Yes.  So, the pasta preparation, the noodles are actually cooked in the milk, 

which is something that, I have to say, I personally had not seen or learned 

about until the making of "High on the Hog."  We learned that Thomas 

Jefferson's enslaved chef, James Hemmings, encountered mac and cheese 

while in Paris learning and sharpening his culinary skills before returning 

back to Monticello. 
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11:19:37 STEPHEN SATTERFIELD 

And so the recipe for mac and cheese is really, back then, considered to be 

more of a macaroni pie prepared in a Dutch oven.  So extremely heavy cast-

iron pots over open flames.  So quite a bit harder to be precise with the 

cooking temperatures, Although it really helps solidify the fat and the cheese 

and the noodles, so it cooks very quickly.  And if you have watched "High on 

the Hog," in our third episode in Monticello we get a recounting of this story, 

plus the opportunity to prepare and taste the mac and cheese in Monticello 

prepared in this original fashion by Dr. Leni Sorensen. 

11:20:32 JENN WHITE 

Well, let's listen to a clip from that episode.  Here you're speaking to Gail 

Jessup White who's related to James Hemmings and works at Thomas 

Jefferson's estate Monticello where you shot the scene. 

[ S O U ND B IT E  O F  " H I G H  O N  T H E  H O G " ]  

11:20:41 STEPHEN SATTERFIELD 

So we've been making mac and cheese here and I understand that you are a 

descendent of the Hemmings. 

11:20:46 GAIL JESSUP WHITE 

I am, I am.  I am related to the entire Hemmings family.  James Hemmings 

would've been my great, great, great, great uncle.  His brother Peter was my 

great, great, great grandfather.  And so, I feel a special relationship to this 

mac and cheese [laugh] . 

11:21:00 STEPHEN SATTERFIELD 

Rightfully so.  So you must've grown up eating mac and cheese. 

11:21:05 GAIL JESSUP WHITE 

Well, sure, we all did, didn't we? 

11:21:06 STEPHEN SATTERFIELD 

Yeah, we all did, right. 

11:21:07 GAIL JESSUP WHITE 

Yeah. 

11:21:07 STEPHEN SATTERFIELD 

And so how did it feel once you realized that you were a descendant of the 

person, or the family that helped popularize this dish in the U.S.? 

11:21:16 GAIL JESSUP WHITE 

Well, first of all, I didn't grow up with that knowledge.  I didn't learn that 

until recently.  And now that I know that, I'm wondering where my royalties 

are [laugh] . 
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11:21:27 STEPHEN SATTERFIELD 

We're all wondering that, actually [laugh] . 

11:21:29 GAIL JESSUP WHITE 

Beyond that, listen, it's really an honor.  I'm lucky enough to know that 

history.  But every black American has something like that in their 

backgrounds.  They just don't know it. 

[ E N D  S O U NDB I TE ]  

11:21:44 JENN WHITE 

We're talking to Stephen Satterfield.  He's the host of "High on the Hog."  

It's a Netflix series.  Also with us is cookbook author Carolyn Phillips and 

Melissa Clark with the "New York Times".  We also want to hear from you.  

What's a special food tradition that's a part of your holiday season?  You can 

comment on our Facebook page, tweet us @1A or send us an emai l at 

1A@wamu.org.  Stephen, are there other dishes African-Americans have 

brought to the Thanksgiving table? 

11:22:14 STEPHEN SATTERFIELD 

Well, sure.  I think you have to really just consider the breadth of history and 

what's on the table.  I might just say that it's probably harder to find things 

on the table where African hands have not had influence.  But from an 

ingredient perspective, I think most commonly the food that we in the United 

States associate with African-American influence is so called soul  food.  And 

so we see everything from mac and cheese to collard greens, yams, which we 

learned is -- or, I guess, sweet potatoes which we learned is part of a yam 

controversy or misnomer in episode one of "High on the Hog." 

11:23:11 STEPHEN SATTERFIELD 

And I think when we're talking about Thanksgiving food, obviously there are 

some slight variations from household to household.  But principally we're 

talking about food of the Americas, which includes both native foods like 

squash and corn and turkey.  But also the influences of, let's say, the 

Americas more broadly, which obviously includes the impact and input of 

African-American cooks who were the predominant cooks in the country 

throughout the period of enslavement and even into Jim Crow. 

11:23:57 JENN WHITE 

Well, we've gotten a lot of questions about all kinds of foods, and comments, 

but I have to say pie is taking center stage right now.  Susan emails, I am 

having seven friends over for dinner.  I make my mother's stuffing with lots 

of sage, onion, raisins and apples too.  For dessert I am making four kinds of 

pies in 5" tins, apple caramel, pumpkin, pecan and key lime.  I'm very excited 

to see how pretty it will all look. 
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11:24:25 JENN WHITE 

Nina emails, my kids are three years old and eight months old so they aren't 

vaccinated yet.  We're keeping things small with my fully vacced and boosted 

parents and sister.  I am making all the pies, apple pie, pumpkin cheesecake 

with a gingersnap crust and two chocolate mousse pies because they are 

everyone's favorite, all from scratch.  Now, Melissa, how did pie become part 

of the Thanksgiving table? 

11:24:48 MELISSA CLARK 

Well, pie has been part of the Thanksgiving table since the holiday was 

created.  So a little interesting note about Thanksgiving.  It was created as a 

national holiday, or it became a national holiday during the Lincoln 

presidency.  And pie was part of, you know, American tables at that time.  

Really, it was part of our history for both savory and sweet.  If you had a 

dinner, chances are there was pie on the table. 

11:25:16 MELISSA CLARK 

And so when the holiday was created, pie was already baked in, as we can 

say, baked into our culture, baked into our tables.  Apple pie was one of the 

most traditional desserts but pumpkin pie was a close second.  And squash is -

- of course, they're native to the United States.  But the recipe for pumpkin 

pie that we're most familiar with actually was developed -- the squash went 

over to Europe and then the pie came back.  So it's an interesting cultural mix 

here.  We have this Native-American ingredient but then we have the 

European tradition of pie making.  And so, really, they've been on the table 

ever since.  Pecan pie, also pecans are a nut that's native to the United States, 

so it's another way to celebrate our indigenous ingredients. 

11:26:03 JENN WHITE 

You've spent months perfecting techniques for people who want to make 

their own pie from scratch.  Any tips you can share with aspiring bakers? 

11:26:12 MELISSA CLARK 

Yes, I mean, so many.  But let's start -- I think the thing that gets most bakers 

scared when they're just starting out is the piecrust.  That seems like the most 

challenging thing.  And I just want to tell all of you, if you are thinking about 

making a pie, you can make the piecrust today, absolutely.  It can sit in the 

fridge.  You can even roll out your piecrust, put it in the tin and put it in the 

freezer overnight.  And that's actually a great technique to do because you 

want your piecrust to be very cold when it goes into the oven. 



WAMU 88.5 FM 1A November 24, 2021 
13 of 21 

Teleperformance Rapidtext  

 

11:26:40 MELISSA CLARK 

You know, if you've ever had a piecrust and you put it in the oven and it sort 

of shrunk down and shriveled up and it's almost melted, you think, why?  It's 

because it wasn't cold enough when it went into the oven.  So, tip number one, 

make your piecrust ahead, roll it out, put it in the freezer..  And then when 

you bake your pie, and you can bake it with the crust still frozen, it's going to 

come out -- it's going to be a much prettier pie.  So that's a tip. 

11:27:04 MELISSA CLARK 

Another tip is that when you're working the butter into the dough, at the end 

of it you should still see chunks of butter.  It shouldn't be a smooth dough.  I 

think so many of us are used to seeing pie dough -- you know, when you buy a 

piecrust it looks very smooth and it looks homogonous.  That's not what you 

want for homemade pie dough.  You want to see those little flecks of butter 

because those little flecks of butter, once you have the pie dough in the oven, 

they melt.  And that steam that they release creates a little space in the dough 

and that is your flake.  So the more flecks of butter you see, the flakier your 

pie dough is going to be.  So those are two really good tips for piecrusts. 

11:27:44 JENN WHITE 

Carolyn, what about for you.  Is pie a part of your holiday table? 

11:27:48 CAROLYN PHILLIPS 

Oh, yes.  I totally agree with everything everybody is saying about pie 

[laugh] .  Yes, we like pumpkin pie, sweet potato pie.  We have a big 

gravenstein apple tree in the back yard so I usually make an apple pie, as 

well, or an apple crumble.  And, yeah, dessert's got to be a big deal. 

11:28:07 JENN WHITE 

Well, Melissa, Laurel has this question.  She tweets, do I have to store cream 

pies, pumpkin and chocolate cream in the fridge?  Space is at a premium.  

Laurel, I feel your pain right now [laugh] .  But do you -- I mean, can you 

leave things on the counter even if it's overnight? 

11:28:24 MELISSA CLARK 

Well, chocolate cream pie is a little iffier.  I would put -- I think it's fine.  It 

does not need to be in the fridge for one night.  I mean, anymore than that, 

you want to put a cream pie in the fridge.  However, pumpkin pie is going to 

be fine at room temperature for three or four days.  And just find a cool 

place.  The thing about piecrusts, piecrusts and the refrigerator don't really 

go well together.  So if you can avoid putting your pie in the fridge, your crust 

is going to be crispier for it.  So it's actually good to try to not find room in 

the fridge for your pie, so you're covered, you're safe. 



WAMU 88.5 FM 1A November 24, 2021 
14 of 21 

Teleperformance Rapidtext  

 

11:28:55 JENN WHITE 

We're discussing holiday cooking with Melissa Clark of the "New York 

Times," Stephen Satterfield, host of the Netflix series "High on the Hog" and 

cookbook author Carolyn Phillips.  We're also hearing from you.  Florence 

writes on Facebook, my favorite Thanksgiving dish is rutabagas.  My 

grandma was from Ireland and she always had rutabagas with a ton of butter 

and simple salt and pepper.  Keep sharing what's going to be on your holiday 

table this season.  Tweet us @1A.  I'm Jenn White.  We'll be back with more 

in just a moment. 

[ I N T E R M IS S I ON ]  

11:29:54 JENN WHITE 

Let's get back to our conversation on holiday foods and traditions with 

Melissa Clark of the "New York Times," Stephen Satterfield, host of the 

Netflix series "High on the Hog" and cookbook author Carolyn Phillips.  And 

I want to mention, we'll be sharing the recipes for Melissa's pie, of the mac 

and cheese Stephen talked about and Carolyn's turkey recipe at the1A.org.  

We'll also tweet out some links @1A. 

11:30:18 JENN WHITE 

We're also hearing from you.  Jay emails, we're not planning on a meal at all.  

Our families will eat separately and visit later in the afternoon so we can keep 

our masks on, even if the weather keeps us inside.  Nobody will have to stress 

over making food or worry about meeting expectations. 

11:30:34 JENN WHITE 

And Lisa tweets, so thankful to be spending this Thanksgiving with good 

friends.  One keeper from last year's Thanksgiving with my husband is 

vegetarian Thanksgiving poutine, rosemary fries smothered with mushroom 

gravy and cheese curds.  We'll definitely be having it this weekend.  I'm sure, 

Lisa, that will be followed by a nice long nap.  Enjoy.  We also got this 

voicemail from Mary Kay in St. Louis. 

11:30:58 MARY KAY (CALLER) 

For me Thanksgiving is all about mashed potatoes and gravy.  It's the only 

time of year I really make them and eat them.  So I am so excited to put a big 

mountain of mashed potatoes on my plate and smother it with delicious 

gravy. 

11:31:14 JENN WHITE 

Now, Stephen, you mentioned using turkey necks to make gravy a little bit 

ago.  Are there any secrets to good gravy?  Okay.  We've got a little bit of an 

issue with Stephen's line.  We'll come back to him.  Melissa, I'll come to you.  

Secrets to good gravy? 
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11:31:34 MELISSA CLARK 

Yeah, so I just made my gravy yesterday, as a matter of fact.  I like to make a 

make-ahead gravy.  And we have a lot of recipes, by the way, NYT cooking 

for make-ahead gravies, vegan gravy and then, of course, you know, 

traditional gravy.  So here's some great tips.  To get the most flavor out of 

your gravy you need to start with a really good stock.  You know, the stock is 

the backbone of the gravy.  So you don't even have to make homemade stock. 

11:31:59 MELISSA CLARK 

If you don't have a homemade stock, buy just a thing of chicken stock.  And 

then remember those turkey necks that Stephen was talking about or the 

turkey giblets that came -- that little pouch that came inside your turkey, take 

those, not the liver but everything else in there and the neck.  Throw it into 

the stock that you bought and just simmer it for about half an hour.  And you 

are going to enrich that flavor so much.  And then when you use that stock to 

make the gravy it's just going to taste amazing.  And, of course, if you have 

homemade stock, even better. 

11:32:29 MELISSA CLARK 

The next thing is, when you make the roux, and Stephan also mentioned 

making a roux,  So, a roux is just when you take fat, either fat from, you 

know, the drippings of the pan or you can start out with butter or olive oil.  

You get the oil hot and then you add flour and you make sure to cook the 

flour until it looks brown because, again, that's also adding rich flavor.  Those 

caramelized little bits in the flour, that's going to give you richness. 

11:32:57 MELISSA CLARK 

So you want to have a nice brown roux.  I take mine to a medium brown.  

You can go darker. And then you want to have a rich fortified stock and 

that's going to get you such a good gravy on mashed potatoes.  Personally, I 

love my gravy on stuffing. 

11:33:11 JENN WHITE 

Now, Carolyn, for your turkey recipe, you actually don't use what people 

would think of as a traditional stuffing in your turkey.  You use a rice 

stuffing.  Talk us through that one. 

11:33:22 CAROLYN PHILLIPS 

Well, my husband is Chinese and so, of course, most of my family [laugh] 

is Chinese, as well.  And they don't really care for bread stuffing.  It's not 

part of Chinese culture.  But they love sticky rice and most of my Chinese-

American friends seem to have the same tradition in their families because 

this is -- some people call it sticky rice or glutinous rice but it's almost like an 

Arborio rice because it has a chewiness to it.  And so it clumps together and it 

makes a wonderful stuffing. 
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11:33:54 CAROLYN PHILLIPS 

And this is actually descended from traditional Chinese cookery in mainland 

China.  Because ducks and so forth were stuffed with sticky rice with 

charcuterie and mushrooms and all sorts of good stuff and then roasted or 

steamed.  And it's just a luscious way to have your turkey. 

11:34:18 JENN WHITE 

Is it a stuffing that you would use gravy on or does it just stand alone, because 

it sounds like it could stand alone. 

11:34:23 CAROLYN PHILLIPS 

It's [unintelligible] it's usually not because it's already very highly 

seasoned with all those good things.  And so it's served next to the turkey.  

And you can use some of the au jus from the roast turkey on it, if you wish.  

And actually you can pour some in if you're steaming it.  It makes it even 

more tasty. 

11:34:42 JENN WHITE 

Now, Melissa, I'm curious about things you need to be careful about if you 

are stuffing your bird with, you know, like a bread stuffing or rice.  How 

could that affect your cooking time and temperature? 

11:34:57 MELISSA CLARK 

Yeah, so that's a big issue.  Personally I don't stuff my turkey.  I like to put 

the stuffing on the side, so I guess it's technically a dressing, because I like the 

crispy bits on top.  You know, if you bake it in a casserole dish, it gets crisp 

and then you don't have to worry about two issues.  So the issues with 

stuffing, issue number one is, stuffing slows down the cooking of the turkey.  

So almost thing of it like insulation in there.  You know, the hot air isn't going 

to circulate in the cavity.  And so if you don't have that hot air in there, the 

turkey cooks a lot slower, so you have to add extra time.  That's issue number 

one. 

11:35:31 MELISSA CLARK 

Issue number two with stuffing is that most stuffing recipes have eggs in 

them.  I mean, not a rice stuffing and, by the way, Carolyn, that sounds 

delicious.  But a traditional American bread stuffing has egg.  And you want 

to make sure that those eggs come up to 165 degrees just to make sure that , 

you know, any bacteria are going to be killed. 
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11:35:54 MELISSA CLARK 

So, that 165, to get your stuffing inside your turkey cavity to 165, usually by 

the time that happens, the breast of your turkey is going to be overcooked.  

It's really hard to get everything cooked at the same temperature.  So if 

you're using, and you should use an instant read thermometer, you need to 

take the temperature, not just of your turkey but also of your stuffing.  You 

want to get it to 165. 

11:36:21 JENN WHITE 

Now, Carolyn, how do you navigate that temperature issue with the rice 

stuffing you use? 

11:36:26 CAROLYN PHILLIPS 

I'm exactly on the same wavelength with Melissa.  I use an instant read 

thermometer.  And, again, 165 in the stuffing and as well as in the thigh. 

11:36:37 JENN WHITE 

Now, Stephen, Thanksgiving can also be a reminder of American history, 

specifically the country's history with colonization.  After filming "High on 

the Hog" and exploring the ways food contributions made by people of color 

are often overlooked, do you find yourself thinking about Thanksgiving 

differently? 

11:36:58 STEPHEN SATTERFIELD 

Well, I've been thinking about Thanksgiving differently for some time.  And I 

think, you know, shows like "High on the Hog" offer an opportunity for 

deeper analysis and consideration about the origins of this holiday, and 

perhaps even of the country itself. 

11:37:21 STEPHEN SATTERFIELD 

And so, while I am always an advocate for friends and families convening 

around the table and eating and drinking and sharing expressions of 

gratitude, I do think that it's important that we do so with kind of the 

awareness and sobriety of perhaps some part of the histories and traditions 

that may be worth examining and evaluating with a little more scrutiny. And 

I think that's possible without kind of, you know, losing the beauty of familial 

convenings, which I think we need much more of in our culture and society. 

11:38:09 JENN WHITE 

Well, another element of this conversation that you explore in "High on the 

Hog" is the idea that food can be a way to track your family history.  So much 

of Thanksgiving is about tradition.  Beyond macaroni and cheese, what foods 

do you personally associate with the day? 
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11:38:28 STEPHEN SATTERFIELD 

Honestly, I think probably the same as many folks who have grown up in the 

Thanksgiving tradition in the U.S.  So many of the very same dishes that 

we're speaking on today are also part of my own family's tradition.  As far as, 

like, dressings, which I also agree prefer to have outside of the bird, 

cornbread, mac and cheese, as mentioned, collard greens, which my dad does 

better than basically anyone else on planet earth.  Sorry everyone who's not 

eating that. 

11:39:08 STEPHEN SATTERFIELD 

And so, yeah, for me, you know, I have in my work developed a particular 

fascination with exploring ingredients as a means of understanding ourselves 

and understanding the world from which we come.  And the really interesting 

thing about tracking recipes or ingredients is that it is a way for us to 

understand ourselves in a generational context. So perhaps recipes that 

started with our grandparents that remain alive through our parents and 

perhaps even ourselves as vessels. 

11:39:50 STEPHEN SATTERFIELD 

But it's also, especially from the ingredient perspective, a real exploration of 

human history that doesn't go generations but really transcends millennia 

and, at least for me, makes me feel connected to the larger project of 

humanity, which gives  me hope.  So I really like the ways that food, both for 

our families and our identities, plus from a, I guess, more broad 

anthropological perspective, is endlessly fascinating.  And I think, you know, 

something I try to promote in all of my work. 

11:40:30 JENN WHITE 

Well, I have to say this because I am fairly certain my mother's listening right 

now at my home.  I know you said your father makes the best greens on the 

planet but, [laugh] mom, I can't let it stand.  My mother's greens are 

outstanding and, I don't know, perhaps one day we could have a familial 

green off.  I would be open for that.  Carolyn, your family came here from 

Taiwan.  When did you start to make Thanksgiving part of your family 

tradition? 

11:40:57 CAROLYN PHILLIPS 

Well, my husband's family is from Taiwan.  I'm actually a WASP.  And so 

when we moved back from Taiwan in the early eighties, I'd been in Taiwan 

for eight years, my tastes had changed.  And so I tried making a western style 

turkey and it didn't go over that well [laugh] with my Chinese family. 
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11:41:20 CAROLYN PHILLIPS 

So I started studying up on how, you know, turkeys and, more precisely, 

chickens and ducks were roasted in China.  And discovered this eight-

treasure [sounds like] dressing that they use, the rice.  And that 

seemed to just hit every happy point on everybody's face.  So from then on it 

was, that's it.  From now on, that's what we're eating. 

11:41:45 JENN WHITE 

Melissa, what about for you?  Are there certain foods that are just -- they just 

have to be on the table for this day? 

11:41:52 MELISSA CLARK 

Well, for one, pumpkin pie.  I mean, because when else do you eat pumpkin 

pie?  You know, you don't eat it the rest of the year.  So that's a definite for 

me.  Also, again, I really do love stuffing.  I mean, every time I make stuffing 

for Thanksgiving I think, why don't I make this all year long?  It's so good.  

So stuffing is a definite for me. . Honestly, the turkey, I could take or leave.  

Like I said, last year we had duck and that was fantastic, but I really need 

that stuffing and I really need that pumpkin pie. 

11:42:22 JENN WHITE 

We're talking to Melissa Clark of the "New York Times," Stephen 

Satterfield, host of "High on the Hog" and cookbook author Carolyn Phill ips.  

Jeffrey emails, sweet potato pie versus pumpkin pie.  Is it really a 

competition?  Sweet potato all day long.  Okay, Melissa, it sounds like you're 

in the pumpkin pie camp.  Stephen, what about you? 

11:42:45 STEPHEN SATTERFIELD 

Yeah, I actually think I'm going to have to go pumpkin, as well. 

11:42:49 JENN WHITE 

Carolyn, do you have a preference? 

11:42:52 CAROLYN PHILLIPS 

I love sweet potato pie and sometimes I make it a little more Chinese with 

some candied ginger inside and some pecans in the crust. 

11:43:03 JENN WHITE 

Oh, that's sounds pretty good.  Well, Josh tweets this, my younger brother 

passed away unexpectedly three years ago, two weeks before Thanksgiving.  

Of course, it's never been the same.  I've made lasagna the last two years 

since it's just me and mom, being thankful for the time we had with him.  

New traditions like this eventually become old one.  Josh, thanks for sharing 

that with us. 
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11:43:24 JENN WHITE 

You know, Melissa, we're in our second pandemic holiday season.  And for 

that reason, and for many other reasons, this time of year can be tough for 

people.  What advice would you give people who don't associate this season 

with good feelings? 

11:43:38 MELISSA CLARK 

I think that this is a time to change whatever traditions that you had, and to 

try to find the joy and find the good feelings.  I mean, holidays can be really 

hard for a lot of people.  I know, you know, I lost my father a few years ago 

and Thanksgiving was his favorite holiday.  So for me it is really hard to have 

a Thanksgiving meal without thinking of him and having that sadness. 

11:44:01 MELISSA CLARK 

But we changed a few things because we thought about, what are the things 

we really love about spending time with each other and what are the foods we 

really love to eat?  And we brought those new traditions to the table.  I mean, 

like I said, you know, I keep talking about duck.  It's just so good.  But also 

just, you know, being grateful to be with each other, remembering him, 

remembering our loved ones and being grateful for, like Josh said so 

beautifully in his tweet, the time that we have together and for the new 

traditions that we can make ahead [sounds like] . 

11:44:31 JENN WHITE 

I want to play this last voicemail we got from Kate in Indiana. 

11:44:35 KATE (CALLER)\ 

My family will celebrate Thanksgiving the way we have for many years, 

which is serving food at a community-wide free meal that is attended by the 

mayors and by families in need of food and just people who don't want to be 

alone on Thanksgiving. 

11:44:53 JENN WHITE 

Kate, that's a great idea.  Many people will also be spending Thanksgiving 

alone, in addition to spending time at a food bank.  What are some tips you 

have for having a good solo Thanksgiving?  Carolyn, any thoughts? 

11:45:06 CAROLYN PHILLIPS 

I would say turkey tails are a way to start [laugh]  and I think it's mainly 

getting foods that you love and maybe getting on, like, Zoom or Facebook and 

talking with friends as you eat.  I mean, you could have, like, a group dinner 

long distance.  And one thing I wanted to add about the new traditions is that 

we've been getting more and more into friends giving, which is inviting 

friends over.  It's like gay friends that don't have family or are not close to 

their family, or people who don't have a lot of relatives. Get them on over.  If 

they're all vaccinated and you love them, have them join the table. 
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11:45:53 JENN WHITE 

Lots of people we know having friends giving this year.  That was Carolyn 

Phillips, two-time Beard finalist and cookbook author of three books on 

Chinese-American cuisine.  You also heard from Stephen Satterfield.  He's 

the host of the Netflix series "High on the Hog: How African-American 

Cuisine Transformed America."  And Melissa Clark.  She's a food columnist 

with the "New York Times."  Carolyn, Stephen, Melissa, thanks so much for 

speaking with us. 

11:46:16 JENN WHITE 

Remember to subscribe to the 1A podcast.  It's where you'll find our best 

guests and stories every day.  Today's producers were Sophia Alvarez Boyd 

and Arfie Ghedi.  Well, I hope you have a wonderful holiday.  Our family 

tradition is a pretty rousing game of Uno after dinner.  Lots of cards, lots of 

trash talking, lots of fun.  This program comes to you from WAMU, part of 

American University in Washington distributed by NPR.  I'm Jenn White.  

We'll be off for the rest of the week but we'll talk again on Monday.  This is 

1A. 


