
The Many Delicious Ways  
Other Cultures Have Influenced 
AMERICA’S THANKSGIVING 

(Recipe’s Included)
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Thanksgiving is said to be the holiday that brings people together and 
at Food with Friends we are always looking for an excuse to do that. 
In true American melting pot fashion, more people getting together 
means more international flavors mingling with or sitting side by side 
our traditional turkey day menus.

Where did this whole 
Thanksgiving dinner thing 
start? History is conflicting 
but one thing is certain, the 
image most of us hold dear 
of Mayflower pilgrims sitting 
down to dine with Native 
Americans at a table full of 
the foods we have come to 
associate with Thanksgiving 
is part fact, part storytelling 
at its finest.
 
Revisionist history about the relationship between those two groups 
aside it’s possible there was wild turkey or other wild fowl—geese and 
duck— venison, cod, and bass. Corn mush, stewed pumpkin, or tradi-
tional Native American succotash rounded out the vegetables. 

In an article from The Washington 
Post online I discovered that “Cran-
berries use draws on native food 
culture. Indigenous peoples had long 
raised and eaten the berries. A 1672 
account of the colonies reported that 
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“Indians and English use it much, boiling them with sugar for a sauce 
to eat with their meat.” Sweet potatoes were not yet grown in North 
America and we’re sure no one had conceived the marshmallow. 

Over the years, Thanksgiving became a regional celebration and this 
naturally means the influences of our settlers, region by region, in-
fluenced dinner tables in every pocket of this United States. Rural, 
urban, coastal and suburban, all were influenced by settlers from 
around the globe. It was inevitable that native dishes would come 
with them and replace some of the original ideas like mashed pota-
toes, bread stuffing, green bean casserole, canned cranberry sauce 
and sweet potatoes with marshmallows. 

Thanksgiving in some homes is 
a decidedly International affair. 
We’ve heard from many of our 
FWFP community that they 
have long done it that way — 
we are a nation of immigrants 
after all — and others who are 
looking to experiment, intro-
duce a dish or two from an-
other culture to enliven their 
same old same old holiday 
feast. 

We’re all for tradition and tread cautiously when upsetting the friends 
and family who count on it but if the spirit moves you to play with 
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new flavors and add them to rather than substitute them for the old 
favorites we curated a list of 10 new ideas from savory to sweet, 
starting with the bird. We could easily have gathered 50 but with so 
much to do to get ready we didn’t want to overwhelm. 

Starters? Don’t think pumpkin is just for 
pie. A late lunch soup can start the fes-
tivities and the palate thinking holidays. 
This Rick Bayless, think Mexican inspired, 
pumpkin soup with anchos and apples is 
along time favorite. 

Looking for a protein based nibble before 
dinner? Deviled eggs are a great option. 
We love this Siracha-Wasabi version.

Let’s get started with the bird. 

Two variations, Adobo Butter Turkey, a Spanish classic way to add fla-
vor and richness to meats, and a soy and honey Asian-American ver-
sion from Food and Wine magazine.

http://www.rickbayless.com/recipe/kuri-or-butternut-or-pumpkin-soup-with-ancho-and-apple/
http://www.foodandwine.com/recipes/sriracha-and-wasabi-deviled-eggs
https://www.nutmegnanny.com/adobo-butter-turkey/
http://www.foodandwine.com/recipes/soy-sauce-and-honey-glazed-turkey
http://www.foodandwine.com/recipes/soy-sauce-and-honey-glazed-turkey
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Want something other than turkey? In Alaska they serve kulebayak, a 
Russian savory pie featuring salmon.  

Stuffing, or dressing as some call it is 
a must in most homes though bread 
might not be the base. How about try-
ing a sticky rice dressing from Food 
and Wine magazine? 

But for those who rely on stuffing to round out the experience try chef 
George Mendes’s Portuguese version Chourico. The Portuguese peo-
ple settled in the northeast, notably Massachusetts, hundreds of years 
ago and their culinary influence is still being enjoyed there. 

We love roasted carrots and these Asian inspired roasted ones with 
miso are familiar and yet different enough to bring a wow to the most 
jaded of eaters.

Like many of you we want our greens even on turkey day. This Cat-
alan inspired sweet and sour spinach — not syrupy sweet — hits the 
spot. 

Butternut squash often finds itself on 
holiday tables. Try a little Indian in-
fluence on yours this year with this 
Curry Roasted Butternut and Chick-
pea dish.

Thanksgiving is the day we can overeat without guilt so we’ve includ-
ed a few desserts. 

http://withinthewild.com/2012/10/russian-alaska-salmon-pie/
http://withinthewild.com/2012/10/russian-alaska-salmon-pie/
http://www.foodandwine.com/recipes/sticky-rice-dressing
http://www.delish.com/cooking/recipe-ideas/recipes/a13693/smoky-chorizo-stuffing-recipe-fw1110/
http://www.delish.com/cooking/recipe-ideas/recipes/a13693/smoky-chorizo-stuffing-recipe-fw1110/
http://www.foodandwine.com/recipes/red-miso-glazed-carrots
http://www.foodandwine.com/recipes/sweet-and-sour-catalan-spinach
http://www.foodandwine.com/recipes/sweet-and-sour-catalan-spinach
http://www.foodandwine.com/recipes/curry-roasted-butternut-squash-and-chickpeas
http://www.foodandwine.com/recipes/curry-roasted-butternut-squash-and-chickpeas
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This light but heavenly vanil-
la-orange flan—traditionally 
Spanish—is almost guilt free.

If you can’t live without pump-
kin—and we get that—how about 
an Italian pumpkin pie with mar-
scapone and Frangelico? 

We’ll be enjoying this on the 23rd to 
be sure.

As promised we don’t want to over-
whelm you with new ideas. If you 
want to mix things up this year, why 
not pick one item in this list and roll 
it out right alongside the traditional 
ones. 

If your celebration is already a multi-cultural affair we’d love to hear 
about it? What dishes have become staples on your holiday table that 
don’t hail from our 50 states?

Write us at myfoodiestory@fwfproject.com, send a picture if you 
want. We’ll be doing a community food stories round up in the new 
year and we’d love to include you!

http://www.foodandwine.com/recipes/vanilla-orange-flan
http://www.foodandwine.com/recipes/vanilla-orange-flan
http://www.bhg.com/recipe/pies/pumpkin-frangelico-pie-with-mascarpone/
mailto:myfoodiestory%40fwfproject.com?subject=

