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Slow Cooker Turkey Breast with Carrots and 

Cranberry Gravy 

Portions: 6 

Serving size: 2-1/2 ounces turkey, 1/3 cup carrots, 1/4 cup gravy 

Ingredients 

 18 ounces boneless, skinless turkey breast  

 1 teaspoon poultry seasoning  

 1/2 teaspoon chicken bouillon granules or powder  

 1 cup cranberry sauce  

 1/3 cup celery, diced  

 1/4 cup onion, chopped  

 2 cups carrot pieces  

Preparation 

1. Place turkey breast in slow cooker and sprinkle with poultry seasoning and 

bouillon granules.   

2. Spoon cranberry sauce on top; add celery, onion and carrots.  

3. Cover with lid, turn heat to high and slow cook for 4 hours.  

Nutrients per serving 

 Calories: 216    Protein: 18 g  

 Carbohydrate: 25 g   Fat: 6 g  

 Cholesterol: 36 mg   Sodium: 183 mg  

 Potassium: 373 mg   Phosphorus: 187 mg  

 Calcium: 43 mg   Fiber: 2.4 g  

Renal and Diabetic Food Choices 

 2 meat  

 1 vegetable, medium potassium  

 1 high calorie  

Carbohydrate Choices: 2  

Helpful hints 

 Whole turkey breast may be substituted for boneless turkey.  

 Spray slow cooker pot with nonstick cooking spray for easier cleanup.  

 Frozen onion and carrots may be used instead of fresh vegetables.  

 A very small portion of regular bouillon adds flavor.  Portion control helps keep 

sodium content within the limits of a low sodium diet.  

 Serve with noodles, rolls, margarine and fruit salad.  
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Thanksgiving Bread Stuffing 
 

Prep Time: 13 mins  

Cook Time: 52 mins  

Serves: 8  

Cost per Serving: $0.99 

 

Ingredients 

 4 cups cubed white bread  

 1 teaspoon olive oil  

 4 stalks celery, minced  

 1 cup chopped onions  

 2 teaspoons garlic or onion powder seasoning   

 1/2 teaspoon dried thyme  

 1/4 teaspoon ground black pepper  

 1 1/2 cups low-sodium chicken stock  

 

Directions 

1. Preheat the oven to 350°F. Coat a 12" x 8" baking dish with no-stick spray.  

2. Coat a large baking sheet with no-stick spray. Place the bread on the baking sheet 

and mist with no-stick spray. Bake for 15 minutes, or until golden brown. 

Transfer to a large bowl.  

3. Coat a 10" no-stick skillet with no-stick spray and place over medium-high heat 

until hot. Add the oil, celery, onions, seasoning, thyme, and pepper. Cook, 

stirring, for 5 minutes, or until the onions are soft but not browned.  

4. Add the stock to the bread cubes in the bowl. Toss to mix. Add the onion mixture 

and mix well. Transfer to the prepared baking dish. Bake for 30 minutes, or until 

golden brown.  

 

Nutritional Facts per serving  

 Calories: 94  Fat: 2g  

 Protein: 4.5g  Carbohydrate: 15g 

 Fiber: 3.7g  Cholesterol: 1.4mg 

 Sodium: 23mg  Potassium: 145mg 

 Phosphorus: 46mg  

 

Homemade Croutons  

Ingredients: 1 loaf bread 

                    Olive oil 

                    Garlic powder seasoning 

Directions: Slice loaf of bread. Take each slice and cut into several medium sized   

                   squares. Toast in olive oil and bake in 350 F about 20 minute or until lightly  

                   browned. Season with garlic powder as desired. Needs to stay uncovered after  

                   cooking as to harden. 
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Deviled Green Beans 
Yield: 4 portions 

Serving size: 1/2 cup 

 

Ingredients  

 2 cups frozen green beans  

 5 teaspoons unsalted margarine (divided use)  

 2 teaspoons yellow mustard  

 1/2 teaspoon black pepper  

 1 teaspoon Worcestershire sauce  

 1 tablespoon seasoned dry bread crumbs  

 

Preparation  

1. Prepare green beans as directed on package.  

2. Make a sauce by mixing together 2 teaspoons melted margarine, mustard, pepper 

and Worcestershire sauce. Heat in microwave for 30 seconds.  

3. Toss sauce with hot cooked green beans.  

4. Mix remaining margarine (melted) with bread crumbs. Sprinkle on top of the 

beans and serve.  

 

Nutrients per serving  

 Calories: 71   Protein: 1 g  

 Carbohydrate: 6 g  Fat: 5 g  

 Cholesterol: 0 mg  Sodium: 92 mg  

 Potassium: 131 mg  Phosphorus: 23 mg  

 Calcium 39 mg  Fiber 2.2 g  

 

Renal and diabetic food choices 

1 vegetable medium potassium  

1 fat  

 

Helpful hints 

 Fresh green beans or low sodium canned green beans can be used instead of 

frozen green beans.  

 To make seasoned bread crumbs, toast a slice of bread, pulverize in food 

processor or blender and add a dash of Italian seasoning. 
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Ginger Cranberry Sauce 
Prep Time: 5 minutes 

Cook Time: 20 minutes 

 

Yield: Serves 8 

Cost per Serving: $.46 

 

Ingredients 

 2 teaspoons vegetable oil  

 1 small onion, minced  

 2 tablespoons minced fresh ginger  

 12 ounces fresh cranberries  

 Zest and juice of 1 orange  

 1 cup sugar  

 

Preparation 

1. In a large saucepan, warm oil over medium heat. Add onion and cook, stirring, until 

soft, about 5 minutes. Add ginger and sauté for 1 minute. Add cranberries, orange zest 

and juice, sugar and 3/4 cup water, stirring until sugar dissolves. 

 

2. Bring mixture to a boil, then reduce heat to low and simmer until sauce has thickened 

slightly and berries have popped, 10 to 12 minutes. Remove from heat and cool to room 

temperature before serving. 

 

Nutritional Information 

Calories: 134  

Fat: 1g  

Protein: 0g 

Carbohydrate: 32g 

Fiber: 2g 

Cholesterol: 0mg 

Sodium: 1mg  
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Chilled Christmas Punch 

Portions: 15 

Serving size: 6 ounces (3/4 cup) 

Ingredients 

 2 cups water  

 3/4 cup sugar  

 1/2 teaspoon ground cinnamon  

 1 (46 fluid ounce) can pineapple juice, chilled  

 4 cups cranberry-apple juice, chilled  

 1 liter ginger ale, chilled  

Preparation 

In a saucepan, bring the water, sugar and cinnamon to a boil; stir until sugar is dissolved. 

Chill. Just before serving, combine the syrup mixture, juices and ginger ale in a punch 

bowl or large pitcher. Serve over ice. 

Nutrients per serving 

 Calories: 139  

 Protein: 0 g  

 Carbohydrate: 35 g  

 Fat: 0 g  

 Cholesterol: 0 mg  

 Sodium: 8 mg  

 Potassium: 136 mg  

 Phosphorus: 9 mg   

 Fiber: 0 g  

Renal and diabetic food choices 

 1 high calorie  

Carbohydrate choice: 2.5 
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Cinnamon Baked Apples 
Cost per serving: 93¢ 

Yield: 4 Servings 

 

Ingredients 

 4 small to medium baking apples, such as Golden Delicious or Rome Beauty  

 2 tablespoons packed dark brown sugar  

 2 tablespoons unsalted butter, chilled, cut into small pieces  

 1 teaspoon cinnamon  

 1/4 cup chopped walnuts  

 1/4 cup maple syrup  

 

Preparation 

1. Preheat oven to 375°F. Mist an 8-inch square baking pan with cooking spray. 

Using a sharp paring knife, cut stem from each apple. Use a spoon or melon baller 

to scoop out seeds and core, creating a deep cavity but leaving about 1/2 inch of 

bottom intact. Place apples upright in baking dish. 

 

2. Combine brown sugar, butter and cinnamon in a small bowl. Use fingers to press 

ingredients together and work into a thick paste. Mix in walnuts with fingers. 

Divide mixture and place into cavities of apples. 

 

3. Drizzle maple syrup over and around apples. Pour in enough water to just cover 

bottom of dish. Bake, basting often with pan juices, until apples are tender and 

filling is golden, 35 to 40 minutes. 

 

Nutritional Information 

Calories: 239  

Fat: 11g   

Protein: 2g 

Carbohydrate: 38g 

Fiber: 4g 

Cholesterol: 15mg 

Sodium: 39mg  

Potassium: 307mg  

Phosphorus: 67mg  

 

Helpful Hits 

Eliminate the walnut to reduce your phosphor and 

potassium intake. 

 

 

 

  

 


