
 

Leftover Thanksgiving Turkey Chowder 

INGREDIENTS 

• 4 tablespoons butter, divided 

• 4 celery stalks, diced, and leaves reserved 

• 1 large onion, diced 

• 4 cloves garlic, minced 

• 1 teaspoon dried thyme 

• 1 teaspoon garlic powder 

• ½ teaspoon black pepper 

• ½ teaspoon smoked paprika 

• 3 tablespoons all-purpose flour 

• 4 cups turkey or chicken broth (I like to substitute 3/4 cup for Swanson's Spicy Chicken Broth) 

• 2 heaping tablespoons of Better Than Bouillion Roasted Chicken Base 

• 2 pounds Yukon gold potatoes (cut into 3/4" pieces) 

• 2 bay leaves 

• 4 sprigs of fresh thyme 

• 3 cups of leftover cooked turkey, shredded 

• 1 ½ cups half & half or heavy whipping cream 

• Garnish with celery leaves and stuffing croutons* 

INSTRUCTIONS 

1. Add 3 tablespoons butter to a large Dutch oven or soup pot over medium heat. Add onion and 

celery and cook on medium heat, stirring often, until onions are translucent and vegetables are 

slightly softened about 5-7 minutes. 

2. Stir in garlic, thyme, garlic powder, smoked paprika, and pepper, and cook for 1 minute. 

3. Add flour and cook for 1-2 minutes to remove raw flour taste. 

4. Add potatoes, Better than Bouillion base, broth, and scrape the bottom of the pot with a wooden 

spoon to ensure any browned bits are removed. Add bay leaves and fresh thyme. Bring to a boil 

over medium-high heat. Reduce heat to medium-low, cover, and simmer until potatoes are tender, 

about 10 minutes. 

5. Remove bay leaves and thyme sprigs. Add cooked turkey, cream, and the remaining tablespoon 

of butter. Heat through, and adjust seasonings to taste. Garnish with chopped celery leaves, and 

serve! 

Stuffing Croutons: Preheat the oven to 375F. Crumble leftover stuffing and evenly place it on a 

parchment-lined baking sheet so the croutons crisp up properly. Drizzle with olive oil and cook for 15-20 

minutes. Shake the pan once or twice during baking to help the croutons brown more evenly.  

 

https://www.amazon.com/s?k=swanson+spicy+chicken+broth&hvadid=709981367188&hvdev=c&hvlocphy=9008435&hvnetw=g&hvqmt=e&hvrand=7069087519417439666&hvtargid=kwd-2337464729483&hydadcr=4853_13210676&tag=googhydr-20&ref=pd_sl_1c40b7mzhz_e
https://www.betterthanbouillon.com/products/roasted-chicken-base/?srsltid=AfmBOoqzYuB-BU1DwpWgr1jejFNgSRBPf_0lAldHeHIaEv6UC3W19oHp

