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Few American traditions are more, uh, traditional 
than football on Thanksgiving—especially in 
Detroit, where Joe Nader, executive chef of Levy 
at Ford Field, serves thousands of stadium-bound 
friends each year. This year he whipped up a new 
crowd-pleaser: turkey and Brie with pear, cran-
berry and blood orange mostarda. He’s shaking up 
the plate on Turkey Day! And now you can too. 
What is it about this dish that works so well? 
I throw Thanksgiving dinner for about 65,000 
people every year, so I do a bit of everything. 
I’m taking something that’s playing on all of the 
traditional flavors but putting a twist on it. That 
way they’re not gonna get burnt out on tradition: 
turkey, stuffing, mashed potatoes, green beans.
This recipe uses mostarda, an Italian mustard- 
flavored condiment typically made of candied 
fruit. Why is that?
To me, cranberry sauce is just too easy. We want to 
play on the spirit of cranberry sauce. Blood orange 
is coming into prime season, so I really wanted to 
play with the seasonality of it.
What does Thanksgiving mean to Detroit?
It’s just part of the fabric of Detroit and for every-
one in the country, because every year they get to 
watch that game. The Lions on Thanksgiving is 
about as traditional as it gets. It’s just what you do. 
—INTERVIEW BY DAN HAJDUCKY

Celebrate the holiday by watching 
the Lions—and eating their stadium 
sandwich in your very own den.

TURKEY SANDWICH WITH BRIE AND MOSTARDA

FORD FIELD   COST: $12   ESTIMATED CALORIES: 540

Chef Joe Nader
“Given the fate of a certain 

quarterback in [the Lions’] 
division … I could see playoffs  
in our future, for sure.”

A Thanksgiving 
Play to Liven Up 
Your Leftovers

STADIUM FOOD DECONSTRUCTED

INGREDIENTS
1 medium blood orange
2 sprigs fresh rosemary
1 fresh bay leaf or ⅟ dried
1 cup dry white wine
2 tbsp. mild honey
1 tbsp. brown mustard seeds
1 tbsp. yellow mustard seeds
1 tsp. kosher salt
2 medium-firm Bosc pears, diced
1 cup fresh cranberries

COOKING INSTRUCTIONS 
Peel a strip of zest from orange. Trim off any white pith and put zest 
in 3-quart saucepan. Trim away remaining orange peel and cut 
segments free from membranes; add to saucepan. Squeeze juice 
from membranes into saucepan.

Tie rosemary and bay leaf into a cheesecloth bundle and add to 
saucepan along with wine, honey, mustard seeds and salt. Bring to a 
boil over medium heat. Reduce heat to simmer and cook until honey 
dissolves, about 2 minutes.

Add pears and cranberries and return to a gentle simmer over 
medium-low heat. Cook, stirring occasionally, until fruit is tender and 
liquid is syrupy, 25 to 30 minutes.

Remove from heat, discard herb bundle and zest, and let cool. Serve 
at room temperature. Will keep in the refrigerator for 1 week.

INGREDIENTS
2 slices challah
2 pieces Brie cheese, thinly sliced
2 oz. pear, cranberry, blood 
orange mostarda
2 oz. mayonnaise 
2 slices tomato
1 romaine leaf
5 oz. oven-roasted sliced turkey 
(or leftovers) Recipe courtesy Levy.

SANDWICH INSTRUCTIONS 
Spread mayonnaise on challah bread.
Place lettuce and tomato on one slice, top with turkey. 
Spoon mostarda over top of turkey, top with cheese.
Close sandwich. Open mouth. Stuff mouth. 
Makes 1 sandwich.


