TRADITIONAL THANKSGIVING MENU

Turkey (whole or breast only)
Dressing 
Mashed/Whipped Potatoes
Gravy with pan drippings
Mac & Cheese
Green Bean Casserole
Cranberry Sauce
Rolls 
Salad
Punch
Pumpkin Pie or other dessert

The timeline below is one I’ve refined for myself over the years.  Please make adjustments based on your serving time and menu, paying special attention to your specific recipe temps and times.  I’m also sharing some of my family’s favorite recipes.  The menu is a very traditional one and is only used as an example to make the timeline useful.

THANKSGIVING MEAL TIMELINE 

DO THE DAY BEFORE

The items below can be made in advance of Turkey Day (T-Day).  Some of them (like cranberry sauce) actually improve in taste if given time for flavors to “marry.”  This is possible only if you have space to refrigerate items overnight, which is why I always start by cleaning out the fridge even before doing the grocery shopping.  Doing as much as possible the day before will make for a much more relaxed T-Day!

* Clean out the refrigerator
* Brine the turkey - If you have not done this before, PLEASE try it.  Especially if you are roasting the bird, brining will add so much more juiciness and flavor to the turkey.
* Cranberry Sauce - Prepare fully and refrigerate in serving dish (I love the W-S recipe for Cranberry Sauce with Cider and Cinnamon)
* Green Bean Casserole – Mix all but onion topping and store in oven-ready glass/casserole container.  (Alton Brown taught me to make a can-less version which is super easy and tastes so much better than the condensed soup version for those who are up for only a little more work.  But by doing it the day before the work is not so bad!)
* Dressing/Stuffing - Saute all vegetables, cook turkey leg or giblets if using, chop up bread and let to dry overnight.  You can actually make it completely and refrigerate in oven-safe dish.
* Mac & Cheese – Prepare and store in oven-safe dish, ready for reheating.  
* Pumpkin Pie – Most desserts can be made in advance.  This is really helpful if it needs to be baked since you will need that valuable oven space for many of the other dishes on T-Day.  
* Salads – Wash and chop any vegetables and prepare salad if possible.  If making dressing, do it the day before to help flavors develop together.  
* Rolls - Make and bake.  (This is the one element where I cheat and buy two varieties of some good quality rolls from a local bakery.  I am not a baker and still have not mastered my husband's family recipe, so I save the time on the rolls.)
* Any other snacks or treats that can be made in advance should be.  Whenever possible, store the food in the container it will be cooked or served in to save even more time and the search for the perfect dish when your guests are arriving.  
* Set up punch bowl, napkins, plates, glasses, gravy boat and serving utensils in advance.  
* Arrange tables, chairs and tablecloths.  
* Set the table the night before, if possible. Place centerpiece or any other décor.
T-DAY TIMELINE

Note: This timeline is for a 6:00pm meal time (T-Time).  Turkey cooking times and temps vary based on recipe used and exact preparation.  This timeline is for a whole turkey that is about 16 pounds.  Turkeys roasted at 325 degrees will take about 15 minutes per pound.  If roasting only the breast of the turkey, allow about 10 minutes per pound when estimating cooking time.  Turkeys are done when a thermometer in the thigh (not touching the bone) reads at least 175 degrees or the breast is at least 165 degrees. Also, I prefer not to stuff the bird to be sure the eggs in the dressing are fully cooked (and the less I have to shove my hand in a carcass, the better!).  Since some people call seasoned bread casserole “stuffing” whether it is in the bird or not and others call it “dressing”, I’m using both terms below.  Also note, if you are basting your turkey, just plan to do it any free second you have but ideally every 30 minutes of cook time.

To adjust times, use the time you want the item to finish cooking/come out of the oven and work backwards to determine when it should be put in the oven or started on the stovetop.  Don’t forget to account for any prep time that is necessary BEFORE cooking begins and add it to the schedule.


12:00pm	TURKEY OUT of the refrigerator – While the bird comes closer to room temperature, prepare it to cook.  Rinse off brine, pat dry with paper towels, season and truss.  I love the W-S turkey rub for seasoning.  For safety, do not leave the turkey out of the refrigerator for more than 2 hours.
1:15pm 	Preheat oven (325 degrees or whatever recipe calls for)
1:30pm  	TURKEY IN OVEN
	
BREAK – Use time to set table and have a glass of wine  or do whatever non-cooking items are necessary (like getting yourself dressed!)

If you have not finished making the Dressing/Stuffing, do it now.  

4:00pm  	Dressing/Stuffing out of fridge
Potatoes - Peel and chop 
4:15pm  	Dressing/Stuffing in oven
Water on to boil potatoes
Assemble Salad
4:30pm 	Potatoes – Cook, when done, drain and keep in pot on stove to stay warm until ready to mash/whip
Start Gravy  - You can make your roux (butter and flour), add stock and then “hold” the gravy base until you have the turkey pan drippings later.  Keep it on the back of the stove but turn the burner off, the heat from the oven will keep it warm.  Place a layer of plastic wrap on the surface of the gravy base to keep skin from forming. Be careful with seasoning now since the stock will reduce some and may be too salty when finished.
5:00pm – 	Take out all previously made dishes (Cranberry Sauce, Pies, Salad, etc) and finish assembling any necessary dishes.  Place all items that do not need to be served hot or very cold in their final serving destination.  
Assign a serving utensil to each dish
Assemble Punch
5:15pm – 	Mash/Whip Potatoes and season.  Cover with foil, warm on stove.
5:25pm – 	TURKEY OUT OF OVEN (175 degree thigh or 165 degree breast), 
tent with foil and allow to rest
Dressing/Stuffing out of oven
Take out any salad dressings, butter, or any other condiments from the refrigerator and place in final destination. 
5:30pm 	Mac & Cheese in oven to heat. 
Green Bean Casserole in oven to heat
(A shortcut is to warm it in the microwave and put it in the oven to brown topping after turkey comes out. )
If necessary, place potatoes in oven to re-heat.
5:45pm  	Add onion topping to green bean casserole to brown
Rolls in oven to warm
Finish gravy with pan drippings, place in final serving destination
5:55pm   	Mac & Cheese out of oven
Green Bean Casserole out of oven
Rolls out of oven, place in final serving destination
Carve turkey 
6:00pm  	Enjoy! 




Assembled by Lindsay B.
Questions?  Feel free to email me at lindsay@babiesandmomsradio.com!  Many Thanks!
Sample Shopping List (Not including standard pantry items like flour, sugar, oil, etc)

· Turkey (whole or breast only)
· Seasoning/Turkey Rub 
· Dressing 
· 
· Butter
· Onion
· Celery
· Poultry Seasoning
· Thyme
· 3 lb bread
· Eggs
· Chicken Stock
· Fresh Parsley
· 
· Mashed/Whipped Potatoes
· Potatoes
· Chicken Stock
· Parmesan Cheese
· Gravy with pan drippings
· Gravy Base
· Chicken Stock
· Heavy Cream
· Mac & Cheese
· Macaroni
· Cheddar
· Green Bean Casserole
· 
· Green Beans
· Mushrooms
· Garlic
· Nutmeg
· Chicken Broth
· Half and Half
· 
· Fried Onions
· Cranberry Sauce
· 
· Cranberries
· Mandarin Oranges
· Apple Cider
· Apple
· Cinnamon Stick
· 
· Rolls 
· Salad
· 
· Spinach
· Candied Almonds
· Gorgonzola Cheese
· 3 Pears
· Raspberries
· Rasp. Dressing
· 
· Punch
· Pumpkin Trifle
· 
· Pumpkin Bread
· Vanilla Pudding Mix
· Milk
· Pumpkin Filling
· Brown Sugar
· Cool-Whip
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