
MON TUES WED THUR

Thanksgiving Preparation Schedule

1 Make Cranberry Sauce
2 cups cranberries              ½ cup sugar
1 Tbsp. water

Mix sugar and water in saucepan.  Add 
cranberries and bring to a boil. Simmer until 
cranberries pop. Cover and chill.

2 Bake Pumpkin Pies
Make 2. For each 9” pie you will need:
2 eggs                         1 – 15 oz. can pumpkin
¾ cup sugar                ½ tsp. salt
1 tsp. cinnamon           ½ tsp. ginger
¼ tsp. cloves               1  pie crust 
1 – 12 oz. can evaporated milk

Heat oven to 425°. Prepare pastry. Measure all 
ingredients into mixing bowl and beat until 
well mixed. Pour into unbaked pie shell. Bake 
15 minutes. Reduce oven to 350°. Bake 45 
minutes longer or until knife inserted in center 
comes out clean. Cool. Serve with sweetened 
whipping cream. 

3 Freeze Pumpkin Pies
Note: Allow pies to cool before freezing.

Wrap pies, individually, in plastic wrap and/or 
freezer paper, seal well and place in deep freezer. 

1 Make Mashed Potatoes
6 lbs. baking potatoes
(peeled & quartered)     
1 cup sour cream          
6 Tbsp. butter              
8 oz. cream cheese, 
softened

Cook potatoes in boiling water 15 minutes or 
until tender; drain & mash in large mixing bowl.  
Add cream cheese, sour cream, milk, 6 Tbsp. 
butter and salt; beat at medium speed until 
smooth. Spoon mixture into a greased 11 x 17 
baking dish. Brush with 2 Tbsp. melted butter 
and sprinkle with paprika. Cover and chill.

2 Prepare Yams

1 Start Turkey Prep

4 lbs. garnet yams        ½ cup brown sugar
½ cup milk                  ½ cup butter, softened
½ tsp. salt                  
¼ cup Kahlua (Available at liquor store)

Boil yams until fork tender. Drain, peel and 
place in mixing bowl. Mash yams, add milk, 
butter, salt, and brown sugar and beat until 
smooth. Put into saucepan, add ¼ cup Kahlua 
and simmer 1 –1 ½ hours, stirring frequently.

2 Make Stuffing

3 Bake Apple Pie

½ cup butter                    1 cup celery, diced
¾ cup onion, chopped        ½  tsp. salt
½ tsp. poultry seasoning    ¼  tsp. pepper
½ tsp. sage                        2 eggs, slightly beaten
9 cups dried bread cubes    1 cup raisins
1-2 cups broth

Melt butter in skillet; sauté celery and onion until 
onion is translucent. Add seasonings then eggs, 
stirring constantly. Add bread cubes and mix. Add 
broth until stuffing is of desired consistency. Add 
raisins to taste. Chill. On Thursday: Bake in 
greased pan 45 minutes at 350° or stuff into 
turkey and bake as directed.

1 Stuff & Roast Turkey
Stuff turkey with chilled stuffing just before you 
place it in the oven. Place oven rack in the 
lowest position and preheat to 325°. Set turkey, 
breast down, on a rack in roasting pan. Brush or 
rub turkey skin with olive oil. Cover loosely with 
lid or tent with foil so the juices run back down 
into the pan. Roast for one hour. Turn turkey 
over, basting every 45-60 minutes with olive oil. 
Remove cover for last 45 minutes of roasting to 
brown skin. Cook until breast & inside of thigh 
temperatures register at least 165-170°F and the 
juices run clear. Begin checking turkey with meat 
thermometer 45 minutes to an hour before 
recommended cooking time. Allow to rest 15 
minutes before carving.

4 Make Gravy
½ - ¹∕3 cup turkey drippings (fat)   
½ cup flour
5 cups water, divided
sea salt & pepper to taste

Combine flour and 1 cup water in a jar and 
shake to mix. Whisk into the turkey drippings 
in a large saucepan until smooth. Add 
remaining water, ½  cup at a time until desired 
consistency is reached. Simmer gently for 10 
minutes, stirring frequently. Start with about ½  
tsp. sea salt, then sprinkle in a tiny bit at a time, 
stirring and tasting. You’ll know you have the 
right amount when the gravy suddenly comes 
alive with a marvelous meaty flavor. 

Remove giblets, neck and tailpiece from turkey; 
rinse turkey thoroughly under cold running 
water. Place turkey, breast side up, on a flat wire 
rack set over a rimmed baking sheet and 
refrigerate, uncovered, 8-24 hours. 

Mix cinnamon, sugar, lemon juice, salt, and flour. 
Add apples, stirring to coat. Set aside. In a 
medium bowl, mix crumb topping ingredients. 
Transfer apples to unbaked pie shell and top 
with butter. Sprinkle with crumb topping. Bake 
at 425° for 30 min. Reduce temp. to 300°. Bake 
30 min. or until bubbly. 

½ tsp. cinnamon                    
½ cup sugar
1 Tbsp. lemon juice                   
¹⁄8 tsp. salt
3 Tbsp. flour                            
2 Tbsp. butter, cubed
10 cups apples
(sliced/peeled)
1 pie crust (Immaculate Baking Co)

2 Heat Yams + Potatoes

3 Cook Green Beans

Short on Time?
Stop by either of our delis 
for pre-prepared versions 
of all your holiday favorites.

Crumb topping:                       
½ cup oats
¹∕3 cup butter, softened
¼ cup brown sugar
¼ cup sugar
½ tsp. cinnamon
¹⁄8 tsp. salt

½ cup milk
1 ½ tsp. salt
2 Tbsp. butter, melted
1 tsp. paprika


