
Early November

Plan your menu

Center pieces - order fresh florals now, or plan out your tablescape noting which items you need 
to gather, purchase, or make. If you're looking for invites, place cards or napkin rings check out 
our FREE hand painted design here. 

Turkey - if you're ordering a fresh turkey, do it now. If you're buying a frozen bird, you still have 
time, but you'll need to allow 4-5 days for the bird to thaw prior to cooking.

4 Days Before Thanksgiving

Review your Holiday Meal Plan worksheet. Gather recipes, compose a shopping list and purchase 
all non-perishables.

Pies - if you're baking homemade pies, make the dough, place in pie plates, and freeze.

Turkey - Start defrosting your frozen turkey in the coldest part of the refrigerator (usually the 
bottom and towards the back). Tip: Plan a full day for every 4 lbs. of turkey being thawed. 

2 Days Before Thanksgiving

Stuffing - Homemade stuffing calls for stale bread. Cut and cube bread, and place in a single layer 
on a baking sheet.

Linens  - launder and press cloth napkins or tablecloths; gather utensils, serving dishes, glasses, 
plates, etc.

Cranberry sauce - prepare the cranberry sauce and place in the refrigerator so that it has ample 
time for the flavors to meld together.

1 Day Before Thanksgiving

Pies- Defrost, assemble and bake.

Side dishes - assemble the vegetables and side dishes that require baking; cover and refrigerate for 
tomorrow. Tip: always allow baking dishes to come to room temperature before placing in a hot 
oven. 

Potatoes - Peel potatoes, place in pot of cold water and refrigerate.

Stuffing - prepare dry ingredients for stuffing, leave out any dairy or egg ingredients until you 
stuff the bird or pop into the oven.

Table - set the table tonight or first thing tomorrow morning.

• T H A N K S G I V I N G • Thanksgiving Day 

times will fluctuate based on what time you've decided to eat

9:30 AM - Pull turkey out of refrigerator, and allow to sit for 1 hour at room temperature.

11:15 AM - Preheat oven, and stuff turkey. Tip: Great stuffing doesn't have to be in the turkey. 
Simply place in a casserole dish and make sure you have plenty of liquid so it's not too dry. 

11:30 AM - Put turkey in oven; baste every half hour.

Noon - Chill beverages.

1:00 PM  -  Whip the cream for the pies and place in refrigerator.

3:00 PM - Check the temperature of the turkey. If the bird has reached 165 degrees at the thickest 
part, remove from oven. If not, check the temperature eery 15 minutes until the bird is done. Let 
turkey sit for 30 minutes prior to carving.

3:30 PM - Start cooking or reheating side dishes. Tip: Make sure to have plenty of clean dish 
towels on hand to lay over foil covered side dishes to help keep warm. 

3:45 PM - Make gravy, mashed potatoes and any last minute vegetables. Remove stuffing from 
turkey if needed, transfer to baking dish and place in oven until it reaches 165 degrees.

4:00 - 4:30 PM -  Call everyone to the table.
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