


Customize our checklist to help you plan an organized and stress-free Thanksgiving!Thanksgiving Gameplan

	One month before
	
	Three weeks before

	☐
	Finalize guest list & invite
	
	☐
	Take inventory of tools you need

	☐
	Plan the menu
	
	☐
	Create perishable/ non- perishable grocery lists

	☐
	If delegating, let guests know & request
	
	☐
	Shop for drinks and wine

	☐
	Order turkey
	
	☐
	Shop for non-perishables

	☐
	Assess house:  what needs to be cleaned, purchased, borrowed, etc. 
	
	☐
	Plan table scape (pg.19)

	☐
	
	
	☐
	

	☐
	
	
	☐
	

	☐
	
	
	☐
	

	
	
	
	
	

	Two weeks before
	
	One week before

	☐
	Clean out fridge and freezer
	
	☐
	Sharpen knives

	☐
	Make pies/ if you are going to freeze
	
	☐
	If not hosting, hostess gift?

	☐
	Prepare a cooking schedule
	
	☐
	Create place cards

	☐
	Inventory what you have/ need
	
	☐
	If serving batch cocktail – make and freeze  (pg.59)

	☐
	
	
	☐
	

	☐
	
	
	☐
	

	☐
	
	
	☐
	






	Monday
	
	Tuesday

	☐
	Shop for perishables 
	
	☐
	Set table

	☐
	Identify serving dishes & label
	
	☐
	Prepare turkey

	☐
	Prepare buffet
	
	☐
	Make turkey stock (pg.109)

	☐
	Make cranberry sauce 
	
	☐
	Make cream of mushroom soup for green bean casserole (pg.138)

	☐
	Prepare ahead for leftovers
	
	☐
	

	☐
	Make pie crust (pg.149)
	
	☐
	

	☐
	
	
	☐
	

	☐
	
	
	☐
	

	
	
	
	
	

	Wednesday
	
	Thanksgiving!

	☐
	Find ice chest for soaking dirty casseroles
	
	☐
	See turkey timeline (pg. 108 )

	☐
	Set-up bar & buffet
	
	☐
	Chop and prep garnishes

	☐
	Make sides (except potatoes)
	
	☐
	Make base for gravy (pg.123)

	☐
	Bake pies
	
	☐
	Make mashed potatoes

	☐
	
	
	☐
	Fill ice chest with soapy hot water 

	☐
	
	
	☐
	Prep any appetizers

	☐
	
	
	☐
	Blanch & shock green beans/fry shallots

	☐
	
	
	
	Put out cocktail napkins, light candle in powder room, Empty dishwasher, garbage, and recycling
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