
!anksgiving Menu 

A"etizers: 
•  Deviled Eggs 

Main Course:  
• Turkey 
• Cornbread Dressing 
• Homemade Cranberry & Orange Sauce 

Sides: 
•  Honey Butter Rolls 
• Green Bean Casserole  
• Baked Sweet Potato Casserole  
• Mashed Potatoes 
• Gravy  

Deert: 
• Pumpkin Pie 

Drinks: 
• Sweet Tea 
• Champagne  



!anksgiving Sho"ing List  

Fresh Produce: 
4 Medium Onions 
3 Russet Potatoes 
4 Sweet Potatoes  
4 Stalks Celery 
15 Sprigs Thyme 
6 Lemons, halved 
2 Large (or 4 Small) Carrots 
1 Bag of Cranberries 
 2 Oranges 
Garlic 
Rosemary 
Bay leaves 
Parsley 
2 Red Apples 

Boxed & Caed Gds: 
3 Cans of French Style Green Beans  
2 Cornbread Mix 
3 Boxes Low-Sodium Chicken Broth 
 1 15 oz. Can Pumpkin Puree 
1 can of Evaporated Milk  



Fried Onion Strings  
Cream of Mushroom Soup 

Baking & Seasoning: 
All-Purpose Flour 
Freshly Ground Pepper 
Kosher Salt 
Dark Brown Sugar 
Ground Ginger 
Granulated Sugar 
Pumpkin Pie Spice 
1 Bag of Mini Marshmallows  

Deli: 
14- to 16-lb. Turkey 
Bacon 

Beverages: 
Bottle of Champagne 
Grand Mariner 
Ginger-ale 
Tea Bags 

Dairy: 
Heavy Cream 



8 Sticks Unsalted Butter 
2 Dozen Eggs 
3 Unbaked 9-inch Refrigerated Pie Shell 

Frozen: 
1 pint Vanilla Ice Cream (optional, for pies) 
Rolls 

Misceaneous: 
Large Ziplock Bags 
Plastic Plates, Forks, Cups, Spoons, & Knives 
Disposable Napkins 
4 Medium Disposable Tin Pans 
1 Large Disposable Tin Pan 
Meat Thermometer 
Aluminum Foil 
Plastic Wrap 
  



!anksgiving Timeline  

Sunday/Monday: 
Remove Turkey to thaw (depending on size, if frozen) 

Tuesday: 
Make Cornbread  
Boil Eggs for Appetizer & Dressing 

Wednesday: 
Brine Turkey 
Make Pumpkin Pie 
Prep Potatoes 
Assemble Stuffing 
Assemble Deviled Eggs 

!ursday: 
Bake Turkey  
Boil Sweet Potatoes 
Assemble Green Bean Casserole & Bake 
Boil Russet Potatoes 
Assemble Sweet Potato Casserole & Bake 
Assemble Mashed Potatoes 
Make Gravy 
Bake Rolls 



Turk( Recipe 

Ingredients 
1 Turkey (12-18lbs, although you can go bigger, you may have 
to adjust ingredients accordingly) 

  Lemon and herbs brine 
  1.5 heaping cup salt 
  1.5 gallons water 
  8 bay leaves 
  1/2 c molasses -or- 3/4 c brown sugar 
  6 lemons washed and quartered 
  2 sprigs rosemary 
  2 sprigs thyme 
  2 Tbs minced garlic 
  Combine all ingredients in large pot and bring to a boil for 2-3 

minutes, or until salt and sugar is dissolved. Remove from heat 
and let cool completely. 

 Herb Buer 
  1/2 cup softened butter  
  1 c chopped parsley 
  Combine all ingredients and mix well 

 Aromatics 

  1 red apple sliced 
  1 onion quartered 
  1tsp or 1 stick of cinnamon 
  2 sprigs rosemary 
      Ginger-ale  



Instruions 

To Brine your turkey 
•  Soak turkey in brine 1.5 hours per pound.  
• Once bird has soaked for required time, remove bird from the brine and 

rinse well with cold water.  
• Discard your brine.  
• At this point you can either put bird in the refrigerator overnight, or 

cook immediately. 

 When ready to cook you Turkey 
•  Preheat your oven to 500 degrees Fahrenheit. 
  

How to apply the herb butter 
•  Place your bird on the rack in your roasting pan.  
• Pat dry with paper towels.  
• At the rear end of the bird, slide your fingers into the space between the 

skin and the meat.  
• Slowly pry the two apart starting at the rear and working your way up to 

the neck on the breast side of the bird.  
• Stuff your herb butter into this pocket you have just created. 

The Aromatics 
•  Combine all aromatic ingredients into a microwave safe dish and 

microwave on high for 5 minutes. This will steep your ingredients.  
• Add the steeped aromatics to the turkey's cavity. 

 Crispy Turkey skin 
•  Tuck the wings underneath the bird.  
• Coat the skin liberally with canola oil.  
• Salt the skin generously. 



• Roast that sucker 
• Roast the turkey on the lowest level of your oven at 500 degrees Fahrenheit 

for 30 minutes.  
• Then cover the breast portion of your turkey with a foil shield and reduce 

the oven temperature to 350 Fahrenheit.  
• Cook until the thickest part of the turkey breast reads at 161 degrees 

Fahrenheit. (a 14-16 pound turkey usually takes approx. 2.5 hours 
AFTER the 30 minute high roast) 

•  When you remove your turkey from oven, let rest 20-30 minutes 
before carving. 



Cranberry Orange Sauce 

Ingredients 
1/2 cup white sugar 

  1/2 cup brown sugar 
  zest from one orange 
  juice from 2 large oranges (about 3/4 cup) 
  1/4 teaspoon pumpkin pie spice 
  12 ounces fresh cranberries, rinsed 
  

Instruions 

 1 In a medium sized saucepan over medium heat, dissolve the sugar 
in the orange juice with the orange zest and pumpkin pie spice. 
(This has to be what heaven smells like.) 

 2 Stir in the cranberries and cook until the cranberries start to pop 
(about 10 minutes). Turn heat to low and cook for another minute 
or so. 

 3 Remove from heat and place sauce in a bowl. Cranberry sauce will 
thicken as it cools. 

 4    Store in an airtight jar for up to 7 days. 



Chocolate Chip Pie 

Ingredients  
  1 unbaked 9-inch deep-dish pie shell 
  2 eggs 
  1/2 cup all-purpose flour 
  1/2 cup granulated sugar 
  1/2 cup packed brown sugar 
  3/4 cup (1 1/2 sticks) butter, softened to room temperature 
  1 cup semi-sweet chocolate chips 
  1 cup chopped walnuts 
  Vanilla ice cream (optional but highly recommended, for 

serving) 

Instruions  
 1 Preheat the oven to 325 degrees. Line a deep dish pie plate with 

the unbaked pie crust, crimping the edges. Set aside. 
 2 In a mixing bowl, beat the eggs on high speed until light and 

foamy. Add the flour and both sugars to the bowl and mix 
again until combined. Then add the softened butter and mix 
one more time until completely mixed. 

 3 Stir in chocolate chips and walnuts and mix until the 
chocolate and nuts are evenly mixed throughout the batter. 
Spoon the batter into the prepared pie crust. 

 4 Bake for 50 to 60 minutes or until a sharp knife inserted 
halfway between the edge and the center of the pie comes out 
clean. Cool on wire rack for about 30 minutes. 

 5 Serve warm with vanilla ice cream. 



Pumpkin Pie with Turk( Shaped Crust 

Ingredients 
  2 - unbaked pie crusts for 9" pie 
  ¾ cup granulated sugar 
  1 teaspoon ground cinnamon 
  ½ teaspoon kosher salt 
  ½ teaspoon ground ginger 
  ¼ teaspoon ground cloves 
  pinch freshly grated nutmeg 
  2 large eggs 
  1 can (15 ounces) pure pumpkin puree (NOT pumpkin pie filling) 
  1 can (12 ounces) evaporated milk 
  •½ teaspoon pure vanilla extract 

Instruions 

 1 Preheat oven to 425 degrees. 
 2 Roll out one of the pie crusts to fit slightly larger than a 9" deep 

dish pie plate. 
 3 Loosely roll the pie crust upon the rolling pin and transfer it to a 

waiting 9" pie plate. 
 4 Gently unroll the crust and evenly press the crust into the corners 

and up the sides of the plate. 
 5 Crimp the edge of the crust with your favorite method of 

decoration. 
 6 In a medium bowl, whisk together the sugar, cinnamon, salt, 

ginger, cloves and nutmeg. 
 7 In a large bowl, whisk together the eggs, pumpkin puree, 

evaporated milk, and vanilla. 
 8 Add the dry ingredients into the wet ingredients and whisk to 

thoroughly combine the pie filling so that it's creamy, with no 
lumps. 



 9 Carefully pour the pie filling into the waiting pie crust in the pie 
plate. 

 10 Partially bake the pie in a preheated oven for 40-45 minutes. 
 11 While the pie partially bakes, roll out the second pie crust. 
 12 Use a small 5" - 6" bowl as the body of the turkey and use a 

paring knife to carefully cut around the bowl on the crust. 
 13 Using the paring knife cut out a neck and head shape for the 

turkey, along with a small triangle for the beak, and also a long 
skinny piece for the turkey waddle. 

 14 Wet a finger with water and use it to attach the turkey beak and 
waddle to the head of the turkey. 

 15 Using additional water (as glue) and a spatula, transfer the 
turkey neck and head onto the bottom of the body of the turkey. 
Use your fingers to re-shape, if needed. 

 16 To make the feathers, use a small piece of cardboard (from the 
back of a note pad) and draw out two sizes of feathers (one long, 
and one short). 

 17 Use a scissors to cut the feathers from the cardboard, and then cut 
at least 15 feathers (long and short) from the remaining uncut 
pie dough. 

 18 Gently use the paring knife to add the veins to each feather, 
making sure not to cut through the dough). 

 19 Also use the paring knife to gently and evenly fraction the 
turkey body to help with the placement of the feathers. 

 20 Remove the partially baked pie from the oven and use a spatula to 
gently place the turkey body (including the neck, head, beak and 
waddle) and on top of the pie, right up to the edge. 

 21 Using the water as glue, place the feathers, one at a time, on the 
body of the turkey overlapping as needed, and to your liking. 

 22 Use a toothpick or skewer to add small holes for the turkey's eyes. 
 23 Return the turkey crust pie back to the oven and continue baking 

until the center of the pie is set, and the turkey crust is lightly 
golden (approximately 30-40 minutes)  



Grn Bean Caerole 

Ingredients 
2 cans green beans, drained 
1 can Cream of Mushroom soup 
1 6 oz. container Fried Onions 
2/3 cup whole milk (you can use skim but whole is definitely 
tastier) 
Salt and Pepper 
Garlic powder 
Onion powder 

Instruions  
Preheat oven to 350 degrees. In a 2 qt. casserole dish combine green 
beans, soup and milk. Sprinkle in a good helping of salt and 
pepper, garlic powder and onion powder (typically 6 shakes of each) 
and stir together. Once ingredients are completely incorporated, 
pour half the container of french fried onions in the mix and mix 
together completely. Put into the oven and cook for 30 minutes. 
Take casserole out of the oven and sprinkle the remaining french 
fried onions on top. Place back in the oven and cook for 4-5 
minutes or until french fried onions look really golden brown. 
Remove from the oven and let sit for 5 minutes before serving.   



Swt Potato Caerole  

Ingredients 
Mashed Potatoes  
 3 pounds sweet potatoes* peeled and chopped into large chunks, see note 
 2 tablespoons unsalted butter 
 1/4 cup milk or half and half 
 1/2 teaspoon ground cinnamon or pumpkin pie spice 
 2 tablespoons brown sugar 
 salt to taste 

To"ing 
 4 tablespoons unsalted butter softened 
 1/4 cup brown sugar 
 1/4 cup all purpose flour 
 1/2 teaspoon ground cinnamon 
 1/8 teaspoon salt 
 1/2 cup chopped pecans 
 2 -3 cups mini marshmallows 

Instruions  
1. Preheat oven to 375°F. Grease a 2-quart casserole dish and set aside. 
2. Place the sweet potatoes in a large pot, cover with water, and boil until tender (about 7 
minutes, depending on the size). Drain and return to the pot. Add butter, milk, 
cinnamon, brown sugar and salt to the potatoes and mash until smooth. Use a hand 
mixer, if desired, to make them extra smooth. Taste the potatoes and add additional 
seasonings, if desired. 
3. Transfer the mashed potatoes to the prepared casserole dish. Place in the oven until 
heated through (if they're warm it will only take a few minutes). 
4. While the sweet potatoes are heating, prepare the topping. In a medium bowl, combine 
butter, brown sugar, flour, cinnamon, salt, and pecans. Stir until thoroughly combined. 
5.Remove the sweet potatoes from the oven. Top with half the marshmallows, then sprinkle 
half the streusel over the marshmallows. Top with the other half of the marshmallows and 
sprinkle the remaining streusel over the top. Place back into the oven for 10-15 minutes, 
until the topping is bubbly and brown (keep an eye on it so the marshmallows don't 
burn). You can also place it under the broiler very briefly to add a little more color to the 
marshmallows. 



Southern Deviled E,s 

Ingredients 
  12 Hard Boiled Eggs 
  6 T. Mayonnaise 
  1 tsp. Prepared Yellow Mustard 
  2 T. Sweet Pickle Relish 
  Pinch Salt & Pepper 
  Paprika 
  Baby Dill Pickles, sliced 

Instruions 
1.  Cut hard boiled eggs in half lengthwise. Remove yolks 

and place in a small mixing bowl. 
2.  Mash yolks with a fork until they resemble a sandy 

texture.  
3.  Add mayonnaise, mustard, relish, salt, and pepper; stir 

until well combined and smooth. 
4.  Place yolk mixture in a piping bag fitted with a large 

round tip. Pipe yolk mixture into the cavity of each egg 
white.  

5. Sprinkle with paprika and garnish each deviled egg with 
a dill pickle slice. 


