Thanksgiving Menu
Butternut Squash Soup
Roast Chicken with Herbed Stuffing
Garlic Mashed Potatoes
Green Bean Casserole
Roasted Sweet Potatoes
Dinner Rolls
Pumpkin Pie

Schedule for Cooking Thanksgiving

Sunday/Monday before Thanksgiving
· Cook the Butternut Squash Soup – cool & freeze
· Shop for your ingredients
· Kick back and relax with a glass of wine

Tuesday before Thanksgiving
· Par-bake the Dinner Rolls (bake in muffin tins until done but not browned) – cool & leave well-covered with saran wrap in pan at room temperature
· Bake the Pumpkin Pie – cool & leave in the coldest room of your house (no need for fridge)
· If you have leftover dough, make Apple Pielets – cool & leave in cold room w/ pumpkin pie
· Kick back and relax with a glass of wine

Wednesday before Thanksgiving
· Prepare the Green Bean Casserole – cool & refrigerate (keep topping separate)
· Cook the Mashed Potatoes – cool & refrigerate
· Cook the Roasted Sweet Potatoes – cool & refrigerate
· Kick back and relax with a glass of wine

Thursday – Thanksgiving!
12:45  	Wash and prepare the chicken for the oven

1:15  	Put the chicken in the oven

1:45 	Prepare the stuffing (I cook mine on the stove and just leave it there with a lid, but you can add it in the oven with the casserole and potatoes at the end if you prefer)

2:00 	Reheat the soup and set out for people to eat (or cover with a  lid if serving as a more formal appetizer at the table)

2:15 	Remove chicken and set aside, tenting it to keep its heat

2:20 	Assemble the Green Bean Casserole, put on deck with the mashed and roasted potatoes

2:30 	Bake the dinner rolls until brown 

2:40 	Put the Green Bean Casserole, Mashed Potatoes and Roasted Sweet Potatoes in the oven; meanwhile make any gravy you like with the chicken drippings and stock

3pm 	Serve & enjoy!


Shopping List for Thanksgiving

Produce
4 medium sweet potatoes
5 medium onions 
2 lbs fresh green beans (or frozen french-cut, see note in recipe for Green Bean Casserole)
1 lb mushrooms (although white or crimini is fine, the more flavorful the better – I used hen of the woods, but shiitake or, if you can get them, chanterelles would also be delicious)
2 heads of garlic (will use less, but need one whole head for mashed potatoes plus several cloves for other recipes)
1 carrot
2 large potatoes (russet, yukon gold, or a bunch of little potatoes) for roasting chicken
4 large russet potatoes
2 large tomatoes, or 3 plum tomatoes, or a box of grape/cherry tomatoes
1/2 cup celery root, peeled and chopped (or, if you can’t find celery root, you can use regular celery, though the flavors are different)
1 stem leek
1 medium-sized butternut squash (about 2 pounds)
1 bunch parsley (for garnishing foods like potatoes and soup)




Dairy/Eggs/Cheese
1 lb package butter (recipes will use a little less than this but good to have butter on the table)
2 1/2 cups heavy cream 
at least 1/2 cup sour cream
2 slightly beaten eggs

Meat
1 whole Roasting Chicken (about 3-5 lbs is average and will feed 4 people who love meat, and up to 8 people who like a bit of meat but tend to eat more of the sides)
1 cup cubed smoked ham

Pantry/Other
olive oil
4 slices of cubed bread (anything from sandwich to homemade is fine; while white will taste more “traditional” wheat is also really good)
6 cups chicken broth (low sodium, or homemade stock) 
3 cups + 1 Tbsp flour 
1 cup brown sugar
2 cups pumpkin (canned is fine but don’t get the canned pumpkin pie mix – you want just plain pumpkin; fresh winter squash works just as well
as fresh pumpkin)
6 tablespoons vegetable shortening (can replace this with butter)
1/2 teaspoon lemon extract (or lemon juice)
1/2 teaspoon vanilla extract
1 tall can (12 oz) evaporated milk


Herbs & Spices
kosher salt
black pepper
1 tsp cinnamon
1/4 tsp cloves
pinch of cayenne
1 Tbsp dried thyme
1 Tbsp dried oregano
1 large bay leaf
1/4 tsp cinnamon
1/4 tsp nutmeg
1/4 tsp allspice


Beverages
1/2 cup white wine 2 Tbsp dry white wine
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