2-3 Weeks Before

PICK MENU
ASSIGN ROLES

Know what kind of turkey
you're planning (go ahead
and pre-order or
purchase and store).

Choose all other side
dishes and recipes AND
build your shopping list.

Shop for non-perishables.

Assign roles to volunteers
(who's cooking what
and/or cleaning what post
meal).

Ensure you have all the
right tableware and festive
linens (if using).

4-5 hours pre-dinner

TURKEY IN THE
OVEN

Put your turkey in the
oven.

Wash, peel, and cut
potatoes.

Prep stuffing to be baked
(if not in turkey).

Prepare appetizers (if not
already pre-made).

2 hours pre-dinner

FINAL PREP AND
STAGE

Finish prepping casseroles

Place any food on the table
that will keep (like
cranberry sauce).
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1 Week Before

TIME TO THAW
MAKE ROOM FOR
THE FEAST

Purchase perishable items
off of shopping list.

Start thawing turkey (if
frozen).

Clean out the refrigerator
(have to make room for the
prep and leftovers!).
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1 hour pre-dinner

CASSEROLES
STOVETOP

Remove turkey from oven
(when done - 165°).

Bake casseroles.
Serve appetizers.

Begin any stovetop
cooking.

1 Day Before

TIME TO PREP
SET THE TABLE

Pick up the turkey (if
ordered fresh) - brine and
refrigerate if brining.

Get out and
stage cookware and

equipment.

Set the tablescape and
tableware.

Chop/dice all vegetables.
Prepare make-ahead
recipes (like some
casseroles, cranberry

sauce, etc.).

Bake desserts.
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30-5 min. pre-dinner

COUNTDOWNTO
GO TIME

Set out rest of
prepared/refrigerated
dishes.

Carve turkey.

Mash the potatoes and
make the gravy.

Put ice In glasses.

Dinner Time

GATHER AND GIVE

THANKS

Gather and give thanks.

Dig In!
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