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Hosting Thanksgiving can be a daunting task. But it doesn't have to be.As a veteran
Thanksgiving host, I've put together a fool-proof system that will help you pull off a great
Thanksgiving. You don't even need to be a good cook or have any experience hosting. I've
included everything you need:- A full walkthrough and plan for hosting Thanksgiving dinner.-
Recipes and cooking tips that you can use even if you can't cook.- A schedule that ensures each
dish comes out hot and ready to go just in time.- A full shopping list, including all equipment,
ingredients, and extras that you haven't thought about.- A list of common problems and how to
make sure they don't ruin your Thanksgiving.
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turned twenty-five, my aunt decided it was time that I host Thanksgiving for the first time. I was
less than interested, but she thought it was such a good idea that she made a personal effort to
get everyone in our family to agree. I realize now that I could have (and should have) said no,
but I thought it couldn't be THAT hard. I was wrong. I downloaded a couple recipes and made a



shopping list. I went shopping the week before Thanksgiving, thinking I had everything covered.
Spoiler alert, I didn't. I got all the ingredients, but I forgot to buy toilet paper. Not something you
would think about, right? But I had fifteen people over and was on my last roll. I didn't even
realize I had run out until my uncle asked if he could take a stack of paper napkins into the
bathroom. I fought traffic and made a trip to the store. By the time I got back, the turkey had
been in the oven an hour longer than it was supposed to be. People were hungry. I had
unfortunately neglected to think about appetizers or entertainment. That meant they were
mostly standing around the kitchen when I got back, peeking on the slowly-drying turkey. My
aunt smiled at me and said "well, at least we can go to the bathroom now!" For some people,
that would be embarrassment enough. I was apparently going for a record. When I took the
turkey out of the oven, it fell straight through the cheap aluminum pan I had bought earlier in the
week. It bounced three times on the floor before landing in the middle of the kitchen. I'm pretty
sure the string of obscenities that came out of my mouth as it happened is still a favorite story of
one of my uncles. After a long apology, I scooped the turkey, now falling apart, onto the serving
platter with a potato masher and popped the whole thing back into the oven, hoping the heat
would convince my guests that it was safe to eat. I then dove into preparing my sides. I had a
dressing recipe and a mashed potato recipe, and was having significant trouble getting them
coordinated. I also refused any more help from my mother, not wanting to be the guy whose
mom had to bail him out. The stuffing came out runny. The potatoes tasted like sand. My jarred
turkey gravy was lumpy and my turkey was like leather by the time I got everything on the table.
Then I proceeded to sloppily set the table in front of my relatives, who all offered to help. I
refused. The meal went about the way you would think. They picked at the turkey and the sides,
but no one ate a full serving. One of my uncles asked if I had any chips. The other asked if I had
any liquor. By the time everyone left for the night, I had come to the strong conclusion that I was
NEVER cooking another Thanksgiving dinner again. After a few weeks, I realized some of my
bigger mistakes. I didn't really have any kind of plan. What little I did plan didn't come together
because I didn't think it through. The whole thing had gone terribly because, honestly, I didn't
know what I was doing and put in about the least amount of effort possible. So I determined to
redeem myself the following year. This time, I took help when offered. I sat down with my mom
and asked her advice. She told me the first thing I was going to need was an actual roasting
pan. She told me the second thing I was going to need was an actual plan for the day. The
following Thanksgiving, things went well. I planned for guests to arrive about an hour before the
turkey would be done, and put a cheese and cracker tray and drinks in the other room to avoid
anyone seeing my struggles in the kitchen. I used simple recipes for the turkey and side dishes,
and made sure to plan things out so that the sides could be cooked ahead of time or while the
turkey was resting so that I could use the oven. Maybe most importantly, I made sure to have
plenty of toilet paper on hand. I even showed my guests the Costco-sized mountain of toilet
paper rolls in my closet, just to let them know I had everything handled. I proudly carved the
turkey before dinner. People cleaned their plates and went for seconds. My youngest cousin



marched up to me afterward and said one of the greatest things I've ever heard. "Your
Thanksgiving is the best. Thank you for the cheese!" I had a lot of compliments that day, but
hers was definitely the best. For the record, she didn't just like the cheese. She literally licked
her plate clean. What did I do right? I planned everything and stuck to the plan. And I used
butter. I used lots of butter. So here's my Thanksgiving survival system. Whether you've been
volunteered for hosting or you're just studying up for that inevitable first time, I've got you
covered. You can avoid my terrible first Thanksgiving and go right to impressing the
relatives. Sound good? Good. Let's get started. My Thanksgiving Host Survival System I'm
going to cut right to the chase. This system works. I've now used it for three years and received
compliments on every single dinner. The best part? I serve the SAME DINNER every single
time. And everyone loves it. So without any more delay, here it is: The Thanksgiving
Mindset Let's be honest. Thanksgiving is a lot of work. It's so much work, in fact, that you're
going to need to take it easy on yourself through the whole process if you want to stand any
chance of actually enjoying it. The first thing you need to do is accept that you're going to put in
the work to pull it off. That means you'll need to spend some significant time on: - Getting an
accurate head count. - Finding recipes that fit together and can be cooked with the kitchen
equipment you either own or are willing to buy. - Planning out a schedule of what needs to be
completed and when. - Following through on that schedule as well as you can. - Thinking about
the actual experience your guests are going to have. You're not just cooking dinner for a group of
people. You're throwing a party. That means you need to think about appetizers, drinks,
entertainment (music and television are generally enough, since most of your guests will be
busy catching up with one another), AND dinner. And toilet paper. Do not forget toilet paper. Air
fresheners for the bathroom are also a good idea, especially if the bathroom is near the kitchen
or dining room. The important thing to remember is that you can do this. I've put everything I can
think of in this book to help you along the way. That includes recipes, a shopping list, and a
schedule. Feel free to stick to mine or substitute with your own favorite recipes if you like. Follow
it to the letter, and you'll be successful. Give yourself enough time to get everything done without
stressing yourself out much. Following my schedule will help with that. You might feel some
stress, but if you're on the verge of a breakdown then you need to ask for help. And remember
what I said about being easy on yourself. Don't be lazy, but there will be plenty of time to relax
and recharge, and I want you to use every bit of it. When you take a break, take a break.
Unplug. Catch up with relatives. Have a glass of wine or something even stronger (just not too
much--you don't want that turkey bouncing across the kitchen floor because you were a little too
tipsy to take it out of the oven). Know Your Audience You know your family best. So tailor your
Thanksgiving dinner to them. Is there a favorite family recipe that everyone expects to eat at
Thanksgiving? Make sure it's on the table, unless you absolutely can't fit it in. For instance, if
your family loves a specific green bean casserole recipe, you might make it ahead of time so you
can pop it in the oven while the turkey is resting. I've included the four dishes that my family
absolutely MUST see at Thanksgiving, and these are staples with most of the people I know.



These are the turkey, homemade gravy, mashed potatoes, and dressing. Remember what I said
about going easy on yourself? My family always wants dressing, but they're perfectly happy with
a slightly spiced-up version of a boxed, stove top recipe. It takes fifteen minutes, can be done
absolutely last second before serving, and kids can't get enough. If your family is full of dressing
snobs, that's not going to work. But I can almost guarantee you can get away with some
shortcuts and no one will even notice. Even if they do notice, they aren't likely to judge you for
it. If you're reading this book, nobody is expecting four-star restaurant food quality. They're just
hoping the meal is edible and you don't give up and start crying in the middle. If you follow the
advice in this book, there's no reason that will happen. Be sure to get an accurate head count.
This is extremely important. I go with an 18 pound turkey, which serves my family without much
in the way of leftovers. If you need more turkey, you need to keep in mind that a larger turkey will
take more time to thaw and more time to cook. We'll go over that in the turkey section, but for
now just know that you DEFINITELY need to know if you're expecting ten people or fifty. Unless
you have a professional sized kitchen, I'm going to warn you right now not to try cooking for fifty
on your first round. If you're expecting that many, I would throw a potluck instead of cooking
turkey and side dishes yourself. Call your relatives and ask how many are coming. Make sure to
plan for a few more than your total (I usually add three people when doing my planning, since
that seems like a reasonable extra). Also, be sure to ask about any dietary restrictions. Here's
my trick: I very specifically ask if anyone has food allergies. Then I thank them and get off the
phone so I can make the next call. I don't ask preferences. It's not my responsibility to cater to
fad diets or people who would prefer red potatoes to russet. If someone has strong feelings that
aren't backed up by some kind of medical issue, they can feel free to bring their favorite
dish. Allergies are different. They can't help those, and allergic reactions range from
uncomfortable to dangerous. You should know if anyone is so allergic to something (peanuts, for
instance) that they will have a reaction just from it being on the table. On the other hand, if
someone is lactose intolerant or allergic to milk, making sure that there are enough dishes that
don't contain dairy will be perfectly fine. Usually though, someone with dietary restrictions will tell
you not to worry--they're going to bring a dish that they can eat. Let them! As a general rule, I
never turn down someone who wants to bring more food. I just make sure that I have my main
dishes planned so that I'm not relying on anyone for something major like the mashed potatoes.
If you rely on someone to bring an important dish and they cancel at the last minute, what are
you going to do? It's also good to think about whether you'd rather have a buffet-style service or
if everyone will be sitting at one table. If you do the single table, make sure to keep in mind if
there are any relatives who are likely to cause a scene if they sit near each other. I've had a few
awkward holidays that way! I include a kids' table, since there are enough kids in the family to
justify it. If there aren't many kids in your family or the kids aren't likely to get rowdy, you could
easily let them sit with the adults. Start Early You'll find that the schedule I included later in this
book starts a month before Thanksgiving. That's not a typo. I literally call my relatives a month
before the holiday so that I can get the ball rolling as early as possible. While you may not need



to start that early, it helps to get anything out of the way as soon as possible. That leaves you
with less to do on the big day and more time to relax and blow off steam. If you make sure you
have all of your recipes in advance and know the ingredients and equipment you will need for
them, you won't have to worry about not having a roasting pan (or buying one that's so thin your
turkey falls right through the bottom) in the day or two before Thanksgiving. At that point, the
store could be out of them. Instead, make a clear plan for what you will need and when is the
best time to get it. I usually buy equipment as soon as possible. Then I buy non-perishable
ingredients, like alcohol and spices (yes, spices can lose their potency over time, but I've never
noticed a difference from a few extra weeks). Finally, I buy vegetables, dairy, and meat (aside
from the turkey) a few days before the big day. I usually buy the turkey frozen about about three
weeks before Thanksgiving and start thawing it in the fridge five days before. That ensures it will
be fully thawed on Thanksgiving and will not come out under cooked. Starting in advance also
means getting as much prep work as possible done before the big day. You don't still want to be
chopping vegetables when it's time for something to go in the oven. Instead, I chop them a day
ahead and keep them in plastic bags in the fridge. Then I can just dump them into a pan when
it's time. The only time my cutting board sees action on Thanksgiving day is when I carve the
turkey. Feel free to follow the schedule I lay out in the next section. It's the schedule that has
worked for me. Keep Calm The best thing you can do for yourself on the big day is to get as
much relaxation in as you can. Yes, you'll have to do a lot of work if you want everything to be
ready on time. But try to take at least five minutes after every hour of work to clear your head
and recharge. I recommend actually going to a separate, quiet room. I close my eyes and focus
on my breath for a few minutes. Then I open them and focus on actually being thankful for my
family and the amazing meal we're about to share. If that sounds cheesy, it is Thanksgiving after
all. If you follow my plan, you're going to have a great meal. If you make a mistake, that's okay! If
this is your first Thanksgiving, no one will expect it to be absolutely perfect. If it's your fiftieth
Thanksgiving, it still might not be perfect. Your family will be happy to help fix any hiccups,
assuming you accept their help. Always, always, ALWAYS accept help. If someone offers, make
use of them! The only exception I can think of is if you already have enough help or have it
covered by yourself, and more people would only be in the way. Finally, make sure you build time
into your schedule to enjoy the company of your guests. That is, after all, the whole point. I
usually plan for guests to arrive about an hour before the turkey is finished. That means they
show up when I have free time to spend with them. Of course, then I disappear into the kitchen
for a little under an hour before dinner is ready. A few guests will always follow me into the
kitchen to talk to me while I finish up the cooking, and the gravy and dressing are pretty simple
so I'm able to multitask. Even while I'm working, I can manage to stay relaxed and
conversational because everything has been planned out. Next, we're going to get into the
specifics of my system. Just having a full plan adds to my ability to relax, so I hope it helps you
as well! Step-By-Step Hosting Thanksgiving In this section, we're going to get into exactly what
you need to do and when to pull of the exact same Thanksgiving that I do. Feel free to tweak it to



accommodate your own needs. First, here's my full schedule in all its glory: Before Thanksgiving
Schedule One Month BeforePut yourself in Thanksgiving host mindset.Finalize guest list and get
any dietary restrictions.Cleaning blitz on fridge and freezer.Three Weeks BeforeBuy frozen
turkey.Finalize recipes and grocery list (or steal mine).Buy any necessary cooking gear.Test
meat thermometer.Two Weeks BeforeBuy non-perishable ingredients (spices, alcohol,
equipment, plastic plates, etc.).Double check on guest list.Plan table settings if
necessary.Cleaning blitz on the rest of the house.Five Days BeforePut turkey in fridge to thaw.
Remember to put it on a bottom shelf with a container underneath to catch any juices (you can
use the roasting pan for this). Remember that a turkey needs about a day to thaw for every five
pounds.Cleaning blitz.Three Days BeforeBuy perishable ingredients (the rest of the shopping
list)The Day BeforeMake mashed potatoes and keep in fridge.Chop vegetables for next day,
keep in bags in the fridge.Set table for guests.Finish cleaning.

And toilet paper. Do not forget toilet paper. Air fresheners for the bathroom are also a good
idea, especially if the bathroom is near the kitchen or dining room. The important thing to
remember is that you can do this. I've put everything I can think of in this book to help you along
the way. That includes recipes, a shopping list, and a schedule. Feel free to stick to mine or
substitute with your own favorite recipes if you like. Follow it to the letter, and you'll be
successful. Give yourself enough time to get everything done without stressing yourself out
much. Following my schedule will help with that. You might feel some stress, but if you're on the
verge of a breakdown then you need to ask for help. And remember what I said about being easy
on yourself. Don't be lazy, but there will be plenty of time to relax and recharge, and I want you to
use every bit of it. When you take a break, take a break. Unplug. Catch up with relatives. Have
a glass of wine or something even stronger (just not too much--you don't want that turkey
bouncing across the kitchen floor because you were a little too tipsy to take it out of the
oven). Know Your Audience You know your family best. So tailor your Thanksgiving dinner to
them. Is there a favorite family recipe that everyone expects to eat at Thanksgiving? Make sure
it's on the table, unless you absolutely can't fit it in. For instance, if your family loves a specific
green bean casserole recipe, you might make it ahead of time so you can pop it in the oven
while the turkey is resting. I've included the four dishes that my family absolutely MUST see at
Thanksgiving, and these are staples with most of the people I know. These are the turkey,
homemade gravy, mashed potatoes, and dressing. Remember what I said about going easy on
yourself? My family always wants dressing, but they're perfectly happy with a slightly spiced-up
version of a boxed, stove top recipe. It takes fifteen minutes, can be done absolutely last second
before serving, and kids can't get enough. If your family is full of dressing snobs, that's not going
to work. But I can almost guarantee you can get away with some shortcuts and no one will even
notice. Even if they do notice, they aren't likely to judge you for it. If you're reading this book,
nobody is expecting four-star restaurant food quality. They're just hoping the meal is edible and
you don't give up and start crying in the middle. If you follow the advice in this book, there's no



reason that will happen. Be sure to get an accurate head count. This is extremely important. I
go with an 18 pound turkey, which serves my family without much in the way of leftovers. If you
need more turkey, you need to keep in mind that a larger turkey will take more time to thaw and
more time to cook. We'll go over that in the turkey section, but for now just know that you
DEFINITELY need to know if you're expecting ten people or fifty. Unless you have a professional
sized kitchen, I'm going to warn you right now not to try cooking for fifty on your first round. If
you're expecting that many, I would throw a potluck instead of cooking turkey and side dishes
yourself. Call your relatives and ask how many are coming. Make sure to plan for a few more
than your total (I usually add three people when doing my planning, since that seems like a
reasonable extra). Also, be sure to ask about any dietary restrictions. Here's my trick: I very
specifically ask if anyone has food allergies. Then I thank them and get off the phone so I can
make the next call. I don't ask preferences. It's not my responsibility to cater to fad diets or
people who would prefer red potatoes to russet. If someone has strong feelings that aren't
backed up by some kind of medical issue, they can feel free to bring their favorite dish. Allergies
are different. They can't help those, and allergic reactions range from uncomfortable to
dangerous. You should know if anyone is so allergic to something (peanuts, for instance) that
they will have a reaction just from it being on the table. On the other hand, if someone is lactose
intolerant or allergic to milk, making sure that there are enough dishes that don't contain dairy
will be perfectly fine. Usually though, someone with dietary restrictions will tell you not to worry--
they're going to bring a dish that they can eat. Let them! As a general rule, I never turn down
someone who wants to bring more food. I just make sure that I have my main dishes planned so
that I'm not relying on anyone for something major like the mashed potatoes. If you rely on
someone to bring an important dish and they cancel at the last minute, what are you going to
do? It's also good to think about whether you'd rather have a buffet-style service or if everyone
will be sitting at one table. If you do the single table, make sure to keep in mind if there are any
relatives who are likely to cause a scene if they sit near each other. I've had a few awkward
holidays that way! I include a kids' table, since there are enough kids in the family to justify it. If
there aren't many kids in your family or the kids aren't likely to get rowdy, you could easily let
them sit with the adults. Start Early You'll find that the schedule I included later in this book starts
a month before Thanksgiving. That's not a typo. I literally call my relatives a month before the
holiday so that I can get the ball rolling as early as possible. While you may not need to start that
early, it helps to get anything out of the way as soon as possible. That leaves you with less to do
on the big day and more time to relax and blow off steam. If you make sure you have all of your
recipes in advance and know the ingredients and equipment you will need for them, you won't
have to worry about not having a roasting pan (or buying one that's so thin your turkey falls right
through the bottom) in the day or two before Thanksgiving. At that point, the store could be out
of them. Instead, make a clear plan for what you will need and when is the best time to get it. I
usually buy equipment as soon as possible. Then I buy non-perishable ingredients, like alcohol
and spices (yes, spices can lose their potency over time, but I've never noticed a difference from



a few extra weeks). Finally, I buy vegetables, dairy, and meat (aside from the turkey) a few days
before the big day. I usually buy the turkey frozen about about three weeks before Thanksgiving
and start thawing it in the fridge five days before. That ensures it will be fully thawed on
Thanksgiving and will not come out under cooked. Starting in advance also means getting as
much prep work as possible done before the big day. You don't still want to be chopping
vegetables when it's time for something to go in the oven. Instead, I chop them a day ahead and
keep them in plastic bags in the fridge. Then I can just dump them into a pan when it's time. The
only time my cutting board sees action on Thanksgiving day is when I carve the turkey. Feel free
to follow the schedule I lay out in the next section. It's the schedule that has worked for
me. Keep Calm The best thing you can do for yourself on the big day is to get as much relaxation
in as you can. Yes, you'll have to do a lot of work if you want everything to be ready on time. But
try to take at least five minutes after every hour of work to clear your head and recharge. I
recommend actually going to a separate, quiet room. I close my eyes and focus on my breath
for a few minutes. Then I open them and focus on actually being thankful for my family and the
amazing meal we're about to share. If that sounds cheesy, it is Thanksgiving after all. If you
follow my plan, you're going to have a great meal. If you make a mistake, that's okay! If this is
your first Thanksgiving, no one will expect it to be absolutely perfect. If it's your fiftieth
Thanksgiving, it still might not be perfect. Your family will be happy to help fix any hiccups,
assuming you accept their help. Always, always, ALWAYS accept help. If someone offers, make
use of them! The only exception I can think of is if you already have enough help or have it
covered by yourself, and more people would only be in the way. Finally, make sure you build time
into your schedule to enjoy the company of your guests. That is, after all, the whole point. I
usually plan for guests to arrive about an hour before the turkey is finished. That means they
show up when I have free time to spend with them. Of course, then I disappear into the kitchen
for a little under an hour before dinner is ready. A few guests will always follow me into the
kitchen to talk to me while I finish up the cooking, and the gravy and dressing are pretty simple
so I'm able to multitask. Even while I'm working, I can manage to stay relaxed and
conversational because everything has been planned out. Next, we're going to get into the
specifics of my system. Just having a full plan adds to my ability to relax, so I hope it helps you
as well! Step-By-Step Hosting Thanksgiving In this section, we're going to get into exactly what
you need to do and when to pull of the exact same Thanksgiving that I do. Feel free to tweak it to
accommodate your own needs. First, here's my full schedule in all its glory: Before Thanksgiving
Schedule One Month BeforePut yourself in Thanksgiving host mindset.Finalize guest list and get
any dietary restrictions.Cleaning blitz on fridge and freezer.Three Weeks BeforeBuy frozen
turkey.Finalize recipes and grocery list (or steal mine).Buy any necessary cooking gear.Test
meat thermometer.Two Weeks BeforeBuy non-perishable ingredients (spices, alcohol,
equipment, plastic plates, etc.).Double check on guest list.Plan table settings if
necessary.Cleaning blitz on the rest of the house.Five Days BeforePut turkey in fridge to thaw.
Remember to put it on a bottom shelf with a container underneath to catch any juices (you can



use the roasting pan for this). Remember that a turkey needs about a day to thaw for every five
pounds.Cleaning blitz.Three Days BeforeBuy perishable ingredients (the rest of the shopping
list)The Day BeforeMake mashed potatoes and keep in fridge.Chop vegetables for next day,
keep in bags in the fridge.Set table for guests.Finish cleaning. Thanksgiving Day Schedule 09:00
AMPreheat oven to 325 F and start prepping turkey.09:30 AMTurkey goes in the oven.This must
happen earlier if you have a larger turkey. Remember the 15 minutes per pound rule.Chill wine
or beer in the fridge.09:31 AMHave a glass of wine during your last minute clean up, because
your sanity is important and it's going to be a long day.01:00 PMStart prepping cheese tray and
any other appetizers.01:30 PMRemove foil from turkey breasts.02:00 PMFirst guests
arrive.Have a glass of wine.Make cocktails yourself or delegate.02:30 PMTurkey comes out of
the oven.Mashed potatoes go into the oven.Start gravy.02:40 PMStart making dressing.03:00
PMDinner is served!Carve turkey in front of guests.05:00 PMPie and ice cream are served.Make
more cocktails. As you can see, there's a lot. Don't worry! We're going to go through them step
by step and make sure you have everything you need to know. One Month Before - Making A
Guest List This is where you want to start gathering information and getting yourself into the
Thanksgiving mindset. I start by jumping right in and giving the relatives a call. Remember, I ask
them if they are coming, how many people to expect, and whether anyone has a food allergy.
That's it. Here's an example of how that conversation goes: Aunt Sallie: "Hello?" Me: "Hey Aunt
Sallie! This is Jack. I'm hosting a Thanksgiving dinner this year and wondered if you would like
to join us." Aunt Sallie: "That would be great!" Me: "Great! I'm planning on serving the meal at
3:00 pm since that seems to work best for everyone. I'm asking everyone to try to make it
around 2:00 pm so that we can eat on time and also have time to visit. May I ask how many
people I should expect from your family?" Aunt Sallie: "We'll be three, I think. Cindy might bring
her boyfriend." Me: "No problem! Does anybody have any food allergies that I should be worried
about?" Aunt Sallie: "Nope!" Me: "Great! Well I need to make some other calls, but I hope
everything is well and I'll see you at Thanksgiving!" Aunt Sallie: "Sounds wonderful. I'll see you
then!" Okay, so that might be a little more cordial or straightforward than a normal conversation
would go, but I think you get the idea. I invite her to dinner, ask a number of guests, and ask
about food allergies. She knows what time to drop by and I smoothly cut out of the conversation
so that I could plow ahead on making my guest list. I keep the conversation as short as possible
for several reasons. For one, I have a lot of information to gather and I want to get the job
done. The second reason is that I don't want anything to come up that might spoil my attitude. I
don't want to hear about problems or bad situations they might be having. Don't get me wrong. I
do care about them and truly want to help if they have a problem. However, it doesn't help me to
look at all of the things I have to do after hearing someone complain about being overwhelmed
with their own issues. It's for my sake, as well as for theirs, that I don't have a conversation that
will ruin my holiday optimism while I'm in the planning process. For the same reason, I also make
sure I sound happy on the phone, no matter what else is going on in my head. If I'm worried
about work or family, I try not to show it. Just having a happy conversation about Thanksgiving



starts to improve my outlook and I start looking forward to it. The last thing I do at this stage is
clean the fridge and the freezer. I'm going to be buying a frozen turkey soon, and they're big. I'm
going to need my freezer mostly empty if I'm going to store it in there. I'm also going to be buying
lots of ingredients and making sides ahead of time as it gets closer to the big day, and I need
space in the fridge to put them. Doing it now means that it's one less thing I have to worry about
later. Since I hate cleaning, I do it in short blitzes. I take an hour, clean out everything I can
without stopping, and then I take a break and give it another hour if necessary. I clean the whole
house in short bursts from here until the big day so that I don't feel overwhelmed by the amount
of cleaning that needs to be done. Three Weeks Before - Dealing With The Menu During this
stage, you will decide on your recipes and start gathering supplies. The first thing I do is get my
recipes in order. Here are mine, in case you would like to use them: Flavorful, Juicy Roasted
Turkey Recipe Timing: An 18 pound turkey feeds 15 people easily at my house, but we usually
don't have much in the way of leftovers. It takes 4.5 hours in the oven with half an hour of prep
time and another half an hour for resting and carving. For that reason, I've budgeted out 5.5
hours total. I use the resting time to warm up my mashed potatoes and make the dressing and
gravy, as you'll see in a bit. Equipment needed: Roasting panOven preheated to 325 FButcher's
twine or unflavored dental flossKnife and cutting board for chopping vegetablesAluminum
foilTurkey baster (optional)Meat thermometer (not optional) Ingredients: For Turkey:1 frozen
turkey, thawed2 yellow onions, quartered4 ribs of celery, cut into large pieces

The only time my cutting board sees action on Thanksgiving day is when I carve the turkey. Feel
free to follow the schedule I lay out in the next section. It's the schedule that has worked for
me. Keep Calm The best thing you can do for yourself on the big day is to get as much relaxation
in as you can. Yes, you'll have to do a lot of work if you want everything to be ready on time. But
try to take at least five minutes after every hour of work to clear your head and recharge. I
recommend actually going to a separate, quiet room. I close my eyes and focus on my breath
for a few minutes. Then I open them and focus on actually being thankful for my family and the
amazing meal we're about to share. If that sounds cheesy, it is Thanksgiving after all. If you
follow my plan, you're going to have a great meal. If you make a mistake, that's okay! If this is
your first Thanksgiving, no one will expect it to be absolutely perfect. If it's your fiftieth
Thanksgiving, it still might not be perfect. Your family will be happy to help fix any hiccups,
assuming you accept their help. Always, always, ALWAYS accept help. If someone offers, make
use of them! The only exception I can think of is if you already have enough help or have it
covered by yourself, and more people would only be in the way. Finally, make sure you build time
into your schedule to enjoy the company of your guests. That is, after all, the whole point. I
usually plan for guests to arrive about an hour before the turkey is finished. That means they
show up when I have free time to spend with them. Of course, then I disappear into the kitchen
for a little under an hour before dinner is ready. A few guests will always follow me into the
kitchen to talk to me while I finish up the cooking, and the gravy and dressing are pretty simple



so I'm able to multitask. Even while I'm working, I can manage to stay relaxed and
conversational because everything has been planned out. Next, we're going to get into the
specifics of my system. Just having a full plan adds to my ability to relax, so I hope it helps you
as well! Step-By-Step Hosting Thanksgiving In this section, we're going to get into exactly what
you need to do and when to pull of the exact same Thanksgiving that I do. Feel free to tweak it to
accommodate your own needs. First, here's my full schedule in all its glory: Before Thanksgiving
Schedule One Month BeforePut yourself in Thanksgiving host mindset.Finalize guest list and get
any dietary restrictions.Cleaning blitz on fridge and freezer.Three Weeks BeforeBuy frozen
turkey.Finalize recipes and grocery list (or steal mine).Buy any necessary cooking gear.Test
meat thermometer.Two Weeks BeforeBuy non-perishable ingredients (spices, alcohol,
equipment, plastic plates, etc.).Double check on guest list.Plan table settings if
necessary.Cleaning blitz on the rest of the house.Five Days BeforePut turkey in fridge to thaw.
Remember to put it on a bottom shelf with a container underneath to catch any juices (you can
use the roasting pan for this). Remember that a turkey needs about a day to thaw for every five
pounds.Cleaning blitz.Three Days BeforeBuy perishable ingredients (the rest of the shopping
list)The Day BeforeMake mashed potatoes and keep in fridge.Chop vegetables for next day,
keep in bags in the fridge.Set table for guests.Finish cleaning. Thanksgiving Day Schedule 09:00
AMPreheat oven to 325 F and start prepping turkey.09:30 AMTurkey goes in the oven.This must
happen earlier if you have a larger turkey. Remember the 15 minutes per pound rule.Chill wine
or beer in the fridge.09:31 AMHave a glass of wine during your last minute clean up, because
your sanity is important and it's going to be a long day.01:00 PMStart prepping cheese tray and
any other appetizers.01:30 PMRemove foil from turkey breasts.02:00 PMFirst guests
arrive.Have a glass of wine.Make cocktails yourself or delegate.02:30 PMTurkey comes out of
the oven.Mashed potatoes go into the oven.Start gravy.02:40 PMStart making dressing.03:00
PMDinner is served!Carve turkey in front of guests.05:00 PMPie and ice cream are served.Make
more cocktails. As you can see, there's a lot. Don't worry! We're going to go through them step
by step and make sure you have everything you need to know. One Month Before - Making A
Guest List This is where you want to start gathering information and getting yourself into the
Thanksgiving mindset. I start by jumping right in and giving the relatives a call. Remember, I ask
them if they are coming, how many people to expect, and whether anyone has a food allergy.
That's it. Here's an example of how that conversation goes: Aunt Sallie: "Hello?" Me: "Hey Aunt
Sallie! This is Jack. I'm hosting a Thanksgiving dinner this year and wondered if you would like
to join us." Aunt Sallie: "That would be great!" Me: "Great! I'm planning on serving the meal at
3:00 pm since that seems to work best for everyone. I'm asking everyone to try to make it
around 2:00 pm so that we can eat on time and also have time to visit. May I ask how many
people I should expect from your family?" Aunt Sallie: "We'll be three, I think. Cindy might bring
her boyfriend." Me: "No problem! Does anybody have any food allergies that I should be worried
about?" Aunt Sallie: "Nope!" Me: "Great! Well I need to make some other calls, but I hope
everything is well and I'll see you at Thanksgiving!" Aunt Sallie: "Sounds wonderful. I'll see you



then!" Okay, so that might be a little more cordial or straightforward than a normal conversation
would go, but I think you get the idea. I invite her to dinner, ask a number of guests, and ask
about food allergies. She knows what time to drop by and I smoothly cut out of the conversation
so that I could plow ahead on making my guest list. I keep the conversation as short as possible
for several reasons. For one, I have a lot of information to gather and I want to get the job
done. The second reason is that I don't want anything to come up that might spoil my attitude. I
don't want to hear about problems or bad situations they might be having. Don't get me wrong. I
do care about them and truly want to help if they have a problem. However, it doesn't help me to
look at all of the things I have to do after hearing someone complain about being overwhelmed
with their own issues. It's for my sake, as well as for theirs, that I don't have a conversation that
will ruin my holiday optimism while I'm in the planning process. For the same reason, I also make
sure I sound happy on the phone, no matter what else is going on in my head. If I'm worried
about work or family, I try not to show it. Just having a happy conversation about Thanksgiving
starts to improve my outlook and I start looking forward to it. The last thing I do at this stage is
clean the fridge and the freezer. I'm going to be buying a frozen turkey soon, and they're big. I'm
going to need my freezer mostly empty if I'm going to store it in there. I'm also going to be buying
lots of ingredients and making sides ahead of time as it gets closer to the big day, and I need
space in the fridge to put them. Doing it now means that it's one less thing I have to worry about
later. Since I hate cleaning, I do it in short blitzes. I take an hour, clean out everything I can
without stopping, and then I take a break and give it another hour if necessary. I clean the whole
house in short bursts from here until the big day so that I don't feel overwhelmed by the amount
of cleaning that needs to be done. Three Weeks Before - Dealing With The Menu During this
stage, you will decide on your recipes and start gathering supplies. The first thing I do is get my
recipes in order. Here are mine, in case you would like to use them: Flavorful, Juicy Roasted
Turkey Recipe Timing: An 18 pound turkey feeds 15 people easily at my house, but we usually
don't have much in the way of leftovers. It takes 4.5 hours in the oven with half an hour of prep
time and another half an hour for resting and carving. For that reason, I've budgeted out 5.5
hours total. I use the resting time to warm up my mashed potatoes and make the dressing and
gravy, as you'll see in a bit. Equipment needed: Roasting panOven preheated to 325 FButcher's
twine or unflavored dental flossKnife and cutting board for chopping vegetablesAluminum
foilTurkey baster (optional)Meat thermometer (not optional) Ingredients: For Turkey:1 frozen
turkey, thawed2 yellow onions, quartered4 ribs of celery, cut into large pieces2 carrots, cut into
large pieces5 sprigs of rosemary1 bunch sage leaves (about 10 leaves will do fine) For
Seasoning rub:2 Tbsp kosher or sea salt1 Tbsp freshly ground black pepper1 Tbsp poultry
seasoning (I like McCormick, but use whatever you like) For Herb Butter:1 stick unsalted butter
(1/2 cup)1 tsp salt1 tsp freshly ground black pepper4 Tbsp minced fresh herbs (I like to go with
rosemary, sage, and time) - Dry also work1 Tbsp minced garlic Advance prep work: Let the
turkey thaw in the fridge, 1 day for every five pounds. Chop all vegetables ahead of time--I do
this the night before. 1. Mix the ingredients for the herb butter in a bowl. Set aside and preheat



the oven to 325 degrees Fahrenheit. 2. Remove the innards (they usually come in a bag, but
sometimes there are other organs still in the cavity). Wash and dry the turkey thoroughly. 3.
Season the inside of the turkey with a little less than half of the seasoning rub. The rest of the
seasoning rub will be used to season the outside of the skin. Insert the rosemary, sage, and
about a fourth of the vegetables into the cavity. Tie the legs together with butcher's twine. If you
don't have butcher's twine, you can use unflavored dental floss. 4. Fold the wing tips underneath
the bird so that they don't burn. 5. Loosen the skin from the meat by inserting a rubber spatula.
You will be spreading the herb butter between the skin and the meat, which is part of what
makes this recipe so unbelievably delicious. Because what isn't better when you add butter and
herbs to it? 6. Add a few tablespoons of your herb butter into the space between the meat and
the skin, spreading it as thin as possible and covering as much of the turkey as you can. It's
easy to add big globs first and spread the butter around by pressing on the outside of the skin. 7.
Cover the skin with the rest of the herb butter, covering as much as you can. On top of that,
season with the seasoning rub. 8. Add the rest of the vegetables to the roasting pan and add
about a pint of water. That water will steam the bird as it roasts and keep it moist. Set the bird,
breasts-up, in the roasting pan. Lay a piece of aluminum foil over top of the breasts shiny side
up to keep them from cooking too quickly and drying out. 9. Place the turkey in the roasting pan
in the oven at 325 F and roast for 15 minutes per pound. I usually use an 18 pound turkey, so it
cooks for 4.5 hours. Your oven may be different, however, so use that as a guideline but cook it
until it reaches an internal temperature of at least 165 F in the thickest part of the thigh. Do not
let the thermometer touch bone or your reading will be false! 10. For the last hour of cooking,
remove the foil from the breasts so that the skin has time to become golden brown and delicious
as it finishes cooking. You can use a turkey baster or a spoon and baste the bird with some of its
cooking juices at this point.
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Ebook Tops Reader, “Turkey dinner survival. If you're planning to host Thanksgiving dinner you
need this book. Even if you've done it before, this is the whole plan in one spot. In our family we
have to have cranberry sauce, and later, when you're making Turkey sandwiches, you have to
have Hellman's mayonnaise and celery salt. Jack's book reminded me that I like to cook holiday
dinners.”

The book by Tag Powell has a rating of  5 out of 5.0. 1 people have provided feedback.
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