


six weeks before
• Think about who’s coming, how many there will 
 be and what kind of Thanksgiving dinner you want: 
	 sophisticated,	casual,	buffet,	potluck,	etc.
• If people are contributing – this is the time to tell them 
	 what	to	bring	(no	one	likes	last	minute	surprises). 
	 Your	overall	menu	planning	should	start	now.

S I X  W E E KS  B E F O R E 
Think about who’s coming, how many there will 

 be and what kind of Thanksgiving dinner you want: 
 sophisticated, casual, buffet, potluck, etc.

If people are contributing – this is the time to tell them 
 what to bring (no one likes last minute surprises). 
 Your overall menu planning should start now.

F O U R  W E E KS  B E F O R E 
Now that you have a solid headcount and know what  

 kind of Thanksgiving you want, it’s time to make  
a detailed shopping list for all your food items. 

The rest of the food can wait, but if you want a special 
 turkey now would be the time to order one. 

But don’t forget any cooking equipment you might need – 
 pots, potato mashers, roasting pans, etc. 

T H R E E  W E E KS  B E F O R E 
This is the time to finalize your menu –  
so make decisions and stick to them. 

And now that you know exactly what your menu will be, 
 consider any serving pieces you might want: gravy boat,  
 serving platter, appetizer trays, carving board, etc. 

If you’ll need to rent or borrow tables or chairs, start planning 
that now – and don’t forget tablecloths for any incoming tables.

T WO  W E E KS  B E F O R E 
Buy any non-perishables you’ll need.  

Of course you could wait until the day before like so many 
others, but knowing you’re in good shape is a very important  

part of Thanksgiving ‘confidence’.

Clean out your freezer to make room – though not by 
 throwing items out, by eating them.

Cook anything that will freeze well: pie dough, soups,  
stock, most casseroles.

Planning for  
Thanksgiving can be  
a bit daunting, even  

if you have done it a bunch  
of times. And that’s why  

a weekly plan starting  
about 6 weeks out  

makes a lot  
of sense.

countdown



T H E  DAY  B E F O R E
Cook as much as you can today – you’ll be glad.  

Anything with a potato (mashed, scalloped, roasted),  
soup (though you could’ve made that a couple weeks ago),  

green bean casseroles, grilled vegetables, mashed cauliflower,  
out-of turkey stuffing, savory or sweet bread puddings,  

whipping cream, salads prepped but not dressed.  
Almost everything but the turkey and gravy can  

 be done ahead with outstanding results.

To brine or not to brine?  
I say you should brine, and now’s the time to do it.

Set the table. 

If using a fresh turkey, pick it up today.

Trim and clean your vegetables. And if you’ve still forgotten 
  to defrost your turkey – this could be your last chance: 
 30 minutes per pound in cold water, and change that cold  
 water about every 30 minutes.

O N E  W E E K  B E F O R E
If you’re buying a frozen turkey, now’s the time to get  

 it because if you wait too close to Thanksgiving, the  
 selection drops considerably. 

Start using up everything in your fridge to make room  
 for the big day. 

W E E KE N D  B E F O R E
Choose dishes, glassware, tablecloths and napkins,  

 serving dishes, and serving utensils.

Sharpen carving knife.

Prep the house for guests – rooms cleaned, sheets  
 washed, etc. This is not something you should be  
 doing on Thanksgiving Day.

It is time to start thawing your turkey. Plan on 5 hours  
 per pound defrosting time in the fridge. Remember,  
 it’s always better to be ready a day ahead than to  
 wake up to a still frozen turkey on Thanksgiving.

T H R E E  DAYS  B E F O R E
Buy your perishables – and don’t forget extra ice as  

 you’ll most likely need some.

Check in with anyone bringing items – this time YOU  
 don’t want any surprises.

BREATHE.. .
Have a sol id breakfast and get going.

You a lready know how long your turkey  
wi l l take to cook, so count backwards from  
serving time, and add about 45 minutes for  

resting and carving.

Complete a l l the other d ishes.

Start reheating other d ishes.

Whi le the turkey rests, make your gravy.

Have a fun, del icious  
and memorable  
Thanksg iving.thanksgiving 

day


