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WW COOKING SCHEDULE
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O PIAN YOUR MENU AND CREATE A SHOPPING LiST.
[0 PURCHASE NON-PERISHABLE ITEMS AND ANY ITEMS THAT
CAN BE FROZEN iN ADVANCE.

mw %W %Wy:

[0 PURCHASE FRESH INGREDIENTS, iNCLUDING VEGETABLES, FRUITS, AND HERBS.
[0 MAKEA PIE CRUST DOUGH AND STORE IT N THE REFRIGERATOR
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0 PREPARE AND CHOP VEGETABLES FOR SiDE DISHES.
OO THAW ANY FROZEN [TEMS iN THE REFRIGERATOR

(H/Wﬁ@t/g MV&:

[0 MAKE CRANBERRY SAUCE AND LEFRIGERATE.
[0 PREPARE ANY MAKE-AHEAD DISHES, LikE CASSEROLES, AND REFRIGERATE.

ww% MWW
[ PREPARE THE TURKEY AND LET T COME TO-R00M TEMPERATURE.
[ SETTHE TABLE AND ARRANGE SERVING DISHES,

Wl(lf - MWW
1 START ROASTING THE TURKEY.
1 PREPARE STUFFING AND BAKE.

[0 PREP APPETIZERS.

Covte mothing
[0 PREPARE AND COOK SiDE DiSHES,
1 MAKE GRAVY.

1 FiNiSH COOKING SIDE DISHES.
1 WARM R0LLS 02 BREAD
[ REHEAT ANY MAKE-AHEAD DISHES.
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[ CARVE THE TURKEY.

1 WARM GRAVY.
3 SERVETHE MEAL.
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1 ENJOY DESSERT AND COFFEE,
1 BEGIN CLEANING UP AND STORING LEFTOVERS.
I PEIAX AND ENJOY TiME WITH FAMiLY AND FRIENDS.
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I%MMAW Coalang Schedule

01 Plan Your menu and credle a shoppmg It Wﬂéz MM’WM%/
O Purchase non—pcrlshablc'll'oms and any temsThal can be frozen

O Prapara'llho‘l&rlwy and ldcomeTo roomTampordIOre.
O SétheTable and arrange serving dihes.

(77 060‘44/5' W@‘ m'we_ WW
1 Purchase fresh |n9redlon‘|§. |nc|udlng vcgélecs. eruifs. and herbs. 5 Shfroadin 91h dlirkey
O Make a pie crusfdough and dere Tinhe refrigerdlr

in GJVGY\GG.

O Prcpare §|0mn9 and bake.
O Prcp appéizers.
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O Preparo and chap vegelables for sds dshes O Prcparc and cook side dishes.

O Taw any frozen ems mthe reMgcrdlbr. 1 Moke grawy.
o&uf 01 Fiish cooking sds dishes

1 Make cran erry sauce and rcmgcrdl& 1 Warm rels or bread

. Praparo any make—ahead dishes. lke cassereles. and rcﬂlgordlé. 1 Rehed any make—ahead dshes.

JMI 5@@@% WW
® 01 Carve hoirkay,
1 Warm gra.

0 Servethe meal

afler dinner

O E(\Joy desserfand cofree.
O pagln c|aan|n9 Up and s'lbrlng leAovers.
[ Relax and arjoy'll'mc wih Famdy and friends.
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COOKING SCHEDULE

Beforothe Big Day  Thanksgiving Day
one week before

1 PLAN YOUR MENU AND CREATE A SHOPPING LIST. [ PREPARE THE TURKEY AND LET IT COME TO ROOM TEMPERATURE.
[0 PURCHASE NON-PERISHABLE ITEMS AND ANY ITEMS THAT [ SET THE TABLE AND ARRANGE SERVING DISHES.

CAN BE FROZEN IN ADVANCE.
WW before [ START ROASTING THE TURKEY.

7 PURCHASE FRESH INGREDIENTS, INCLUDING UEGETABLES, FRUITS, AND HERBS. ) PREPARE STUFFING AND BAKE.
[ MAKE A PIE CRUST DOUGH AND STORE IT IN THE REFRIGERATOR. [ PREP APPETIZERS.

mw b%oj-w/ [ PREPARE AND COOK SIDE DISHES.

[0 MAKE CRAVY.
[ PREPARE AND CHOP VEGETABLES FOR SIDE DISHES.

[0 THAW ANY FROZEN ITEMS IN THE REFRIGERATOR.

7 FINISH COOKING SIDE DISHES.
. 7 WARM ROLLS OR BREAD.
o4 W b@bofw [ REHEAT ANY MAKE-AHEAD DISHES.
] MAKE CRANBERRY SAUCE AND REFRICERATE.
[] PREPARE ANY MAKE-AHEAD DISHES, LIKE CASSEROLES, AND

REFRCERATE. just before sewing

[ CARVE THE TURKEY.
7 WARM GRAVY.

e 3 j’fappy ﬂ”_ ~ 7 SERVE THE MEAL.
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1 ENJOY DESSERT AND COFFEE.

\\/
\Q ‘ ((.))) 4@ 1 BECIN CLEANING UP AND STORING LEFTOUERS.

7 RELAX AND ENJOY TIME WITH FAMILY AND FRIENDS.




TMW COOKING SCHEDULE

BEFORE THE BIG DAY
sne e Gefores

1 PLAN YOUR MENU AND CREATE A SHOPPING LIST.
1 PURCHASE NON-PERISHABLE ITEMS AND ANY
[TEMS THAT CAN BE FROZEN IN ADVANCE.

UAree Cayys Gefore:

[ PURCHASE FRESH INGREDIENTS, INCLUDING VEGETABLES, FRUITS,

AND HERBS.
1 MAKE A PIE CRUST DOUGH AND STORE [T IV THE

REFRIGERATOR.
Tuss Canys Gefore:

[0 PREPARE AND CHOP VEGETABLES FOR SIDE DISHES.
O THAW ANY FROZEN ITEMS IN THE REFRIGERATOR.

one Cay Gefore

0 MAKE CRANBERRY SAUCE AND REFRIGERATE.
[ PREPARE ANY MAKE-AHEAD DISHES, LIKE CASSEROLES, AND
REFRIGERATE.

THANKSGIVING DAY

[ PREPARE THE TURKEY AND LET IT COME TO ROOM
TEMPERATURE.

[ $ET THE TABLE AND ARRANGE SERVING DISHES.

O3 START ROASTING THE TURKEY.

[0 PREPARE STUFFING AND BAKE.
C1 PREP APPETIZERS.

01 PREPARE AND COOK $IDE DISHES.
CJ MAKE GRAVY.

earty aglernssn

T FINISH COOKING $IDE DISHES.
[ WARM ROLLS OR BREAD.
1 REHEAT ANY MAKE-AHEAD DISHES.

1 CARVE THE TURKEY.
0 WARM GRAVY.

[J SERVE THE MEAL.

I ENJOY DESSERT AND COFFEE.

1 BEGIN CLEANING UP AND STORING LEFTOVERS.
C1 RELAX AND ENJOY TIME WITH FAMILY AND FRIENDS.



