
Choose guest list

Send invitations

Decide if guests will bring dishes (potluck)

Plan menu

Buy turkey (they sell out quickly) and freeze

Write list of extra cooking tools, utensils, serving dishes if needed

Plan seating, buy or rent extra tables or chairs if needed

Decorate, order flowers or make centerpiece etc.

Calculate thaw time needed for turkey weight and set reminder

Empty out refrigerator to prepare for prepping food

Buy bottled, pre-made drinks and freeze extra ice

Prepare make ahead food such as pie crusts, marinades, etc. to freeze

Write grocery lists, one non-perishable items and one fresh items

Buy non-perishable groceries and start cleaning

Set the table

Make bread doughs and refrigerate

Prep foods such as chopping, peeling, and toasting

Prep sides or vegetables that can be prepped and reheated

Last minute cleaning before guests arrive

Get up early

Bring turkey to room temp, 1-2 hours before baking

Chill drinks

Finish cooking sides, breads, preparing salads, desserts, etc.

Utilize slow cookers or buffet warmers to keep food warm

4 weeks 

2 -3 weeks

1 week

1 day

Thanksgiving Day

Thanksgiving

Checklist


