
Thanksgiving Menu

 

Menu 
1. Turkey 
2. Gravy 
3. Sausage & Apple Stuffing 
4. Cranberry Cream Dream Salad 
5. Sour Cream and Onion Smashed Potatoes 
6. Cinnamon Roasted Butternut Squash 
7. Not Your Traditional Green Bean Casserole 
8. Mac & Cheese 
9. Rolls 

Desserts 
Thoroughbred Pie 
Pumpkin Cheesecake Dessert 

Method 
-Thaw turkey in refrigerator for 48-72 hours before baking. 
-Make rolls, desserts, and (start) cranberry salad the day before. Roast squash the day before. 
Can assemble green bean casserole, Mac & Cheese, and stuffing the day before. Whatever works 
best for your schedule. 
-Start the turkey 5-1/2 to 6-1/2 hours before you plan on eating. (6-1/2 hours for larger turkey).  
-Assemble the casserole and stuffing in the last hour of the turkey roasting time. Finish that hour 
by peeling your potatoes and setting them to boil as the turkey comes out. 
-While the turkey is standing and getting carved, bake the stuffing, squash, Mac & Cheese and 
green bean casserole.  
-Let turkey stand for 15 minutes, carve. When done carving, start gravy and mash the potatoes. 
Everything will finish right about the time the stuffing and green beans are done.  
-Finish the cranberry salad while the turkey is standing. 
-This menu easily will feed 10-12 people. 
-Just like all the menus, the parts are numbered, and the grocery items correspond on the grocery 
list. If you aren’t making something, don’t buy the ingredient. 
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ThoroughBred Pie 
Crust 
1 unbaked pie shell 
3 ounces of bittersweet chocolate 

-Place in pie plate, cover with plastic wrap, refrigerate 40 minutes then freeze 20 minutes. 
-Line with a 12" square of parchment paper. Weigh down with pie weights. 
-Bake at 375 degrees for 20-25 minutes until no longer looks wet. Chop chocolate fine. 
-Reduce oven heat to 325 degrees. 
-When you remove crust from oven, immediately sprinkle with 3 ounces of bittersweet chocolate 
chopped fine. Let sit 5 minutes, then spread over bottom of crust. 

Filling 
8 Tbsp butter, cut into 8 pieces 
3 Tbsp Bourbon 
3/4 cup white sugar 
1/2 cup brown sugar 
2 Tbsp cornstarch 
1/2 tsp salt 
2 eggs plus 1 egg yolk, lightly beaten 
1 tsp vanilla 
1-1/2 cup walnuts, toasted and chopped 

-Melt the butter in a saucepan, stirring until nutty brown-about 5 to 7 minutes. Off heat, stir in 
bourbon, and let cool 5 minutes. 
-Whisk sugars, cornstarch and salt in a bowl until combined. Add eggs and vanilla, whisking 
until smooth. Slowly whisk in warm butter mixture until incorporated. Stir in walnuts, and pour 
filling into chocolate lined crust. 
-Bake at 325 degrees until filling is puffed and the center jiggles slightly. 35-40 minutes. 

Bourbon Whipped Cream 
1 cup heavy cream 
2 Tbsp Bourbon (optional) 
1-1/2 Tbsp brown sugar 
1/2 tsp vanilla 

-Beat until soft peaks form. 
-Slice pie, and serve each piece warm with a generous dollop of whipped cream. 
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Pumpkin Cheesecake Dessert 
2-1/2 cups graham cracker crumbs (40 squares) 
1/3 cup sugar 
1/2 cup butter 
1 (8 oz) pkg. cream cheese, softened 
3/4 cup sugar 
2 eggs 
1 Tbsp (more than 1 envelope) unflavored gelatin 
1/4 cup cold water 
6 egg yolks 
3 cups cooked or canned pumpkin 
1-1/4 cups sugar, divided 
1 cup milk 
1 Tbsp cinnamon 
1 tsp salt 
1 cup heavy cream 
1 tsp vanilla 
additional whipped cream 

-Combine the first 3 ingredients. Press into a 9x13” pan. Set aside. 
-Preheat oven to 350 degrees. 
-In a mixing bowl, beat cream cheese, 3/4 cup sugar and 2 eggs until well blended. Pour over 
crust. 
-Bake at 350 degrees for 15 minutes or until set. Cool on a wire rack for 1 hour. 
-Soften gelatin in the cold water. Set aside. 
-In a small mixing bowl, beat the egg yolks until thick and lemon colored. Set aside 
-In a saucepan, combine pumpkin, 1 cup sugar, milk, cinnamon and salt. Bring to a boil and boil 
and stir for 2 minutes. 
-Remove from heat. Stir in the gelatin mixture. Place in a bowl of ice water and stir occasionally 
until the mixture reaches room temperature-5 to 10 minutes. 
-In another mixing bowl, beat the cream until soft peaks form. Gradually add the vanilla and 
remaining 1/4 cup sugar. Continue beating until stiff peaks form. Fold into the pumpkin. 
-Pour the pumpkin over the cooled cream cheese layer. Refrigerate for at least 2 hours. Serve 
with additional whipped cream if desired. 
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1. Turkey 
Prep time: 15 minutes, Bake time: 4-5 hours, Total time: 5-1/2 hours 
1 (18-20 lb) turkey 
3 Tbsp chopped fresh rosemary 
6 cloves garlic, minced 
2 Tbsp kosher salt 
1 tsp freshly ground pepper 
1 Tbsp lemon zest 
1/4 lemon juice 
3 Tbsp olive oil 
2 cups chicken broth (or 2 cups water, 2 dissolved chicken bullion cubes) 
additional pepper, kosher salt 

-Thaw turkey. (takes 3-4 days in the refrigerator) 
-Preheat the oven to 325 degrees. 
-Chop rosemary. Zest and juice lemon. Mince garlic. In a small bowl, combine the 2 Tbsp salt, 1 
tsp pepper, rosemary, lemon zest and juice, olive oil, and garlic.  
-Wash the turkey, removing and discarding the giblets. Loosen the skin. 
-Generously (like a tablespoon or more) salt and pepper the cavity of the turkey. Pour the lemon 
mixture under the skin, working in as far as possible. 
-Place the turkey in a roaster or large pan. Pour the chicken broth overall. Cover with a lid or 
foil. 
-Bake at 325 degrees for 4 to 4-1/2 hours, until the meat reaches 180 degrees in the thigh or 165 
degrees in the breast. Baste occasionally with the broth. 
-Let stand at least 15 minutes before carving. 

2. Gravy 
Prep/cook time: 15 minutes 
turkey drippings and chicken broth to make 4 cups 
1/2 cup flour 
1/2 cup cold water 
salt and pepper 

-Place the drippings/broth in a large saucepan over medium heat. 
-Mix together the cold water and flour with a whisk until smooth. Add to the broth. 
-Bring to a boil and stir until slightly thickened. Salt and pepper to taste. 
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3. Sausage & Apple Stuffing 
Prep time: 45 minutes, Cook time: 1 hour, Total time: 1-3/4 hours 
1 (20 oz) loaf Italian bread, cubed 
6 Tbsp butter, plus more for topping 
1 pound sage sausage 
1 onion, chopped 
2 cooking apples, peeled, cored, chopped 
2 celery stalks with leaves, chopped 
1/2 tsp salt 
3 cups chicken broth 
1 Tbsp parsley 
1/2 cup walnut pieces, toasted 
2 eggs, beaten 

-Grease a casserole dish.  
-Toast walnuts-350 degrees, 7 minutes. 
-Cube bread. 
-Melt 2 Tbsp butter, add sausage, break up with a wooden spoon. Cook until almost not pink (5 
minutes). Add sausage and pan drippings to bread cubes in a big bowl. Melt remaining butter in 
pan. Add onion, apple, celery and salt. Cook until soft, about 5 minutes. Add broth and parsley. 
Bring to boil.  
-Pour vegetable mixture over stuffing, tossing to evenly moisten. Add eggs and walnuts.  
-Bake uncovered at 375 degrees until top forms a crust, about 45 minutes. Drizzle 2 Tbsp of 
turkey drippings or butter over top and bake for another 20 minutes. 

4. Cranberry Cream Dream Salad 
Prep time: 20 minutes, Chill time: overnight 
1 pound fresh cranberries 
1 (10 oz) bag mini marshmallows 
2 cups white sugar 
1 (20 oz) can crushed pineapple 
1 banana, sliced 
1 (8 oz) carton whipped topping 

-Roughly chop cranberries. Add sugar, pineapple and marshmallows.  
-Cover, and refrigerate overnight.  
-Just before serving, add banana and whipped topping. 
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5. Sour Cream and Onion Smashed Potatoes 
Prep time: 15 minutes, Cook time: 45 minutes, Total time: 1 hour 
4 pounds small red potatoes 
1 stick butter 
8 green onions 
1 (16 oz) container sour cream 
1 cup half and half 
salt and pepper 

-Scrub potatoes. Bring to boil in enough water to cover by an inch. Reduce heat to medium low 
and simmer until the potatoes are tender, about 30 minutes. 
-Mince the white parts of the scallions and thinly slice the green parts. 
-Melt the butter in a medium saucepan over medium low heat. Cook the scallions until 
translucent, about 5 minutes. Whisk in the sour cream, half and half, 1 tsp of salt, and 1/4 tsp of 
pepper until smooth. Remove from heat, cover and keep warm. 
-Drain the potatoes in a colander and return to dry pot; let stand 5 minutes. Using a rubber 
spatula, break the potatoes into large chunks. Fold in the sour cream mixture until incorporated 
and only small chunks of potato remain. Season with salt and pepper. 

6. Cinnamon Roasted Butternut Squash 
Prep time: 20 minutes, Cook time: 45 minutes, Total time: 1 hour 
2 large butternut squash 
3 Tbsp olive oil 
3 Tbsp brown sugar 
3/4 tsp ground cinnamon 
1-1/2 tsp kosher salt 
dash cayenne 

-Heat the oven to 425 degrees. Line 2 large baking sheets with foil. Spray foil with non stick 
spray. 
-Prepare squash by peeling, seeding, and cutting into 1” cubes. You want 12 cups. 
-Toss the squash cubes with the oil, sugar, cinnamon, salt and cayenne until well coated. Divide 
between the 2 baking sheets. Do not crowd or the edges won’t brown.  
-Roast the squash for 40-45 minutes, turning the squash once and rotating the pans once, until the 
edges are golden and the centers are tender. Check occasionally to make sure it is not getting 
overdone. 
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7. Green Bean Casserole 
2 pounds fresh whole green beans 
1/2 cup finely chopped shallots 
2 (8 oz) pkg. cremini mushrooms 
2 Tbsp butter 
1/4 cup flour 
1 cup heavy cream 
1 cup chicken broth 
kosher salt and freshly ground black pepper, to taste 
french fried onions 

-Boil a pot of water (about 4 quarts). 
-Snap the green beans.  
-Cook green beans for 7 minutes at a boil. Drain. 
-Preheat oven to 375 degrees. 
-Slice the mushrooms. 
-Melt the 2 Tbsp butter in a large skillet over medium-high heat. Add the mushrooms, and cook 
until well browned, about 6-8 minutes.  
-Peel and finely chop the shallots. Add to the mushrooms and cook about 3 minutes, until 
softened. Add the flour, and cook, stirring, for one minutes. Add the heavy cream and chicken 
broth. Bring to a simmer and cook, stirring occasionally, until thickened, 3 to 4 minutes. Add the 
green beans and season with salt and black pepper.  
-Transfer to the prepared baking dish and sprinkle the french fried onions on top. 
-Bake at 375 degrees for 60 minutes, or until the edges are bubbling and the top is browned. 
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8. Mac & Cheese 
Prep time: 35 minutes, Cook time: 45-60 minutes, Total time: 1-1/2 hours 
16 ounces pasta 
1 small onion 
2 cloves garlic 
6 Tbsp butter 
1/3 cup flour 
2-1/2 cups milk 
1/4 tsp nutmeg 
16 ounces (4 cups) shredded cheddar cheese 
16 ounces muenster or provolone sliced cheese 

-Cook pasta according to package directions. Drain. 
-Preheat oven to 375 degrees. 
-Meanwhile, build the white sauce: Chop onion and mince garlic. 
-In a large skillet, over medium heat, melt butter. Add the onion and garlic and sauté until soft 
and translucent. 
-Stir in flour until smooth, then add milk, whisking until thick and bubbly. Remove from heat, 
and add seasonings. 
-In a greased 9x13” pan, layer half the sauce, half the drained pasta, half the cheddar and half the 
muenster or provolone slices. Repeat layers, ending with the cheese slices. 
-Tent with foil, and bake in 375 degree oven for 40 minutes. Remove foil, and continue baking 
until golden and bubbly. 
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9. Barefoot Hippie Girl's Bread Recipe 
(makes 3-4 loaves of bread, or bread and rolls) 
4 cups whole wheat flour 
5-7 cups white all purpose or bread flour 
1/2 cups white sugar or honey 
1/2 cups vegetable oil 
1 cup cooked oatmeal (optional) 
1 Tbsp salt 
2 Tbsp active dry yeast 
3 cups very warm water, around 120 degrees 

-Mix whole flour, yeast, sugar and salt in your mixing bowl.  
-Add oil, water, honey (if not using sugar), and oatmeal. Mix together until combined.  
-Then, if you are using a mixer with a dough hook, turn on your mixer to the lowest speed, and 
let mix for 3 minutes. If you are mixing by hand, just let the ingredients sit for three minutes.  
-In mixer or by hand, add as much of the remaining flour as you can, kneading the dough until it 
is no longer sticky, but still soft. If you are using oatmeal, the amount of white flour you use will 
be closer to 7 cups than 5 cups. 
-Cover with a towel and let rise until doubled, about an hour. Punch the dough down, and let rise 
until doubled again, about 30 minutes. Divide into 3-4 equal pieces (4 if you used oatmeal).  
-Let rest for 10 minutes. You can then shape the dough into loaves by rolling out into a rectangle 
and rolling up jelly roll style, or into buns by rolling into small balls. 
-Let raise until doubled in size. Bake loaves at 375 degrees for 32 minutes, and rolls at 375 
degrees for 18-20 minutes-until golden brown.

http://www.sheplansdinner.com

http://www.sheplansdinner.com

