
B R I N E  &  D I N E



THANKSGIVING 
TIMELINE

1 to 2 Weeks Before Thanksgiving

Confirm the number of guests.
Order your turkey.
Plan your table setting, serving dishes and decorations.
Read through your recipes and add all ingredients not already on hand to the 
supplied shopping list.
Make sure you have the essential cookware items:
 Large roasting pan (tinfoil pan will work)
 Large stock pot for the turkey brine and for boiling potatoes
 Potato masher or potato ricer
 Baking dish or casserole dish for the stuffing
 Meat thermometer

Pro Tip: Also think about items that can keep food warm, like a crockpot, 
chafing dishes, and/or insulated bags. This can remove the pressure of trying to 
have everything ready at the same time, especially if you have a small kitchen.

A Few Days Before Thanksgiving

Prepare the turkey brine but do not add the turkey; cover and refrigerate.
Prepare any food that can be done ahead of time, such as pie pastry and 
cranberry sauce.
Run through your recipes and cookware and make sure you haven’t
forgotten anything.
Send a helpful reminder to family or friends if you have asked them to
bring anything.

Pro Tip: If you don’t have a stock pot large enough to brine your turkey a great 
alternative is to use a watertight cooler. Just be sure to add enough ice to the 
brine to keep the turkey cool throughout the brining process.
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The Day Before Thanksgiving

Complete your food shopping.
If you ordered a fresh turkey, pick it up or have it delivered.
Prep the turkey and place it in the brine.
Prepare any dishes that can be made in advance, such as soup and pies.
Chop vegetables for the side dishes; refrigerate in covered bowls or sealable 
plastic bags.
Set the table.

Pro Tip: Don’t try to do too much with your menu. Focus on the dishes you 
feel comfortable making or have already made before. There is no shame in 
store bought rolls, pie crust, or jarred gravy.

Thanksgiving Day

Refrigerate wines that need chilling.
Peel and cut the potatoes; place in cold water and refrigerate.
Prepare the stuffing and other side dishes.
Prepare the turkey for roasting and put in the oven at the determined time.
If you plan to stuff the bird, do not stuff it until just before you put it in
the oven.
While the turkey is roasting, make the mashed potatoes.
While the turkey is resting, make the gravy and cook or reheat the side dishes.
Carve the turkey, serve your guests, and have a wonderful Thanksgiving!

Pro Tip: Admittedly, hosting Thanksgiving can be stressful, but try to enjoy 
the experience as much as possible. The benefits of bringing your family and 
friends together outweigh the stress you might feel in the moment. Your 
guests will forget the “mistake” you made on the gravy, but they will never 
forget the experience of being together. 
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