
 

 
THANKSGIVING GAME PLAN 

 
MENU 

 
Smoked Salmon Crackers (white rectangle platter) 

Roasted Turkey (large tiffany or italy platter) and Gravy (gravy boat) 
Sweet Potato Gratin with Chili Spiced Pecans (orange ikea dish) 

Green Beans with Crispy Shallots (nambi silver bowl) 
Cranberry Sauce with Ginger and Pears (another nambi bowl) 

Bacon, Onion and Rye Bread Stuffing (white baking dish – double check) 
Mashed Potatoes (from a friend) 

Pumpkin Pie with Fresh Whipped Cream (from a friend) 
Pecan Bars (silver tray) (from a friend) 
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SHOPPING LIST 

 
Shopping List: 
Shallots 
Chives 
Lemons (grab a dozen – you never know) 
2 medium firm, ripe pears  
5 lbs sweet potatoes 
Pecans (8 ounces) 
Fresh Ginger 
Celery 
Fresh Sage 
Fresh Thyme 
Onion, yellow 
1 large sweet onion, such as Vidalia 
Fresh Parsley  
Garlic 
Green beans, 1 lb  
1 (12-ounce) bag cranberries  
Flour 
Sugar 
Honey 
Mini marshmallows 
Kosher Salt 
Eggs, large 
Heavy Cream 
Unsalted Butter (at least 2 lbs) 
Crème Fraîche 
Black Sesame Seeds 
White Peppercorns 
Cinnamon 
Chipotle chili powder 
Allspice, ground 
Cloves, ground 
Turkey 
Slab Bacon 
4 ounces sliced smoked salmon 
Chicken Stock (I would grab 3 cartons) 
One 9-inch-long loaf seeded rye bread 
One box Carr’s Table Water Crackers 
Olive oil   
Vegetable oil   
Dry white wine   
 



 

www.savegourmet.com- Page 3 of 9 

COOKING GAME PLAN 
 

Sunday 
- Clean out the fridge 
- Start defrosting turkey 
- Press linens 
- Pull out and wash flatware; polish if necessary 
- Determine serving pieces 

 
Monday 

- Make sesame crackers 
- Make chili pecans 
- Prep green beans 

 
Tuesday 

- Make turkey stock 
- Crisp up shallots for green beans (slow cook in a little olive oil until golden, remove onto paper 

towel to drain, salt them and let them cool. Into a Tupperware) 
- Chop vegetables for stuffing 
- Toast bread for stuffing 
- Chop shallots for salmon 
- Chop chives for salmon 
- Chop red onion 
- Brine turkey 

 
Wednesday 

- Buy flowers for table 
- Make sweet potatoes 
- Make stuffing 
- Make cranberry sauce 
- Make butter for green beans 
- Turkey out of brine and naked into fridge 
- Run dishwasher 
- All trash and recycling out 
- Pizza for dinner! 

 
Thanksgiving! 
10:30AM:  Turkey out of fridge; prep bird (garlic/onion s&p, thyme into cavity) (I don’t stuff the bird so 
look up a basic recipe for turkey roasting – I didn’t include one here…for me it’s basically into the oven 
and let ‘er rip) 
11:15AM: Turkey into oven 
12:00PM:  Set table 
12:30PM: Whip cream 
2:30PM: Make salmon and crème fraiche 
3:00PM:  Take cranberries out 
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3:00PM: Assemble smoked salmon crackers 
3:30PM: Turkey out of oven to rest 
3:30PM: Sweet potatoes into oven 
3:30PM: Stuffing into oven 
3:30PM: Finish gravy 
3:45PM: Make green beans 
4:00PM: Dinner! 
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RECIPES 
 

Smoked Salmon Crackers 
(inspired by http://www.foodandwine.com/recipes/smoked-salmon-crisps) 

 
4 1/2 tablespoons all-purpose flour 
2 teaspoons sugar 
1/2 teaspoon kosher salt 
1 chilled large egg white 
4 tablespoons unsalted butter, at room temperature 
1 tablespoon black sesame seeds 
4 ounces sliced smoked salmon, finely chopped 
1 1/2 teaspoons very finely chopped shallot 
1 1/2 teaspoons very finely chopped chives, plus a few snipped, for garnish 
1/4 teaspoon finely grated lemon zest 
Freshly ground white pepper 
1/2 cup crème fraîche 
 
Directions: 
AHEAD:  
Preheat the oven to 400°. Line 2 baking sheets with parchment paper. In a food processor, mix butter 
until smooth.  Whisk in the flour with the sugar and salt. Add the egg white and whisk until smooth.  
 
Spoon teaspoons of the batter 3 inches apart on the prepared baking sheets and spread to 2-inch 
rounds. Sprinkle with the sesame seeds and bake in the upper and middle third of the oven for about 
15 minutes, shifting the pans from top to bottom and front to back, until the tuiles are golden and 
fragrant. Let cool.  IF THIS doesn’t work (mine FAILED the first time, pull out those trusty Carr’s Table 
Water Crackers I said to buy and use those.) 
 
DAY OF: 
In a medium bowl, combine the salmon with the shallot, chopped chives, lemon zest and a pinch of 
white pepper. Spoon the salmon onto the tuiles and top with a dollop of crème fraîche and a couple of 
snipped chives. Serve right away. 
 
 

 
Gingery Cranberry Sauce with Pears  

 
3/4 cup water   
1/2 cup granulated sugar   
1 tablespoon grated fresh ginger   
1/4 teaspoon ground cinnamon   
1/4 teaspoon table salt   
1 (12-ounce) bag cranberries, not frozen  

http://www.foodandwine.com/recipes/smoked-salmon-crisps
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2 medium pears, peeled, cored, and cut into 1/2-inch chunks  
 
Directions: 
AHEAD: Bring water, sugar, ginger, cinnamon, and salt to boil in medium saucepan over high heat, 
stirring occasionally to dissolve sugar. Stir in cranberries and pears; return to boil. Reduce heat to 
medium; simmer until saucy, slightly thickened, and about two-thirds of berries have popped open, 
about 5 minutes. Transfer to bowl, cool to room temperature, cover and into the fridge. Let stand at 
room temperature 30 minutes before serving. 
 

Sweet Potato Gratin 
(Inspired by http://www.foodandwine.com/recipes/sweet-potato-gratin-with-chile-spiced-pecans) 

 
5 pounds sweet potatoes 
4 tablespoons unsalted butter 
2 cups pecans (8 ounces) 
2 tablespoons sugar 
1 teaspoon chipotle chili powder 
Kosher salt 
1/4 cup honey 
1/2 teaspoon cinnamon 
1/4 teaspoon ground allspice 
1/8 teaspoon ground cloves 
1/2 cup heavy cream 
Freshly ground pepper 
2 cups mini marshmallows 
 
Directions: 

1. AHEAD: In a skillet, melt the butter. Add the pecans, sugar and chipotle powder and cook over 
moderate heat, stirring, until the sugar starts to caramelize and the pecans are well-coated, 8 
minutes. Spread the pecans on a parchment-lined baking sheet, sprinkle with salt and let cool.  
Store in air tight container. 

2. AHEAD:  Preheat the oven to 375°. Roast the sweet potatoes on a large baking sheet for about 
1 hour and 10 minutes, until tender. 

3. Cut the potatoes in half lengthwise and scoop the flesh into the bowl of a food processor; 
discard the skins. Add the honey, cinnamon, allspice and cloves to the processor and puree. 
Add the cream and puree. Season with salt and pepper.  Scrape the potatoes into a 9-by-13-
inch baking dish. 

 
4. DAY OF:  Bring potatoes to room temperature.  Scatter the marshmallows on top. Bake in the 

top third of the oven for 25 minutes, until the marshmallows are golden. Sprinkle with the 
pecans and serve. 

 
 

 
 

http://www.foodandwine.com/recipes/sweet-potato-gratin-with-chile-spiced-pecans
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Bacon, Onion and Rye Bread Stuffing 
(inspired by http://www.foodandwine.com/recipes/bacon-onion-and-rye-bread-stuffing) 

 
One 9-inch-long loaf seeded rye bread, cut into 1-inch cubes 
4 tablespoons unsalted butter 
1 large sweet onion, such as Vidalia, halved and thinly sliced 
1 celery rib, cut into 1/4-inch dice 
1 teaspoon chopped sage 
1 teaspoon thyme leaves 
1/2 pound piece of slab bacon, sliced 1/2 inch thick and cut into 1/2-inch dice 
2 1/2 cups turkey stock (MAKE this ahead with the turkey neck etc) 
1 egg 
2 1/2 teaspoons kosher salt 
1/2 teaspoon freshly ground pepper 
 
Directions 
AHEAD:  

1. Preheat the oven to 375°. Lightly butter a 9-by-13-inch baking dish. On a large rimmed baking 
sheet, toast the rye bread cubes for about 15 minutes, tossing once halfway through, until 
lightly golden and dry. Transfer the bread to a large bowl. 

2. In a skillet, melt the butter. Add the onion and celery; cook over moderate heat until tender, 
about 10 minutes. Add the sage and thyme and cook until fragrant, about 1 minute. Scrape into 
the bowl with the bread. 

3. Wipe out the skillet. Add the bacon and cook over moderate heat until browned, about 10 
minutes. Using a slotted spoon, transfer the bacon to the bowl with the bread.  Refrigerate. 

 
DAY OF:  
4. In a medium bowl, whisk the turkey broth with the egg.  Pour over the bread mixture and add 

the kosher salt and pepper. Toss until the bread soaks up the liquid. Scrape into the prepared 
baking dish and cover with foil. Refrigerate for at least 1 hour or overnight. 

5. Bake the stuffing for about 30 minutes, until hot throughout. Remove the foil and bake for 
about 30 minutes longer, until the top is lightly golden. Serve hot or warm. 

 
Turkey Gravy 

 
1 tablespoon vegetable oil   
Reserved turkey giblets and neck  
1 onion, unpeeled and chopped  
4 cups chicken broth   
2 cups water   
2 sprigs fresh thyme   
8 parsley stems   
4 tablespoons unsalted butter   
1/4 cup all-purpose flour   
1 cup dry white wine   

http://www.foodandwine.com/recipes/bacon-onion-and-rye-bread-stuffing
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AHEAD:  
1. Make the Turkey Broth: Heat oil in large saucepan over medium-high heat. Brown turkey giblets 

and neck for 5 minutes. Cook onion for 3 minutes. Cover and cook over low heat for 20 
minutes.  

2. Add chicken broth and water, scrape pan bottom, and bring to boil. Add herbs and simmer, 
skimming foam from surface, for 30 minutes.  

3. Pour broth through fine-mesh strainer. Reserve and dice heart and gizzard. Refrigerate broth 
and diced giblets until ready to use.  

4. Make the Roux and Thicken the Broth: Melt butter in large saucepan over medium-low heat. 
Whisk in flour. Cook, stirring constantly, until nutty brown and fragrant, 10 to 15 minutes. Bring 
reserved turkey broth to simmer.  

5. Gradually add hot turkey broth to roux. Vigorous and constant whisking at this point is key to 
avoiding lumps. Reserve 1 cup of broth for deglazing roasting pan (see #9).  

 
DAY OF:  
6. Simmer gravy, stirring occasionally and skimming scum from surface with spoon, until 

thickened, about 30 minutes. Set aside, covered, until turkey is done.  
7. Deglaze the Pan and Add the Drippings To the Gravy: Pour drippings through mesh strainer set 

over measuring cup. Let liquid settle until fat rises to top. Return vegetables in strainer to 
roasting pan.  

8. Tilt measuring cup and use wide, shallow soup spoon to skim fat off surface. Reserve defatted 
drippings. Return gravy in saucepan to simmer.  

9. Place roasting pan over two burners at medium-high heat. Add wine and reserved 1 cup broth 
and scrape up browned bits in pan. Boil until liquid reduces by half, 5 minutes.  

10. Strain roasting pan liquid into gravy, pressing on solids to extract all liquid. Add defatted 
drippings to taste. Stir in giblets and serve. 

 

Green Beans with Crispy Shallots 
 
1 tablespoon unsalted butter, softened  
3 medium garlic cloves, minced or pressed through garlic press (about 1 tablespoon)  
1 teaspoon chopped fresh thyme leaves   
1 teaspoon olive oil   
1 pound green beans, stem ends snapped off, beans cut into 2-inch pieces  
1/4 cup water   
2 teaspoons fresh lemon juice   
Crispy Shallots (made ahead) 
 
DO AHEAD:  Combine butter, garlic, and thyme in small bowl; set aside.  Make shallots (see note above 
in schedule), store at room temp, re-heat in oven when doing the beans. 
 
JUST BEFORE SERVING: Heat oil in 12-inch nonstick skillet over medium heat until just smoking. Add 
beans, 1/4 teaspoon salt, and 1/8 teaspoon pepper; cook, stirring occasionally, until spotty brown, 4 to 
6 minutes. Add water, cover, and cook until beans are bright green and still crisp, about 2 minutes. 
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Remove cover, increase heat to high, and cook until water evaporates, 30 to 60 seconds. Add butter 
mixture and continue to cook, stirring frequently, until beans are crisp-tender, lightly browned, and 
beginning to wrinkle, 1 to 3 minutes longer. Transfer beans to serving bowl and top with shallots. 
 


