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Pre-meal 
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COLOR CODING CHART

Turkey
Potatoes/

Yams

Dessert Vegetables Cranberries

Stuffing

Gravy

Wild Card



Purchase/ 
Thaw Turkey

Brine Turkey Stuff Turkey Cook Turkey Rest Turkey Carve Turkey

20 lb turkey, 
likely frozen. If 

not frozen, refrig 
until ready to 

brine.

Brine overnight. If 
no brine, remove 
from fridge early 

Thursday am.

Stuffing does add 
to the cooking 

time. If you don’t 
stuff, well, what’s 

the point?

Be sure to have a 
plan for checking 
doneness. Meat 
thermometer in 
the deepest part 

works better than 
mom’s “shake the 

leg” version.

Like most meats, 
turkey needs to 

sit for ½ hour 
after a long roast 

to reabsorb 
juices.

The last task 
to do while 
most of the 
food is on or 

being brought 
to the table.

Turkey Flowchart II: Simple Turkey Cooking



Turkey Flowchart III: Turkey by FunctionTurkey Flowchart III: Turkey by Function
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Turkey Flowchart IV: Turkey by Function & MethodTurkey Flowchart IV: Turkey by Function & Method
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TURKEY TIME!TURKEY TIME!THREE DAYSTHREE DAYS DAY BEFOREDAY BEFORE MID MORNING (3-5 hrs)MID MORNING (3-5 hrs) 30 MINUTES BEFORE30 MINUTES BEFORE

Purchase/ 
Thaw Turkey

Brine Turkey

Stuff Turkey

Cook Turkey

Rest Turkey
Carve 

Turkey



Turkey Flow: All Hell Breaks Lose in the KitchenTurkey Flow: All Hell Breaks Lose in the Kitchen
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TURKEY TIME!TURKEY TIME!

Purchase/ 
Store Turkey

Brine Turkey

Stuff Turkey

Cook Turkey

Rest Turkey
Remove 
stuffing/

carve turkey

Thaw Turkey

Soften 
butter, mix, 
chop, blend, 
grease pan

Add sugar, 
orange, 
bring to 

boil, then 
simmer

Bake pie, 
apple cake, 
lemon bars, 

etc.

Zest & juice  
orange, 

wash 
berries

Cool 
overnight

Serve 
Cranberries 
(nice bowl)

Deviled eggs, 
Crudites, Pickles, 

Nuts, Olives

8-10 eggs
½-¾ c. mayo

Same amt mustard
Paprika
Relish

Blue cheese
Fine chop celery

Gherkins, olives, almonds

Stuffing

1-2 lb bag stuffing (for 4-6)
Celery
Onion

1 stick butter

Gravy

Boil & peel 
eggs

Mix eggs w/
mustard & 

relish or blue 
cheese & 

celery

Cut 
vegetables, 
put out on 

tray

Cool Deviled 
Eggs

Chop onion, 
celery

Wash 
turkey, pat 

dry

Brown onions 
& celery in 

butter

Mix Veggies + 
stock + butter 

w/stuffing
Turkey

20-25 lb turkey, frozen ok 
avoid injected or pop-up

Kosher salt
Allspice/juniper berries

Garlic
Brown sugar
Bay leaves

Candied ginger

Potatoes/
Yams

Either 4-5 big yams, butter, 
salt/pepper

4-6 russet potatoes
Butter, milk/cream, salt/

pepper
Squash, Turnips, Rutabaga 
= butter, milk, herbs, salt

Peel 
potatoes or 

yams

Boil/ I Pot 
potatoes or 

yams, 
cover & 

leave hot 
in pan

Cranberries

Bag of cranberries (~2 c.)
1 c. sugar

 orange, zest & juice
Gr mustard

Cider vinegar
?cornstarch?

Weekend/ MondayWeekend/ Monday EVENING BEFORE (WED)EVENING BEFORE (WED) THURS AM (T-4-5 HRS)THURS AM (T-4-5 HRS) THURS PM (T-2 HRS 30 min)THURS PM (T-2 HRS 30 min) MELEE (T-30 min)MELEE (T-30 min)Weekend/ Monday EVENING BEFORE (WED) THURS AM (T-4-5 HRS) THURS PM (T-2 HRS 30 min) MELEE (T-30 min)

Mash yam/
potatoes 
w/milk+ 

salt/
pepper

Serve 
mashed 

veg

Put remaining 
stuffing in 

baking dish

Bake stuffing 
for 30 min 

while turkey 
rests

Serve baked 
stuffing, too

Eat Deviled 
Eggs & Veg, 

Nuts

Cool eggs 
overnight

Releases 
aromatics

Dry for >=1 hr 
before stuffing

Use some stock 
for brine, mix w/
salt & aromatics, 
cool thoroughly

Cool w/ice 
cubes if 

necessary

Pour brine over turkey 
in double plastic bag. 

Leave overnight in cool 
but not frozen place, 

e.g. ice chest in a garage 
or back room.

Remove 
neck, 

gizzard, 
heart (no 

liver)

Boil innards 
+ celery + 
onion to 

make stock

Move turkey to 
cookie sheet; 
deglaze with 
stock

Clean 
plates & 
utensils

Unearth 
gravy boat 
& crystal

Set table

Good time to call Family 
Members. And shower.
Good time to call Family 
Members. And shower.

Munchies 
required else 
the smell of 
roast turkey 
causes slight 
madness

Or bake 
yams

Calm pervades. 
This is a false 

sense of security.

Bake or 
boil?

Bake 
rutabagas, 

turnips (?green 
beans?)

Quick saute of 
green beans

Serve green 
vegetable

Clean green 
vegetable e.g. 
green beans

Guest 
arrives 

with 
Mystery 

Dish

Heat up guest 
mystery dish on 

stove or mc’wave

Serve guest 
mystery dish

RACE TO GRAVY: Add 
flour, deglazed turkey 

juice, turkey stock

Taste for salt/pepper, 
add turkey neck meat

Turkey TimeTurkey Time

Turkey juices, 
deglazed (1-1/2c)

Flour (6-8T +/-)
Homemade stock (10-15 

ladles full)
Salt & Pepper

Whisk + Spoon for tasting

Who is 
bringing 
the Corn 

Casserole?

Heat up Corn 
Casserole 

Bake 
rutabagas, 

turnips (?green 
beans?)

Stove top green beans = a 
little oil, green beans, 
mushrooms (or not)

Casserole green beans = 
yuck

Serve Corn 
Casserole

Serve Gravy
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