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Recipe:

Source: Page:
Servings: Prep Time: Cook Time: Oven [ emp:
Notes:

Ingredients:

) Prepare Ahead on (day): Serving Dish:

Stored in: Reheat for: Oven Temp:
Recipe: 0/5‘7\0‘0'%%

Source: Page:
Servings: Prep Time: Cook Time: Oven Temp:
Notes:

Ingredients:

) Prepare Ahead on (day): Serving Dish:

Stored in: Reheat for: Oven [ emp:

T[p; print mult[ple copies to /Leep track gf your fm)orite ho[ia/ay recipes, and to help you fi[[ out your shopping list and cooéing timeline



\/Oor/a[ng Menu 5 <5/70pp1‘ng List

Main Dishes

\/D/)ols Bringmg It?

Appetizers

Sides & Veggies

Salads & Condiments

DESSé/’fS

Be\)emges

7Dﬂ per G{OOG’ )

J

Shopping List

\S




ﬁast memer Ca[mna’er

Qur Feast will be held on: ((/m‘e)

é}uests W[[[ be invited to arrive at:

The meal will beg[n at:

To Jo

Plot out your tasks /eading up to your gat/verin(c;' c/eam’ng, shoppmg, pre-prep a’[s/ves, setting mé/e, etc.

Budery | Wenday | Tuoday

Medmesrdy

Thawnsdary

~Batwridwy

Budery | Wenday | Tuoday

Medmesrdy

Thawnsdary

~Batwridwy

Bugfestions

2 Weeks /J_efore:

e Set up Menu & confirm details with guests
e Order Special Ingredients

WDeek 6§fore.-

e Clean out fridge & freezer

e Plan easy heat & eat dinners for this week and
next (preferably out of the freezer)

e Make List & Grocery Shop

5 Days Bg[ore:

e Thaw turkey
e Make sweetener, spice, & baking blends
e Prep pie crusts & freeze

e Plan table decor, linens, & serving dishes
2 Dags Bgfare:

e (Clean House

e Think through traffic flow for food placement

e Prep side dishes and put in gallon bags with baking

instructions & toppings in separate bags.
e Settable

Dag Bgf ore:

e Prep Salads & Dressings
e Prep gelatin salads & desserts
e Prep beverages (concentrates in 2 cup jars)

Dag Of~ fi// out !m/dng timeline on next page.




#EZ/DEI’ TﬂS/{ DOI/IE./

Final HHeat &5 Plate Master List

Tips: Use your Recipe List to fill in baking times and oven temps for all of your dishes. Use this sheet to plot your final

baking timeline, and to jot down tasks that others can help you with.

Recipe Serving Dish Prepared When Final Bake Time ~ Oben Temp — Donel




Ba/az‘ng [imeline

Create a timeline for your big day so you'll stay on top of the final heating and baking. I've included 12 hours prior to

the meal, but earlier meals may not use the full amount of time. Start by filling in your dinner time, then work

backwards up "the clock says" row, and you'll know exactly when to start every dish/!

Turkey Time The clock | Set Oven | Set Timer | When the Timer | Focus on- Prep, Plate, or
Tips: Countdown says: To: For. goes off, [lL. Do while Wm’t[ng
12 hours
14 hours
10 hours

4 to 6 AOW’S,‘

Oven will be on low-
for slow roasting. This
is an estimated time
range- work from your
recipe & schedule
exact times.

For smaller birds,
you'll need a total
of about 6 hours of
roasting time, plus
the final prep hour.

Y%

6 AOW’S

5 /IOMI’S

4 /IOMI’S

3 hours

2 /IOMI’S

Dinner Time:_: oclock PM

Yow did, b Mo Lebs eat)
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