A HANDY SCHEDULE TO GETY

no kvetching required! Alright, maybe just a little
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; éMW CHECK OUT MY THANKSGIVING MENU 7 ; MM CHECK OUT MY HANUKKAH MENU

- CRANBERRY SAUCE * « APPLE SAUCE *
* SQUASH SOUP *
* PIE CRUSTS *

AHEAD  (apple* & sweet potato pecan*) ( e ING )

* ROAST SWEET POTATOES
@ & ROOT VEGGIES

* ROAST GREEN BEANS* add dressing day of

AHEAD
* MASHED CAULIFLOWER* * BRAISED WINTER GREENS*
* STUFFING / DRESSING* * LATKES *

AHEAD

(MOVE ANY FROZEN ITEMS TO THE FRIDGE TO THAW)

AHEAD

* BRINE TURKEY, IF PLANNING TO * MAKE DONUTS*
BRINE IT * SLICE THE BRISKET#*
« MAKE PIES * cover with the braising liquid

AHEAD (SET TABLE, CHILL WINE, BUBBLES & BEVERAGES, MAKE PLACE CARDS)

) « ROAST TURKEY « TRANSFER APPLE* SAUCE TO
mg"l':"g « TRANSFER CRANBERRY* SAUCE TO SERVING CONTAINERS
SERVING CONTAINERS

* DUST DONUTS*WITH CINNAMON

SUGAR
BEFORE
* REHEAT ROASTED VEGGIES & * REHEAT LATKES* AND BRISKET*
STUFFING*, MASHED CAULIFLOWERY,
GREEN BEANS*, GRAVY* & SOUP*
BEFORE

Happy Thanksgivubbak!

* = LINKTO ZENBELLY RECIPE


http://zenbellycatering.com/special-menus/thanksgiving/
http://zenbellycatering.com/hanukkah/
http://zenbellyblog.com/2012/11/15/two-ingredient-cranberry-sauce/
http://zenbellycatering.com/2013/10/22/roasted-butternut-squash-soup/
http://zenbellycatering.com/2013/11/13/sweet-potato-pecan-pie/
http://zenbellycatering.com/2013/10/04/apple-pie/
http://zenbellycatering.com/2013/11/13/sweet-potato-pecan-pie/
http://zenbellyblog.com/2012/11/15/roasted-green-beans-2-ways/
http://zenbellyblog.com/2012/01/27/mashed-cauliflower/
http://zenbellycatering.com/2013/11/15/gluten-free-sourdough-stuffing-dressing-with-cherries-pears-hazelnuts/
http://zenbellyblog.com/2012/11/15/caramelized-vegetable-paleo-gravy/
http://zenbellycatering.com/2013/11/13/sweet-potato-pecan-pie/
http://zenbellycatering.com/2013/11/08/donut-holes-2-ways/
http://zenbellycatering.com/2013/03/04/french-onion-brisket-with-porcini-mushrooms/
http://zenbellyblog.com/2012/11/15/two-ingredient-cranberry-sauce/
http://zenbellyblog.com/2012/11/13/its-beginning-to-smell-a-lot-like-thanksgiving/
http://zenbellyblog.com/2012/01/27/mashed-cauliflower/
http://zenbellyblog.com/2012/11/15/roasted-green-beans-2-ways/
http://zenbellyblog.com/2012/11/15/caramelized-vegetable-paleo-gravy/
http://zenbellycatering.com/2013/10/22/roasted-butternut-squash-soup/
http://zenbellycatering.com/2013/11/12/apple-sauce/%20
http://zenbellyblog.com/2012/01/27/braised-winter-greens-with-garlic-orange-redux/
http://zenbellycatering.com/2013/11/12/latkes/
http://zenbellycatering.com/2013/11/08/donut-holes-2-ways/
http://zenbellycatering.com/2013/11/12/latkes/
http://zenbellycatering.com/2013/03/04/french-onion-brisket-with-porcini-mushrooms/
http://zenbellycatering.com/2013/11/12/apple-sauce/%20

