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A Mostly Make-Ahead Thanksgiving

Spread out the 
work over a 
week or more, 
and you’ll 
be cool and 
collected on 
Thanksgiving 
day.

Some Thanksgiving menus require so much last-minute jug-
gling, it takes a master choreographer to get the timing right. But 
this menu lets you do plenty of prep in advance, so you’re actually 
slowing down the pace as the zero hour approaches, and you can 
relax and enjoy dinner with your guests.

Three of the dishes—the cranberry sauce, crackers, and des-
sert—can be made before the big day even arrives, while the 
stuffing and gravy get significant prep the day before. We’ve also 
picked vegetable side dishes that can be made ahead and either 
reheated or held over hot water to keep warm. Finally, our trick of 

“dry-brining” the turkey in the refrigerator creates a well-browned 
skin and the nicely seasoned flavor of a wet-brined turkey, but 
without the hassle.

the menu

Cheddar-Cayenne Coins

Dry-Brined Roasted Turkey

Silky Pan Gravy with Cream, Cognac & Thyme

Bread Stuffing with Apple & Bacon

Creamy Mashed Yukon Gold Potatoes

Green Beans with Brown Butter & Pecans

Baby Spinach with Scallions & Lemon

Cranberry Sauce with Orange & Rosemary

Bourbon Pumpkin Tart with Walnut Streusel

Spiced up by
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shopping list

Fresh Produce
4 oranges
3 large lemons
1 large tart apple, such as Granny Smith
2 medium carrots
2 medium and 3 large ribs celery
2 lb. green beans
2-1/2 lb. baby spinach
1 bunch fresh rosemary
1 bunch fresh thyme
1 bunch fresh sage
1 large bunch fresh flat-leaf parsley
4 large yellow-fleshed potatoes, such as Yukon Gold (1-3/4 

to 2 lb. total)
5 medium-large yellow onions
2 medium shallots
1 bunch scallions
2 cloves garlic

Meat, Eggs & Dairy:
10- to 12-lb. turkey
1/2 lb. sliced bacon
7 large eggs
6 sticks (1-1/2 lb.) unsalted butter
1-1/4 cups heavy cream
1 cup milk
3 oz. sharp cheddar

Other Groceries:
1 loaf (16 oz.) crusty, artisan-style bread
1 can (15-oz.) pure solid-pack pumpkin
12 oz. fresh cranberries
4-1/2 oz. walnut halves
3/4 cup pecans
1/3 cup crystallized ginger
1/2 cup dry vermouth
1/4 cup bourbon
2 Tbs. cognac

Pantry Staples:
4-1/3 cups all-purpose flour
3 cups low-salt chicken broth or homemade stock
2-1/2 cups granulated sugar
3/4 cup dark brown sugar
3 Tbs. olive oil
2 tsp. vegetable oil
1-1/2 tsp. ground cinnamon
1 tsp. ground ginger
1/4 tsp. ground cloves
1/8 tsp. cayenne
Whole nutmeg
Cooking Spray
Kosher salt
Table salt
Black pepper

menu timeline

Up to a Month Ahead:
Make the dough for the Cheddar-Cayenne Coins, form into 

logs and freeze.
Make the dough for the Bourbon Pumpkin Tart, wrap tightly 

in plastic and freeze.

A Week Ahead:
Make the cranberry sauce; store in a covered container in the 

refrigerator.

Three Days Ahead:
If using frozen turkey, put it in the refrigerator to thaw.

Two Days Ahead:
Transfer the tart dough and cracker dough to the refrigerator 

and allow to thaw overnight.
Dry out bread cubes for stuffing.

One Day Ahead:
Prep the turkey, sprinkle with salt, and refrigerate overnight.
Make the turkey broth (the base for the gravy).
Prep and assemble the stuffing but do not add the eggs or 

broth.
Bake the Bourbon Pumpkin Tart; wrap in platic and refriger-

ate.
Slice and bake the Cheddar-Cayenne Coins; store in airtight 

container.

Thanksgiving Morning:
Remove the turkey from the refrigerator; let stand at room 

temperature.

About Three Hours Before Dinner:
Begin roasting the turkey.
Remove the pumpkin tart and cranberry sauce from refrigera-

tor and allow to return to room temperature.
Cook the spinach (but do not add scallions and lemon); re-

move pan from heat and let sit until ready to serve.

Two Hours Before Dinner:
Make the potatoes; keep them warm in a wide, shallow stain-

less bowl over a pot of water.
Parboil the green beans.
Add eggs and broth to the stuffing.
Set out Cheddar-Cayenne Coins for guests.

One Hour Before Dinner:
Remove the turkey from the oven, lower the oven tempera-

ture to 375°F, and bake the stuffing.
Transfer the turkey to a carving board and tent with foil.
Make the gravy.

Just Before Sitting Down:
Reheat spinach and add scallions and lemon.
Make the pecan brown butter and toss with green beans.
Carve turkey, and serve.
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by Abigail Johnson Dodge 

These are fairly spicy, so use the smaller amount of cayenne if you 
want a milder kick. Pecans or pine nuts would work in place of the 
walnuts.

Yields about 4 dozen 1-1/2-inch coins.

ingredients

6 oz. (1-1/3 cups) all-purpose flour
3 oz. (about 1-1/4 cups) finely shredded sharp Cheddar (or half 

Cheddar and half Parmigiano-Reggiano)
1 tsp. table salt
1/8 to 1/4 tsp. cayenne
4 oz. (1/2 cup) unsalted butter, cut into 1/2-inch pieces, chilled
1 large egg yolk
2 Tbs. water
1-1/2 oz. (1/3 cup) medium finely chopped walnuts
Kosher salt for sprinkling (optional)

how to make

Combine the flour, cheese, salt, and cayenne in a food proces-
sor. Process until just blended. Add the butter pieces and pulse 
until the dough resembles coarse crumbs. Stir the yolk and water 
together with a fork and drizzle over the mixture. Pulse until the 
dough begins to form small moist crumbs. Add the chopped nuts 
and pulse briefly until the crumbs begin to come together.
Pile the moist crumbs on an unfloured work surface. With the heel 

of your hand, push and gently smear the crumbs away from you un-
til they start to come together in a cohesive dough. Using a pastry 
scraper or a metal spatula, lift up one edge of the dough and fold it 
into the center (the dough will still be rough, so don’t expect a neat, 
smooth fold). Repeat with the opposite edge, like folding a letter. 
Turn the dough 45 degrees. Give the dough another smearing and 
shape it into a 14-inch log that’s 1-1/4 inches in diameter. Wrap in 
plastic and refrigerate until firm, about 4 hours, or up to two days.
Heat the oven to 375°F. Line two large baking sheets with parch-

ment. Using a thin, sharp knife, cut the log into scant 1/4-inch 
slices. Arrange about 1/2 inch apart on the prepared sheets. Bake 
until medium to deep golden around the edges, 15 to 20 minutes, 
rotating the sheets as needed for even baking. If you like, sprinkle 
the crackers with a little kosher salt just as the baking sheets come 
out of the oven. Set the sheets on racks to cool. When the coins 
are completely cool, store them in an airtight container.

make ahead tips

The rolled log of dough may be frozen for up to a month and 
then thawed for about an hour on the counter or in the refrigerator 
overnight. Or bake the coins ahead, wrap short stacks in plastic, 
pack the stacks in plastic containers, and stash them in the freezer. 
Thaw at room temperature (or put the frozen coins right in the 
oven) and warm them for a few minutes at 325°F to refresh them.

Cheddar-Cayenne Coins
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Dry-Brined Roasted Turkey 

by Pamela Anderson 

Dry-brining the turkey—that is, sprinkling it with salt and refrigerating 
it uncovered overnight—gives all the flavor of wet-brining, minus the 
big, awkward bucket of salt water.

Serves ten.

ingredients

One 10- to 12-lb. turkey
1/4 cup kosher salt
2 medium to large yellow onions, unpeeled and cut into eighths  
2 medium carrots, unpeeled and cut into 1-inch chunks
2 medium ribs celery, cut into 1-inch chunks

how to make

The night before: Remove the giblets from the turkey, cut off the 
tail, if attached, and reserve them for making the rich turkey broth. 
Rinse the turkey thoroughly. Sprinkle the salt all over it, starting on 
the back side, then the cavity, and finally the breast. Put the turkey 
on a wire rack set over a rimmed pan or platter and refrigerate un-
covered overnight.

One hour before roasting: Remove the turkey from the refrig-
erator and let stand at room temperature. Fifteen to 20 minutes 
before roasting, position a rack in the lowest part of the oven and 
heat the oven to 400°F. Put half of the onions, carrots, and celery in 
the turkey cavity. Tie the legs together with kitchen twine. Tuck the 
wings behind the neck and under the turkey. Scatter the remaining 
onions, carrots, and celery in a large flameproof heavy-duty roast-
ing pan fitted with a large V rack. Set the turkey, breast side down, 
on the V rack.
Roast for 30 minutes. Pour 1 cup of water into the roasting pan 

and roast for another 30 minutes. Remove the turkey from the oven 
and close the oven door. With two wads of paper towels, carefully 
turn the turkey over so that it’s breast side up. Add another 1/2 
cup water to the roasting pan. Return the turkey to the oven and 
continue to roast until an instant-read thermometer inserted in the 
thigh registers 170°F, about another 45 minutes for a turkey in the 
10-lb. range, or about another 1 hour for a 12-lb. turkey. (Keep 
a close eye on the vegetables and pan drippings throughout the 
cooking process. They should be kept dry enough to brown and 
produce the rich brown drippings to make gravy, but moist enough 
to keep from burning, so add water as needed throughout.) Trans-
fer the turkey to a carving board or platter, tent with foil, and let rest 
for at least 45 minutes and up to 1 hour before carving and serving. 
Meanwhile, make the silky pan gravy (recipe on next page) from the 
drippings.
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Cognac & Thyme 

by Pamela Anderson

Yields about 3 cups.

ingredients

Drippings and vegetables from Dry-Brined Roasted Turkey 
2 Tbs. Cognac
1/2 cup dry vermouth
2-1/2 cups Rich Turkey Broth (see recipe below right)
2 tsp. lightly chopped fresh thyme leaves
1/2 cup heavy cream
1/4 cup all-purpose flour

how to make

Set the roasting pan with the turkey drippings and vegetables 
over two burners set on medium high. Add the Cognac, vermouth, 
and 1/2 cup of the turkey broth; cook, stirring with a wooden 
spoon or wooden spatula to loosen the browned bits in the pan, 
until the liquid comes to a simmer. Strain the contents of the roast-
ing pan through a large sieve and into a large saucepan. Add the 
remaining 2 cups turkey broth and the thyme to the saucepan and 
bring to a boil over medium-high heat; reduce the heat and let sim-
mer to blend the flavors, about 5 minutes.

Meanwhile, put the cream in a small bowl and whisk the flour 
into the cream to make a smooth paste. Gradually whisk the cream 
mixture into the turkey broth mixture. Bring to a boil over medium-
high heat, reduce the heat to low, and gently simmer to thicken the 
gravy and cook off the raw flour flavor, about 10 minutes. Keep hot 
until ready to serve.

S  i  l  k  y    P  a  n    G  r  a  v  y    w  i  t  h    C  r  e  a  m  ,    
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by Pamela Anderson

A cleaver makes short work of chopping the turkey neck into pieces. 
The turkey broth can be made ahead and refrigerated for up to three 
days or frozen for up to a month.

ingredients

2 tsp. vegetable oil
Giblets (liver discarded), neck, and tail from the turkey (cut into 

1-inch pieces)
1 medium yellow onion, coarsely chopped

how to make

Heat the oil in a 3-qt. or larger saucepan over medium-high heat. 
Add the giblets, neck, tail pieces, and onion; sauté until the giblets 
lose their raw color and the onion softens and begins to brown, 
about 5 minutes. Reduce the heat to low, cover and cook for 20 
minutes; the turkey parts will release a lot of liquid. Add 1 qt. water, 
bring to a boil, partially cover the pan, reduce the heat to medium 
low or low, and simmer gently until the broth is flavorful, about 
another 30 minutes. Strain the broth into a fat separator or a 1-qt. 
heatproof measuring cup. Let sit until the fat rises to the surface 
and then pour off or skim the fat from the broth.

Rich Turkey Broth
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by Jennifer Armentrout 

Serves 8 to 10.

ingredients

16 oz. crusty, artisan-style bread
1/2 lb. bacon, diced
1-1/2 cups chopped tart apple, such as Granny Smith
1-1/2 cups chopped celery (about 3 large ribs)
2 cups chopped onion (about 2 medium)
1/2 cup chopped fresh, flat-leaf parsley
1 Tbs. chopped fresh thyme
1 Tbs. chopped fresh sage
3 cups low-salt turkey or chicken broth (homemade or canned)
3/4 tsp. kosher salt, more as needed
Freshly ground black pepper
1/4 cup melted unsalted butter (optional)
2 large eggs, lightly beaten
vegetable oil or cooking spray, for baking dish

how to make

Tear or cut the bread into 3/4-inch piece until you have 8 to 
10 cups. If working a day ahead, lay the pieces out on a rack and 
leave them uncovered on the counter to dry overnight.  Otherwise, 
spread the bread out on a rimmed baking sheet and bake in a 
275°F oven, stirring every 10 minutes or so, until it is crisp and 
mostly dry; it will continue to dry a bit as it cools. Depending on 
how moist the bread is to begin with, oven-drying takes 15 to 45 
minutes.

In a large skillet, cook  the bacon over medium heat, stirring oc-
casionally, until browned and fully cooked.  Add the apple, celery, 
and onions and cook, stirring occasionally, until they’re slightly soft-
ened but still have some crunch. Transfer to a large mixing bowl.

Add the bread to the large mixing bowl, along with the flat-leaf 
parsley, thyme, and sage, and toss well. Add salt and pepper to 
taste.

Pour 2 cups of the broth over the stuffing.  If the liquid isn’t im-
mediately absorbed and pools at the bottom of the bowl, you have 
enough; just toss the mixture occasionally for a few minutes until 
the liquid is absorbed.  At first, the bread cubes may feel wet on 
the outside and still be dry on the inside, but they’ll even out as the 
stuffing cooks.

If the bread immediately sucks up the initial 2 cups of liquid, add 
another 1/2 cup of broth and taste the mixture.  The bread should 
be moist but not soggy.  Add up to another 1/2 cup of broth if nec-
essary.

Taste the mixture and add salt and pepper as needed. If the 
mixture doesn’t taste as rich as you’d like, add enough melted un-
salted butter to suit your taste. Once you’re satisfied with the flavor 
of the mixture, stir in the beaten eggs.

Heat the oven to 375° F.  Lightly grease a 9x13-inch baking dish 
with oil or cooking spray.  Spread the stuffing in the dish, cover 
tightly with foil, and bake until heated through, about 30 min-
utes.  Remove the foil and continue to bake until the top is lightly 
browned and crisp, another 20 to 30 minutes.

B  r  e  a  d    S  t  u  f  fi    n  g    w  i  t  h    A  p  p  l  e    &    B  a  c  o  n  
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