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60 minutes…
Get the turkey ready and  
into the oven. 

57 minutes…
Bring water to a boil in a 
medium skillet; trim the  
green beans and blanch  
them for the casserole. 

50 minutes…
Begin cooking the potatoes; 
chop the sweet potatoes. 

46 minutes…
Drain and rinse the green 
beans. Transfer to a serving 
dish and place in the 
microwave.

44 minutes…
Chop the scallions; cook the 
mushrooms and half of the 
scallion whites using the 
same skillet for the casserole. 

40 minutes…
Chop the apple and dates  
for the stuffing.  

your Thanksgiving time line
Preheat the oven. Position your racks in the top and bottom third.  

Slap your ingredients on the counter. Then… 

37 minutes…
Stir the flour into the 
mushroom mixture for the 
casserole, then add the broth 
and cream.

35 minutes…
Add the sweet potatoes to  
the boiling potatoes. 

32 minutes…
Stir half of the scallion greens 
into the mushroom sauce for 
the casserole. 

31 minutes…
Cook the remaining scallions, 
the apples and butter for the 
stuffing. Stir in the broth; 
bring to a boil.

28 minutes…
Measure the cream for the 
potatoes and the trifle. Grease 
the baking dish for the stuffing.

26 minutes…
Stir the stuffing mix, pecans 
and dates into the boiling 
broth mixture; transfer to the 
serving dish. Keep warm in 
the oven. Stuffing: Done!

23 minutes…
Whip the cream for the trifle. 

22 minutes…
Chop the cookies for the trifle; 
toss with the rum. 

20 minutes…
Save 2 cups whipped cream 
for serving with the trifle; 
refrigerate. 

18 minutes…
Drain the potatoes; mash in 
the same saucepan with the 
cream. Transfer to a serving 
dish. Keep warm in the oven. 
Potatoes: Done!

14 minutes…
Prepare the pumpkin mousse 
for the trifle. 

10 minutes…
Layer the mousse and rum 
cookies in the trifle bowl. 
Refrigerate with the whipped 
cream. Trifle: Done!

8 minutes…
Take out the turkey and let rest 
on a cutting board.  

7 minutes…
Add broth to the baking sheet, 
scraping up any browned bits. 
Pour into a glass measuring 
cup for the turkey pan sauce.

6 minutes…
Reheat the turkey pan sauce 
and green beans in the 
microwave.  

5 minutes…
Rewarm the mushroom sauce. 
Remove the stuffing and 
potatoes from the oven.

3 minutes…
Transfer the turkey pan sauce 
and cranberry sauce to serving 
vessels. Carve the turkey. 
Turkey: Done!

1 minute…
Top the green beans with the 
mushroom sauce and sprinkle 
with crushed potato chips. 
Casserole: Done!

Just  
enough time 
to sneak in a 
quick call!

Pour  
yourself  
a glass  
of wine. 

let’s eat!

start here

Mop your 
brow! You’re 
in the final 

stretch!


