
In the Kitchen Checklist

Carrots F S S M T W  TH

Celery F S S M T W  TH

Garlic F S S M T W  TH

F S S M T W  THSweet Potatoes

Potatoes F S S M T W  TH

Stuffing F S S M T W  TH

F S S M T W  TH

Onions F S S M T W  TH

Make Rub/Marinade F S S M T W  TH

F S S M T W  THLeeks

Thanksgiving

Peel/Chop/Dice

Purchase Quantity
take an inventory of what is needed to prep, bake, and serve.

Turkey

Menu

PrepCheck/Clean

Y / NCenterpiece
F S S M T W  TH
F S S M T W  TH

Check

Clean

Carving Knives Y / N
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / NBakeware
F S S M T W  TH
F S S M T W  TH

Check

Clean

Cookware Y / N
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / NSeating
F S S M T W  TH
F S S M T W  TH

Check

Clean

Serving Utensils Y / N
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / NTable Linens
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / NServing Platters
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / NDinnerware
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / N
F S S M T W  TH
F S S M T W  TH

Check

Clean

Y / N
F S S M T W  TH
F S S M T W  TH

Check

Clean

Pie Crust F S S M T W  TH

F S S M T W  TH

Pie Filling F S S M T W  TH

Cheese F S S M T W  TH

F S S M T W  THBrussels Sprouts

Cheese F S S M T W  TH

F S S M T W  TH

Brine F S S M T W  TH

Y / N
F S S M T W  TH
F S S M T W  TH

Check

Clean

F S S M T W  TH

Gravy F S S M T W  TH

Take out /Thaw F S S M T W  THPM
AM:


