Easy No Fuss Turkey Turkey Gravy Mashed Potatoes Homemade Rolls

See post for tips on how to make ahead of time

Produce: Refrigerated: Seasonings:

Yellow Onion (2) Butter (5 sticks) Salt & Pepper to taste
Carrot (1 medium) Sgur Cream (1/4 cup)

Celery (3-4 stalks) Milk (1 1/3 cup)

Parsley (1/4 cup minced) Egg (1 large)

Sage (3 tsp minced) Protein:

Lemon (1)

Apple (1) Ground Sausage (1/2 Ib)
Fresh Rosemary (.75 oz container) Whole Turkey (12-20 lbs)

Fresh Thyme (.75 oz container)
Fresh Sage (.75 oz container)
Garlic (6-7 cloves)

Russet Potatoes (5 medium)

Bread & Grains:

Loaf Hearty White Bread (1)

Pantry: Canned Goods:

All Purpose Flour (5 cups) Chicken Broth (6 1/2 cups)

Active Dry Yeast (2 1/4 tsp) Evaporated Milk (3/4 cups)

Granulated Sugar (1/3 cup + 1/4 tsp)

Chicken Bouillon Paste (1 tsp) Tastes Better

from ScratChy,

Want to swap out a recipe or add a side? Add this meal plan to your
collection! Register for a free account or login to get started!


https://tastesbetterfromscratch.com/easy-no-fuss-thanksgiving-turkey/
https://tastesbetterfromscratch.com/turkey-gravy/
https://tastesbetterfromscratch.com/mashed-potatoes/
https://tastesbetterfromscratch.com/best-homemade-rolls/
https://tastesbetterfromscratch.com/stuffing/
https://tastesbetterfromscratch.com/register/
https://tastesbetterfromscratch.com/wp-login.php



