
Thanksgiving Resources Sheet 
 

Recipes: 
Sam’s Fave Green Beans: 
https://carlsbadcravings.com/dijon-maple-green-beans-with-caramelized-pec
ans-bacon-and-feta/ 
Alton Brown’s Green Bean Casserole: 
https://www.foodnetwork.com/recipes/alton-brown/best-ever-green-bean-cas
serole-recipe-1950575 
Austen’s Biscuit Recipe: https://sugarspunrun.com/easy-homemade-biscuits/  
 
 

Pioneer Woman Pumpkin Pie Recipe from A Year of Holidays 
 

Ingredients: 
● 2 cups of pumpkin puree (canned of fresh) 
● One 14-oz can of sweetened condensed milk 
● 2 eggs 
● 1 tbsp vanilla extract 
● ¼ tsp ground cloves 
● ½ tsp ground cinnamon 
● ¼ tsp ground ginger 
● ½ cup packed brown sugar 
● 1 pie crust (store bought or homemade)  

Directions:  
1. Preheat oven to 425 
2. Add pumpkin puree, sweetened condensed milk, eggs, vanilla, spices, and 

brown sugar into a large bowl and mix until smooth  
3. Pour into uncooked pie crust 
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4. Bake the pie for 15 minutes on 425, then reduce the oven temperature to 
350 and bake for another 40 minutes. 

5. Make sure to watch the crust. If it begins to burn, lightly cover just the 
crust with aluminum foil.  

 

Apple Pie Recipe 
Filling: 

● 4 apples 
● ¾ cup sugar 
● 2 Tbsp softened butter 
● 3 Tbsp flour 
● ½ tsp salt 
● ½ tsp cinnamon 

 
Instructions: 

● Peels and slice apples into thin half moons 
● Mix all of the ingredients together in a large bowl 
● Fill pie shell of your choosing 

 
Hot Water Crust: 

● 2 cups flour 
● ½ cup boiling water 
● ⅔ cup oil 
● 1 tsp salt 

 
Instructions: 

● Mix ingredients together in a medium bowl 
● Split the dough in half 
● Roll out both pie crusts into circles and use one crust for the top of the 

pie and one for the bottom.  
● Fill you pie with above apple pie filling 
● Seal your pie crust together with a fork or your fingers 



● Bake for 45 minutes in a 450* degree oven 

Slow Cooker Turkey Breast 

Ingredients 

● 1 Bone in Turkey Breast (5-6 lbs), Thawed 
● 1 tbsp Seasoning Salt 
● 1 ½ tsp Pepper 
● 1 tbsp Poultry Seasoning 
● 1 tsp Thyme 
● 8 tbsp butter (1 stick), room temp 
● 1 cup chicken/turkey stock 
● A couple of carrots, celery, and 1 onion for crockpot (optional) 

Instructions 

1. In a small bowl combine butter, seasoning salt, pepper, poultry seasoning, 
and thyme. 

2. Spray crockpot with no stick spray and place carrots, celery, and onion in. 
Pour in stock. 

3. Loosen the skin of turkey breast and rub half of compound butter under 
the skin. Rub the rest on the outside of turkey. 

4. Place turkey in crockpot. 
5. WASH YOUR HANDS!!!!! 
6. Put lid on crockpot and turn on low for 5-6 hours. 

Notes:  

● You can use the stock from cooking the turkey to make gravy. Give it time 
to separate (fat from stock). 

 



Simple Stuffing 

Ingredients: 

● 1 loaf white bread 
● 1 Onion 
● 2 stalks Celery 
● 1 stick (8 tbsp) Butter 
● 3-4 cups turkey stock (can use chicken or veggie) 
● 1 tbsp Poultry Seasoning (or to taste) 
● 2 tsp Garlic Powder 
● 1 tsp Onion Powder 
● Salt & Pepper to Taste 

Instructions 

1. Tear up loaf of bread and chop onions and celery. 
2. Melt butter in pan, then add onions and celery. Cook for a minute or two 

to soften. 
3. Coat bread in seasonings (poultry seasoning, garlic powder, and onion 

powder). 
4. Add in sautéed onions and celery. Stir to mix. 
5. Pour in stock until mixture is moist. Stir to mix. Taste and add salt and 

pepper if needed. 
6. Put mixture in prepared casserole pan (nonstick spray) and bake at 350* 

for 35-45 minutes. 

Notes:  

● Stuffing can be prepared the night before OR a few weeks before (frozen). 
● Use veggie stock to make vegetarian. 

 



Mashed Potatoes 

Ingredients: 

● 3 lbs gold potatoes 
● 1 stick Butter 
● ¼ cup Milk 
● ½ cup Sour Cream 
● Salt and Pepper 

Instructions: 

1. Quarter potatoes and put into a large stock pot with cold water to just 
cover. Salt water. 

2. Boil potatoes at a low boil for 15-20 minutes or until they can be easily 
pierced with a fork. Drain. 

3. Melt butter and heat up milk. 
4. Mash potatoes using a ricer, potato masher, or mixer. 
5. Add in butter, milk, and sour cream. Stir to mix. Taste. 
6. Add seasoning to taste. More milk/sour cream can be added if potatoes 

need to be smoother. 

Notes:  

● If you aren’t using a ricer or food mill, you will need to peel your potatoes. 
DO NOT PUT YOUR POTATOES IN THE BLENDER OR FOOD 
PROCESSOR. They’ll get gluey. 

● You can make potatoes ahead of time. If freezing your mashed potatoes, 
you may need to add more dairy and seasonings when reheating. 

● Use your crockpot to keep your potatoes warm for service. Add things 
like cheese, bacon, and/or chives to make them fancy. 

 



Pan Gravy 

Ingredients: 

● 4 tbsp butter/turkey fat drippings 
● 4 tbsp flour 
● 2-3 cups turkey stock 
● Salt and Pepper 

Instructions: 

1. Measure drippings. Add enough butter to make 4 tbsp. Melt in pan. 
2. Add flour and whisk to prevent lumps. Cook for about 2 minutes. 
3. Slowly add in stock, whisking to prevent lumps. Start with 2 cups. 
4. Bring to a boil and stir until gravy is thick enough to coat back of spoon. 

Add stock if gravy is too thick. 
5. Season to taste. 

Notes:  

● Gravy can be made ahead of time and frozen. 
● To make a vegetarian gravy use all butter (or olive oil) and veggie stock. 

Miso broth also makes a great gravy! 

 

General Thanksgiving Tips:  
What to make ahead: 
https://www.chowhound.com/food-news/210982/thanksgiving-recipes-you-can
-make-ahead-and-freeze/ 
Beginner’s Thanksgiving Advice: 
https://www.chowhound.com/food-news/55320/thanksgiving-for-beginners/ 
https://www.chowhound.com/food-news/156998/ultimate-thanksgiving-guide/ 
How to thaw a turkey: 
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https://www.chowhound.com/food-news/96693/how-to-thaw-turkey-best-way
-and-how-long/ 
What to stock other than groceries for your Thanksgiving Party: 
https://www.chowhound.com/food-news/212286/party-supplies-to-stock-up-o
n-before-thanksgiving/ 
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