The Ultimate Stress-Free
Thanksgiving Guide
Creating the perfect Thanksgiving dinner can be intimidating, so we created a
guide so anyone can pull off a delicious Thanksgiving. Whether you are a
seasoned cook, or a Thanksgiving newbie, we’ve got you covered!

The Stress-Free Guide
to a Delicious Thanksgiving Dinner

MENU
Appetizers
Cream Cheese and Sun-dried Tomato Torte
Stuffed Mushrooms
Main
Herb Roasted Turkey with Fresh Herb Turkey Gravy
Sides
Herbed-Sausage Cranberry Stufﬁng
Herb Butter Mashed Potatoes
Green Beans with Brown Butter and Shallots
Sweet Potato Soufﬂe
Cranberry Sauce
Dinner Rolls
Dessert
Brown Sugar Pecan Pie with Homemade Butter Pie Crust

Tips For A Successful Thanksgiving
Read this guide in its entirety two weeks prior to the big day so that you are best
prepared. Making dishes ahead of time not only allows you to not be rushed, but
your cleanup time and the amount of dishes to clean on Thanksgiving Day will be
signiﬁcantly reduced!
Determine your headcount. Knowing the number of guests will help you determine
how much food is needed, and how big of a Turkey to purchase. Our guide is
designed for 6-8 so you can double for more or enjoy leftovers if you are serving
less.
Check your inventory. Make sure you have the necessary dishes, pots/pans and
utensils needed for your preparation and serving. Review the tools list included in
this document as a reminder of what you may need. An easy tip is to write each
recipe title on sticky notes and attach them to the dish or pan in which you plan to
serve them in. Make sure your knife is sharpened!
Check your oven size! While you will be prepping a number of items weeks and
days beforehand, you will need the oven in at least two stages on Thanksgiving day.
First, to cook the Turkey and the Stuffed Mushrooms appetizer simultaneously, and
second to ﬁnish the casseroles once the Turkey has been removed. If you have a
toaster oven, consider using it for the Stuffed Mushrooms appetizer or a smaller
casserole dish. Note: We offer two appetizer options in this menu in case you do not
have oven space for the Stuffed Mushrooms.
Check your dinnerware for the right quantity. If you decide to use cloth napkins
and a tablecloth, make sure that they are laundered, pressed and ready to adorn
your table.
Don’t forget the beverages. This guide focuses on the food but make sure you plan
refreshments for your meal.
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Two Weeks Before Thanksgiving
Clean out the fridge and freezer.
Buy your non-perishable groceries and your Turkey. You can ﬁnd the complete
two-week grocery list of items needed for this menu on pages 7-8. Before you
leave for the store, check to make sure you have all of your staple items like salt,
pepper and spices.
Determine the thaw time needed for your Turkey. The preferred way to thaw your
Turkey is in the refrigerator. Here is a handy guide to thaw times:
· 4 to 12 pounds — 1 to 3 days
· 12 to 16 pounds — 3 to 4 days
· 16 to 20 pounds — 4 to 5 days
· 20 to 24 pounds —5 to 6 days

If for some reason you totally forget to thaw your turkey, don’t panic, you can
always do a cold water thaw. A 14 pound turkey takes 8 hours to thaw in water.
Make sure the water stays cool, changing it often. Once thawed, place it back in the
refrigerator until needed.
Pre-make any items that can be frozen, which include:
· Gravy. For a fresh Turkey ﬂavor, you can add the Turkey drippings from your
roasting pan once your Turkey comes out of the oven. Make the Gravy according to make ahead directions of the recipe.
· Pie Dough. Make your Pie Crust dough in advance using our recipe. Form the
dough into a disk and place in a labeled freezer safe bag. Consider making extra
Pie Crusts to create a Turkey Pot Pie after Thanksgiving using the leftovers.
· Sweet Potato Soufﬂé. Make the Soufﬂé portion as directed in the recipe. You
will be making the Butter Pecan topping on Thanksgiving Day. Follow the directions in the recipe to properly freeze.

Plan Thanksgiving decorations and how you would like to set the table and kitchen.
Decide on whether you are planning fresh ﬂowers or fall décor like fresh vegetables
and pumpkins. Consider getting the kids involved with the planning and decorating
as well. Kids can write out the menus and place cards. Teens can create the table
scape, even arrange the ﬂowers! Decorating together can make this a fun family
event where everyone is proud of their contribution.
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Thanksgiving Week
Saturday

Sunday

Monday

· Pick up your house.

· Set up the dining area.

· Make sure to check that
oven. If you need to clean it,
today is a good day!

· Arrange tables and chairs,
put on tablecloth(s).

· Pick up fresh groceries (see
page 7) or order via an app or
online.

· Make room in refrigerator
and freezer for more
groceries.

· Get the kids involved too!
Younger children can do
simple things like placing
the napkins and silverware.

· Cut shallots for the Green
Beans and onions for the
Stuffed Mushrooms and place
into airtight containers.
· Place frozen Pie Crust in the
refrigerator to thaw.

Tuesday
Total Cooking Time: 2 ½ Hours
· Prepare Green Beans. Prepare the green beans according to the recipe in step 1.
You will ﬁnish the beans on Thanksgiving. Once the beans have been drained and
cooled slightly, store them in an airtight container and place in the refrigerator until
needed.
· Make the Pecan Pie. Shape Pie dough into pie pan and return to the fridge. Prepare
the Pecan Pie ﬁlling. Once made, add to the chilled Pie crust and bake.
· Prepare the Sun-dried Tomato Torte following the recipe. Place it on the serving
tray you wish to use. Tightly cover with plastic wrap and refrigerate.
· Double check your groceries to ensure that you have everything you need.

Wednesday
Total Cooking Time: 2 Hours
· Prepare Stuffed Mushrooms per recipe. Slightly cool, cover with plastic wrap and
refrigerate.
· Make and assemble the Stufﬁng, but do not bake it. Cover it tightly and place in
the refrigerator. (You will bake it on Thanksgiving Day.)
· Remove Sweet Potato Soufﬂé and the Gravy and place in the refrigerator to thaw
overnight.
· Tidy the kitchen and run the dishwasher.
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Thanksgiving Day Planning
Note: All cook times are based around the size of the turkey that you are roasting. Our time frame is based upon roasting a 14 pound turkey for the Herb Butter
Roasted Turkey recipe. If you have a different size turkey, adjust the timing
accordingly. The general rule for cooking a turkey is 20 minutes per pound, or
until the internal temperature in the thigh reaches 180 degrees, and the breast
reaches 170 degrees. Remember, you need to let the turkey rest after roasting
for 45-60 minutes. Once you calculate the roast time, you will know what time
your bird needs to be in the oven. If you plan on an early dinner, you just might
need to set an alarm and get up early in the morning to start cooking.
5 ½ Hours Before Dinner
· Remove 1 cup of salted Challenge Butter (2 sticks) from the fridge and set on
the counter to bring to room temperature or soften (do not melt) in the microwave.
· Mince herbs for Turkey, Gravy and Potatoes.
· Turkey: 1 Tbsp. each of fresh thyme, sage, chives; 2 Tbsp. ﬂat leaf parsley;
1 tsp fresh rosemary
· Gravy: 1 Tbsp. each of fresh thyme, sage, parsley, chives and 1 tsp fresh rosemary
· Mashed Potatoes: 1 Tbsp. fresh chives + a bit more for garnish

· Arrange your oven racks before preheating the oven. You will need a top rack
present if making the Stuffed Mushrooms in the same oven.
· Preheat the oven to 425 degrees. Prepare Turkey as directed in the Herb
Roasted Turkey recipe.
4 ½ Hours Before Dinner
· Place the turkey in the oven and reduce oven temperature to 350 degrees.
· Fry sage for the Mashed Potatoes.
· Cut potatoes and place in cool water in a pot and place in the refrigerator.
· Chill drinks.
3 ½ Hours Before Dinner
· Tidy kitchen and set up area for appetizer and drinks. Get coffee ready to brew
so all you must do is push that button when it’s time for dessert.

4

3 Hours Before Dinner / Appetizer Time
· Remove plastic wrap from Mushrooms, and place in the oven. Since the temperature for the Turkey differs from the mushroom recipe, plan on baking for
20-25 minutes or until the cheese is melted and Mushrooms have cooked
through. If using a toaster oven, follow the directions for baking on the recipe.
Serve warm.
· Slice baguette and remove your Cream Cheese and Sun-dried Tomato Torte
from the refrigerator and place on table with baguette slices. Add the reserved
toasted nuts and basil garnish to the top of the Torte.
2 Hours Before Dinner
· Remove Stufﬁng and Sweet Potato Casserole from fridge and bring to room
temperature.
· Make the Butter Pecan topping for the Sweet Potato Soufﬂé recipe and put it
on top of the sweet potato mixture. Cover with foil.
1 Hour 45 Minutes Before Dinner
· Check turkey temperature with an accurate thermometer. (Do not rely on that
pop-up timer if included. They often are incorrect.) Due to different oven temperatures, the turkey can cook quicker or slower than expected so it is a good
idea to get a quick check at this point.
· Baste your Turkey as directed in the Herb Roasted Turkey recipe.
1 Hour Before Dinner
· Check the turkey temperature and ensure it is at least 180 degrees in the thigh,
and 170 in the breast. If so, remove from the oven. Place it on your cutting board
and tent with foil and let it rest.
· Rearrange your oven shelves to accommodate the casseroles and adjust oven
temperature to 350 degrees.
· Place the Stufﬁng and Sweet Potato Soufﬂé in the oven with the foil on them.
· Let bake for 20 minutes to start the reheating process. Then, remove foil from
Sweet Potatoes.
· Continuing baking for 20-25 minutes or until the Sweet Potatoes are warmed
through and the top is golden brown and bubbling.
· Remove the Sweet Potatoes from the oven.
· Remove foil from the Stufﬁng and continue baking for 10 additional minutes.
(continued on page 6)
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1 Hour Before Dinner (continued)
· Once items are removed from the oven, tent loosely with foil to keep warm.
· Make Mashed Potatoes and leave in the pot and cover tightly with a lid or foil.
· Prepare the Brown Butter and Shallots as directed in step 2 in the Green Beans
with Brown Butter and Shallots recipe.
30 Minutes Before Dinner
· Place butter on a plate with a butter knife to serve with rolls.
· Place Cranberry Sauce in serving dish.
· Combine the cooked green beans with the shallot and butter mixture. Season
with salt and pepper to taste, and sauté brieﬂy to warm through. Sprinkle with
lemon juice and zest. Place beans in serving dish and tent with foil.
· Warm Gravy in pan. Strain Turkey drippings, and, if desired, stir into Gravy. If not
using drippings, add additional broth to achieve the desired consistency. Stir in
fresh herbs.
15 Minutes Before Dinner
· Warm rolls in the oven or microwave and place them in a basket or serving dish
lined with a cloth napkin to keep them warm.
· Reheat mashed potatoes using recipe directions for reheating on the stove.
Place in a serving bowl and garnish with melted butter, chives and fried sage.
· Carve Turkey and place it on a serving platter. Place the side dishes on a table
with serving utensils.
YOU DID IT!
Now say what you are grateful for,
pass those butter mashed potatoes and enjoy!
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Grocery List
Two Weeks Before Thanksgiving
Dairy

Produce

2 - one pound packages of Unsalted
Challenge Butter (7 ½ sticks are
needed)

3 ½ pounds of russet potatoes

3 - one pound packages of Salted
Challenge Butter

1 large head of garlic

3 sweet potatoes (enough to
make 4 cups)
1 large shallot (enough to make
½ cup when sliced)

1 - ½ pound package of Challenge
European Style Unsalted Butter
(1 stick needed)

2 yellow medium-sized onions

8oz. bar of Challenge Cream Cheese

Miscellaneous

8oz. of crumbled feta cheese

1 box of traditional stufﬁng,
like Mrs. Cubbison's®

Grated parmesan cheese (1 Tbsp. is
needed)

56oz. of low-sodium stock
or broth (chicken or turkey)

4oz. of shredded mozzarella or Italian
cheese blend

8oz. of dried cranberries

1 dozen eggs

Panko bread crumbs (½ cup
is needed)

16oz. of heavy cream

2oz. of sun-dried
tomatoes (not in oil)

Milk (1 Tbsp. is needed)

cranberry sauce

Baking

Meat

4oz. of walnuts

1 (14 lb. or desired size) fresh or
frozen turkey

2oz. of pine nuts
16oz. of chopped pecans

1 lb. of sweet Italian sausage

All-Purpose Flour (2 cups needed)
Baking powder

Seasonings

Brown sugar (3 cups are needed)
Sugar (¼ cup needed)

Ground Cinnamon

Vanilla extract

Salt and Pepper

1 Can of evaporated milk
(4oz. is needed)
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Grocery List
Week of Thanksgiving
Fresh Groceries
1 package of fresh thyme

1 bunch of celery

3 packages of fresh sage

1 pound of fresh white button mushrooms

1 package of ﬂat leaf parsley

1 apple

2 packages of fresh chives

1 fresh lemon

1 package of fresh basil

1-2 French baguettes

1 bunch of fresh parsley

Bakery fresh rolls

1 package of fresh rosemary
2 pounds of fresh or frozen
green beans

other items to consider
pumpkin pie

drinks

whipped cream

turkey aromatics such as onion, apple,
celery, carrots, bay leaves, herbs and/or
oranges and lemons to place in the cavity

ice cream

notes
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Tool List
Day of Thanksgiving
For Prep

For Serving

Pie pan

Cheese knife
Bread knife

Roasting pan with roasting rack

Serving plates for Stuffed Mushrooms
and Sun Dried Tomato Torte

Turkey thermometer

Turkey platter

Cotton twine for turkey

Meat fork

Potato ricer or masher

Turkey carving knife

Mixing bowls

Serving dish for mashed potatoes
Gravy boat or bowl and ladle

Citrus zester

4 serving spoons of utensils

Cookie sheet

Pie server

3 - 9”x13” or similar size casserole
dishes

Plate or basket for rolls
Butter dish and butter knife

Saucepan for reheating gravy

For Storage

Large pot to boil potatoes
Sharp carving knife

Aluminum foil

Small pan for cooking shallots and
butter and frying sage

Parchment paper

Cutting board for vegetables and
herbs

Plastic wrap

Large cutting board (for turkey)

Freezer containers

Resealable bags
Storage containers
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Brown Sugar
Pecan Pie

1

Preheat oven to 400°F.

2

Place pie crust in pie pan and crimp edges as desired.
Store in the fridge.

3

Whisk together both sugars, melted butter, salt, eggs, ﬂour,
milk, and vanilla until smooth. Stir in pecans and pour in
prepared crust.

1 pie crust 9”, homemade
or store-bought
1 cup brown sugar, packed
¼ cup granulated sugar
½ cup Challenge Unsalted Butter,
melted
2 large eggs
¼ teaspoon salt
1 Tablespoon all-purpose ﬂour
1 Tablespoon milk

4

Cover edges of pie crust with foil or a pie crust shield. Bake for
10 minutes, then reduce the heat on the oven to 350°F and bake
an additional 30-40 minutes, or until the middle is only slightly
jiggly and the edges are set. Cool completely before slicing.

1 teaspoon vanilla
1 cup chopped pecans

PREP TIME

5 Minutes

Make Ahead Directions
Make the pie according to the directions and let it slightly cool.
Cover it with foil and place in the refrigerator. Take out 10 -15
min before serving. Once made, it can be stored for up to a
week in the refrigerator for up to one week.

COOK TIME

50 Minutes
LEVEL

Easy
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Butter Pastry for
Single Crust Pie
½ cup (1 stick) Challenge European
Style Unsalted Butter, cold
1 ¼ cups all-purpose ﬂour

1

Butter should be cut into ½ - inch cubes and frozen.

2

Combine ﬂour and salt in food processor with knife blade
attachment and process for about 8 to 10 seconds.

3

Add cold butter cubes and process by pulsing approximately
8 to 10 times or until mixture resembles coarse crumbs.
Do not over mix.

4

Add water through food chute with processor running. Add only
enough water to moisten so dough begins to clump. Do not
allow the dough to gather into a single mass.

5

Form into a 4-5 inch disk, wrap in plastic wrap and refrigerate for
30 minutes before rolling. This will make the dough more elastic
and easier to handle. (Dough will keep several days in the
refrigerator and several months in the freezer, but will need to be
tempered before rolling.)
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Roll out dough on a lightly ﬂoured surface, into a 12” round; ﬁt
pastry into a 9-inch pie pan. Trim away excess allowing ½ to
¾- inch over hang. Fold dough edge under and crimp or ﬂute.
For best results freeze crust before ﬁlling or baking.

¼ teaspoon salt
3 to 4 Tablespoons very cold water

To Bake Empty Pastry Shell

1

Preheat oven to 450°F

2

Prick the bottom and sides of the pastry generously with a fork particularly where the bottom and sides meet. (If using a pan with
removable bottom, do not prick holes in the pastry; instead, ﬁt a
piece of foil onto the unbaked pastry and ﬁll with pastry weight
or dried beans.)

3

Bake 10 to 12 minutes or until golden brown.

PREP TIME

40 Minutes
COOK TIME

10 Minutes
LEVEL

Easy
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1

Let butter, feta and cream cheese come to room temperature.

2

Toast nuts in a skillet over medium heat stirring constantly until

3

Thoroughly cream together butter, feta and cream cheese.

nuts are lightly toasted; remove from heat and set aside to cool.

Blend in garlic and basil.

Cover the bottom of a 6-inch spring form pan (or similar

4

shaped 4-cup sized dish) with half of the nuts. Spoon over half
the cheese mixture.

Combine sun-dried tomatoes and Parmesan cheese and sprinkle

5

Cream Cheese
& Tomato Torte

evenly over the cheese mixture. Layer with remaining cheese
mixture and sprinkle remaining nuts on top. Cover and refrigerate
until ﬁrm (at least 2 hours).

6

Run a knife around the side of the torte and remove the sides of
the spring form pan or invert dish onto serving plate. Allow torte
to warm to room temperature before serving.

1 cup (2 sticks) Challenge Unsalted Butter
8oz. crumbled feta cheese
8oz. bar Challenge Cream Cheese
½ cup chopped walnuts
¼ cup chopped pine nuts
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Garnish with sprigs of fresh basil if desired. Serve with crackers,
bagels, baguette slices, celery sticks or bell pepper slices.
Yields approximately 4 cups of spread.

¼ cup fresh chopped basil
1 teaspoon pressed or ﬁnely minced garlic
⅔ cup (2oz.) chopped sun-dried tomatoes
(Do not use sun-dried tomatoes in oil.)

Recipe can be halved and assembled in a 4-5 inch diameter

1 Tablespoon ﬁnely grated Parmesan cheese

other than a springform pan, you can spray that desired bowl or

Sprigs of fresh basil for garnish (optional)

container with cooking spray and line with plastic wrap or

spring form pan or similar shaped 2-cup dish. If using something

parchment paper for easy removal.

PREP TIME

30 Minutes
CHILL TIME

2 Hours
LEVEL

Easy
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6

Green Beans with
Brown Butter and
Shallots

1

Place beans and water in a large microwave-safe bowl or
casserole dish and cover. Microwave for 5-7 minutes, or until
desired doneness is reached. Remove from the microwave and
immediately cover with ice water to stop cooking. Once cooled,
drain off water. Note: If desired, beans can also be steamed or
boiled in water until desired doneness is reached.

2

Place the butter in a skillet over medium heat. Add the shallots
and sauté for about 4-5 minutes, or until the shallots are brown,
and the butter is fragrant and light brown in color. Add the beans,
salt and pepper to taste, and sauté brieﬂy to warm through.
Sprinkle with lemon juice and zest.

2 lbs. fresh or frozen green beans,
trimmed and cleaned
⅓ to ½ cup water
6 Tablespoons Salted Challenge Butter
½ cup of thinly sliced shallots
2 teaspoons of lemon juice
1 teaspoon zest from a fresh lemon
Salt and pepper to taste

ESTIMATED TIME

20 Minutes
SERVINGS

8

Chef Tip: To make this dish ahead, beans can be cooked and
placed in refrigerator three days prior to Thanksgiving. On day of
serving, cook shallots in butter and reserve. When ready to
serve, place beans in pan with cooked shallots over medium low
heat, stirring until warmed through. Add lemon juice and zest.
Season with salt and pepper.

LEVEL

Easy

If fresh green beans are not available, you can substitute frozen.
Follow directions on package when cooking beans and make the
rest of the recipe as noted.
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Herb Butter
Mashed Potatoes

1

Heat 2 Tablespoons of butter in a small sauté pan over medium
heat. Add 3-4 sage leaves and cook until crisp, do not overcrowd
the pan, about 20 seconds. Transfer to a paper towel-lined plate
and sprinkle with salt. Repeat with remaining sage leaves.

2

Place potatoes in a large pot and cover with 1-inch of cold
water. Bring to a boil. Season generously with salt, cover and
reduce to a simmer. Cook until fork-tender, about 15 minutes.
Meanwhile, gently heat heavy cream and peeled garlic clove
in a small saucepan.

3

Drain potatoes in a colander and return to the warm pot.
Let sit a few minutes to dry out. Pass potatoes through a ricer
into a large pot, then stir in 1 cup of melted butter. Remove and
discard garlic clove from hot cream. Slowly mix cream into
potatoes until desired consistency is reached. Season with salt
and pepper. Stir in chives.

2 ¾ sticks (1 ½ cups) Challenge
Salted Butter, melted and divided
10- 12 sage leaves
Kosher salt
3 ½ pounds russet potatoes, peeled
and cut into 2-inch cubes
1 ¼ cups heavy cream
1 garlic clove, peeled
Freshly ground black pepper
3 Tablespoons minced chives

PREP TIME

If not serving right away, cover tightly with foil and/or lid.

15 Minutes
COOK TIME

20 Minutes
LEVEL

Easy

4

Transfer potatoes to the serving bowl and use a spoon to
create swirls in the surface. Pour remaining ¼ cup melted
butter over top. Garnish with fried sage leaves and more
minced chives. Serve warm.

14
8

Herbed Sausage
& Cranberry
Stufﬁng

1

Place a large skillet over medium-high heat. Cook the sausage,
breaking it up as you go until it is no longer pink. Set aside in a
very large bowl.

2

Add the butter to the skillet over medium heat. Add the onion
and celery along with salt and pepper. Cook until the vegetables
become tender, about 10 minutes Cool slightly. Add the celery
and butter mixture to the bowl with the sausage.

3

Pour the box of stufﬁng, apples, and cranberries over the
sausage, onion, and celery in the very large bowl. In a medium
bowl, whisk together 2 ½ cups of chicken stock, egg, parsley, and
sage. Drizzle the chicken stock-egg mixture over the stufﬁng,
season with salt and pepper, and mix until combined. Continue
adding stock until desired consistency is reached.

4

Generously butter a 9” x 13” casserole dish.

5

Pour the stufﬁng into the buttered casserole dish and cover
tightly with foil.

6

Preheat the oven to 350°F.

7

Bake 20 minutes with the foil on, then remove
the foil and cook for 20 minutes more.

1 cup (2 sticks) Challenge Butter
1 pound sweet Italian sausage
1 cup onion, diced
1 cup celery, diced
2 ½ - 3 cups turkey or chicken stock, cooled
2 eggs, beaten
2 Tablespoons chopped fresh parsley
1 Tablespoon chopped fresh sage
1 (12-ounce) box traditional stufﬁng mix,
like Mrs. Cubbison’s®
1 apple, cored and diced into ¼-inch pieces
1 cup dried cranberries
salt and pepper to taste

PREP TIME

30 Minutes
COOK TIME

Make Ahead Directions
Follow steps 1-5. The stufﬁng can be made 2 days prior to
baking and serving. For best results, assemble a day before
baking. Make sure to cover tightly before storing in the fridge.

40 Minutes
LEVEL

Easy
15
9

Fresh Herb Gravy
2 cups roast turkey pan drippings, skimmed
and strained
2 cups low-sodium turkey or chicken stock,
plus more if needed - If turkey is brined 1 cup
drippings and 3 cups of broth
¼ cup Challenge Unsalted Butter
¼ cup all-purpose ﬂour
Kosher salt

1

Combine strained drippings and stock in a small saucepan over
medium heat. Keep warm.

2

Meanwhile, melt butter in a medium sauce pan over medium
heat. Add ﬂour and whisk to combine. Cook, whisking often,
until golden brown and nutty smelling 3 - 4 minutes.

3

Slowly whisk in hot broth. Season with salt and black pepper.

4

Bring to a boil, reduce to a simmer, and cook until thickened,
about 5 minutes.

5

Stir in fresh herbs and serve warm.

Make Ahead Directions
Gravy can be made ahead with 2 cups turkey or chicken stock
(no pan drippings) and without the fresh herbs. You would add
2 cups of drippings or stock on the day of serving.
Follow steps 1 – 4. The gravy will be thicker than the day served
since you will be adding additional liquid. Let cool slightly and
place it into a freezer-safe container and into freezer. Or, the
mixture can be refrigerated for up to 1 week.

Black pepper
1 Tablespoon minced fresh thyme
1 Tablespoon minced fresh sage
1 Tablespoon minced fresh parsley
1 Tablespoon minced fresh chives
1 teaspoon minced fresh rosemary

Remove from freezer and place in the refrigerator to thaw the
night before serving. To ﬁnish the gravy, transfer the thick
mixture to a medium saucepan and gently warm over
medium-low heat. Add warm strained turkey drippings or stock.
Add more stock if needed to reach the desired consistency.
Stir in fresh herbs and serve warm.

PREP TIME

10 Minutes
COOK TIME

10 Minutes
LEVEL

Easy
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Stuffed
Mushrooms
1 pound fresh white button
mushrooms (about 24, 1½ to
2-inch diameter)

1

Preheat oven to 425°F

2

Clean mushrooms and pat dry.

3

Remove stems from mushrooms. Chop stems and set aside.

4

Add butter to small sauté pan over medium-high heat.
When butter liqueﬁes, brush the tops of the mushroom caps
and place the mushroom caps on a baking sheet lined with foil
or parchment paper.

5

Sauté onions, chopped mushroom stems and garlic in remaining
butter, until moisture is reduced and onions begin to brown.
Let slightly cool.

6

Remove from heat and stir in breadcrumbs and then
shredded cheese.

7

Fill mushroom caps.

8

Bake 10 to 12 minutes.

5 Tablespoons Challenge
Salted Butter
½ cup ﬁnely chopped onion
½ teaspoon pressed or ﬁnely
minced fresh garlic
½ cup panko breadcrumbs
½ cup shredded Mozzarella cheese
(or Italian Cheese Blend)
Salt and pepper to taste

ESTIMATED TIME

30 Minutes
SERVINGS

24 Appetizers
LEVEL

Easy
Make Ahead Directions
Follow steps 1-7 and refrigerate until you are ready to bake.
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Sweet Potato
Soufﬂé
3 sweet potatoes (enough to create 4 cups
of mashed sweet potatoes once cooked)

1

Preheat oven to 400° F.

2

Prepare potatoes by piercing them with a fork to vent and place
them on a parchment or foil-lined baking sheet. Bake for
40-60 minutes until a fork can be easily inserted.

3

Remove from the oven and adjust temperature to 350° F.
Let potatoes cool slightly. When cool enough to handle, remove
skins and lightly mash in a medium mixing bowl. Add the
Challenge Butter, eggs, brown sugar, vanilla, milk, cinnamon and
salt. Use a hand mixer to whip sweet potato mixture until it
becomes smooth, light and creamy, about 4-5 minutes on high.
Pour the mixture into a greased 2 ½ quart baking dish.

4

Make the butter pecan topping by combining pecans, brown
sugar, ﬂour, butter, salt and baking powder in a medium bowl
with a pastry blender or spoon until well incorporated.

5

Bake for 35-50 minutes or until the top is golden brown and
bubbling.

6

Cool slightly and serve.

½ cup (1 stick) Challenge Unsalted Butter, softened
3 large eggs
1 cup brown sugar
1 Tablespoon pure vanilla extract
½ cup evaporated milk
2 teaspoons cinnamon
1 teaspoon salt

Butter Pecan Topping
1 cup chopped pecans
1 cup brown sugar
½ cup all-purpose ﬂour
½ cup (1 stick) Challenge Unsalted Butter, softened

Make Ahead Directions
Make the Soufﬂé portion (steps 1-3) as directed in the recipe.
Do not bake the soufﬂe. Place the soufﬂe mixture in a freezer
friendly bag or container, It can safely be frozen or refrigerated
for 3 days. Don’t make the Butter Pecan topping until the day
you serve the soufﬂe.

½ teaspoon salt
½ teaspoon baking powder

If frozen, remove the casserole and place it in the refrigerator
to thaw the night before you plan to serve it.

PREP TIME

On day of serving, remove the thawed casserole from the
refrigerator an hour before baking. Make the Butter Pecan
Topping and sprinkle it on Soufﬂe. Follow baking instructions.

20 Minutes
COOK TIME

1 Hour 40 Minutes
LEVEL

Easy
18
6

Herb Butter
Roasted Turkey

1

Put butter into a small mixing bowl and let it warm up to room
temperature. Preheat the oven to 425°F. Remove giblets and
neck from the cavity of the turkey. Rinse and dry bird. Fold wing
tips behind the turkey. Season cavity well with salt and pepper.

2

Combine butter with fresh herbs and mix until
thoroughly combined. Reserve ⅓ cup of the mixture for
basting.

3

Carefully separate the skin on the breasts from the meat as far
as you can reach towards the other end of the turkey. Try to
keep the center portion intact. This will keep the skin and butter
in place while cooking, protecting the meat from drying out.
Place the softened butter mixture under the skin over the breast
area, making sure the entire breast is covered. Cover the outside
of the turkey with the softened butter as well. Season liberally
with salt and pepper. Tie the drumsticks together with twine.

4

Place the bird on a rack in a roasting pan breast-side up; cover
loosely with a foil tent. Place bird in oven and decrease the
temperature to 350°F. Bake 3 to 3½ hours.

5

Melt remaining herb butter. Remove foil tent from turkey during
the last 45 minutes of baking and baste once with melted butter.

6

The turkey is done when the thigh meat reaches an internal
temperature of 180°F and the breast meat reaches an internal
temperature of 170°F. When the turkey is done, remove from
the oven; let stand 60 minutes before carving.

1 turkey (approximately 14 lbs)
Salt & Pepper
1 ½ cups (3 sticks) of Challenge
Salted Butter, divided
1 Tablespoon fresh thyme
1 Tablespoon fresh sage
2 Tablespoons ﬂat leaf parsley
1 Tablespoon fresh chives
1 teaspoon fresh rosemary, chopped

Add aromatics such as a sliced onion, apple, celery, carrots,
bay leaves, herbs and/or oranges and lemons to the cavity.

PREP TIME

1 Hour
COOK TIME

3.5 Hours
(14lb. turkey)

TOTAL TIME

5 Hr 30 Mins
(includes resting)
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Polenta Bites

Sweet Potato Fritters

Broccoli Rabe Gratin

Buttery Soft Dinner Rolls

Butternut Squash Mac & Cheese

Brussel Sprouts w/Honey Butter Glaze

Dutch Apple Pie

Pumpkin Cheesecake Dip

Looking for more Thanksgiving Recipes to add to your menu?
Visit www.ChallengeButter.com for these new recipes and more!
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