
nell iebell ie.com/mashed-caulif lower
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reheat stuffing 
and green beans, 

if needed.

Prepare the green
bean casserole to
be warmed later,
if needed

T H A N K S G I V I N G

M E N U

COOKING TIMELINE AND RECIPE LINKS INCLUDED

JALAPENO PINEAPPLE HAM

WHISKEY BROWN-SUGAR GLAZED CARROTS

nell iebell ie.com/glazed-carrots

PERFECT GARLICY MASHED CAULIFLOWER

WILD RICE "STUFFING"

nell iebell ie.com/rice-dressing-recipe 

HEALTHIER GREEN BEAN CASSEROLE

nell iebell ie.com/healthier-green-bean-casserole

PUMPKIN PIE WITH GINGERSNAP CRUST

nell iebell ie.com/pumpkin-gingersnap-crust

nell iebell ie.com/jalapeno-pineapple-ham 

at least 4 hours 
prior to dinner

depending on the
size of your ham
(check cook time!),
allow at least 2
hours to prepare
and bake. 

after the pie is in
the oven, make
the stuffing to be
warmed later

WINE BREAK!

start the carrots, 
place in oven to
keep warm

warm any rolls
or bread being

served

check the ham,
remove to rest if
it is done.
 

prepare the
mashed

cauliflower

time to eat!
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