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Breakfast

Pumpkin-Chocolate Chip Muffins

Snack

Pepper Jelly & Cream Cheese w/ Crackers
Mexican Dip w/ Nacho Chips

Shrimp w/ Lemon Dip

Dinner

Turkey
Cornbread Dressing

Mashed Potatoes & Gravy
Sweet Potato Casserole

Green Beans
Cranberry Sauce

Rolls

Dessert

Pecan Pie Squares

Breakfast on Friday

Christmas Casserole
Biscuits & Jelly
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  Overview of the Week
       Monday: 
	
 	
 Sweet Potato Casserole
	
 	
 Christmas Casserole

           Tuesday: 
	
 	
 Corn Bread for Dressing

	
 	
 Biscuits 
	
 	
 Cranberry Sauce

       Wednesday:

	
 	
  Pumpkin-Chocolate Chip  Muffins

 	
 	
   Pecan Pie Squares

       Thursday: 
	
 	
 Turkey 

                         Pepper Jelly & Cream Cheese w/ Crackers      
	
 	
 Shrimp w/Lemon Dip
	
 	
 Mexican Dip
	
 	
 Dressing
	
 	
 Mashed Potatoes

	
 	
 Rolls
	
 	
 Gravy
	
 	
 Green Beans

	
 Friday:

	
 	

	
 	
 Bake Biscuits
	
 	
 Heat Casserole
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Sweet Potato Casserole

3 cups cooked sweet potato
1/2 tsp salt
1/3 stick butter
1 cup sugar
2 eggs
1/2 tsp vanilla
1/3 cup milk

 Mix and pour above into greased casserole pan.

Topping:
1/2 cup brown sugar
1/4 cup flour
1-1/2 TBSP butter
1/2 cup chopped walnuts or pecans ( you can leave these out if someone is allergic)
	

Mix and pour over potatoes.
*Bake at 350 for 30- 45 minutes. (see note)

 *In this case, assemble the casserole but don’t bake it. Cover well and freeze until 
Wednesday.
Thaw in the fridge Wed, bake on 350 on Thursday, right when the turkey comes out. The 
turkey will need to rest before you cut it or it will be dry. Plus, you need the drippings to 
make your gravy.

* If you do’t have a casserole pan you can put in the freezer: 
Put the filling in one freezer bag and the topping in another. Thaw onWednesday and 
assemble it into a casserole on Thursday and cook as directed above.
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Monday

To Make Today

Sweet Potato Casserole

      Christmas Casserole
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Christmas Casserole

2 slices bread
1/2 pound bulk turkey sausage
1 cup shredded Cheddar cheese
7 eggs
1 cup milk
1/2 teaspoon ground mustard
1/4 teaspoon salt
1/8 teaspoon pepper

✤	
Remove the crust from the bread and cut into 1/2-inch  cubes. 
✤Place in a greased 8-inch square baking dish. 
✤In a skillet, brown the sausage over medium heat until no longer pink; drain. 
✤Sprinkle the sausage and cheese over bread cubes.
✤	
In a bowl, whisk the eggs, milk, mustard, salt and pepper. 
✤Pour over the sausage and cheese. 
✤Bake at 350 degrees F for 30 minutes or until puffed and golden.
✤	
In this case, just put the whole casserole, covered tightly, into the freezer. Take it out     
     Thursday night and thaw in the fridge. Bake the next morning.
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Monday-Continued
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Tuesday

Corn Bread
Time for a reality check: This is Thanksgiving, not a baking 
contest. I have to be honest here and say that after making 
my own cornbread many times, I’ve discovered that I prefer
a package in this situation. But you have to be careful. Don’t 
get anything that will yield a sweet corn bread, like a muffin. 

I personally use White Lily Enriched White Cornmeal Mix and follow the directions for 
Southern Cornbread, leaving out the sugar. 
Just follow the package instructions. Let it cool, cover it will plastic wrap and let it wait 
until Thursday when you make the dressing. 

Cranberry Sauce
And now it’s confession time: 
As much as I love making my own cranberry sauce and feel like I’m really getting into the 
holiday mood, I’ve discovered I’m the only one in y family who actually likes homemade 
cranberry sauce. So this year, much to my disappointment, I’ll probably buy a can of 
sugar, I mean Jellied Cranberry Sauce.  But I’m including the recipe incase you live with 
people who like real cranberry sauce! 

One bag of cranberries (about 3 cups of whole berries)
3/4 cup white sugar
1/2 cup water
1/2 cup orange juice
2 teaspoons grated orange peel (zest)

✤Put all ingredients together into a medium-sized pot over medium heat. 
✤Once it comes to a boil, reduce heat and let simmer about 10 minutes.
✤ Let cool at room temperature. Can be stored in the fridge for about a week.
✤Refrigerate until Thursday.
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To Make Today:

Corn Bread for Dressing 
Cranberry Sauce
Biscuits (for Friday)
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Freezer Friendly Whole Wheat Biscuits

*You can find step-by-step directions and pictures by clicking here

½ cup cold butter
1¼ cup whole wheat flour
1 cup white flour
1¼ cup *buttermilk
½ tsp. soda
3½ tsp powder
1 generous tsp salt
*If you don't have buttermilk, you can use 1 TBSP vinegar and milk to make 1¼ cup.

✤In a large bowl, combine everything except the butter and milk.
✤Chop cold butter into pieces and cut into the four mixture until you have a crumbly 
mixture.
✤Refrigerate for at least 10 minutes.
✤Add milk and stir just to combine- don’t over stir.
✤Dump out onto a lightly floured surface.
✤Knead a few times just until dough comes together.
✤Press into a rectangle, about 9x5.
✤Sprinkle lightly and evenly with flour.
✤Fold the rectangle into thirds like you would a letter.
✤Press out to the same size rectangle you started with.
✤Repeat 2 more times for a total of3 folds.
✤Press to ¾ inch thick, cut into biscuits.

*At this point you’re going to flash freeze them and then bake them Friday morning. Place 
them on a sheet pan, lined with parchment paper. Freeze long enough for them to 
maintain their shape. Transfer to a freezer bag and freeze until Friday morning. Follow 
the remaining directions straight from the freezer. 

✤Set in a shallow baking dish, close enough to just touch.
✤Bake for 13-15 minutes on 425°
✤After removing from oven, brush tops with melted butter.
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Wednesday

Pumpkin Chocolate Chip Muffins

1 2/3 c. whole wheat flour
3/4 c. sucanat (or white sugar)
1 Tbsp. pumpkin pie spice
1 tsp baking soda
1/4 tsp. baking powder
1/4 tsp. baking soda
2 eggs
1 c. pumpkin
1/2 c. melted butter or coconut oil
¾ c. semi sweet chocolate chips 

Lightly spray a muffin pan with cooking spray or line with muffin papers. 
Using a medium scoop, fill each space ⅔ full.
Bake 20-25 min. at 350.

Cool and hide, I mean cover (or put into a freezer bag) until tomorrow. 
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To Make Today:
Pumpkin Chocolate- 
Chip Muffins
Pecan Pie Squares
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Pecan Pie Squares
*This recipe is part of my Desserts that are Worth it” e-cook book. You can, purchase 
that here. 

Crust Ingredients 
3 cups flour
1/2 cup sugar
1 cup butter
1/2 tsp salt

Filling Ingredients
4 eggs, slightly beaten
1 1/2 cups light corn syrup
1 1/2 cups sugar
3 TBSP butter, melted
1 1/2 tsp vanilla
2 1/2 cups chopped nuts

Crust Directions
✤Preheat oven to 350
✤Mix ingredients in a food processor or with a mixer, it will be crumbly
✤Press into a greased (sides too)  15 x 10 x 1 pan
✤Bake for 20 minutes

Filling Directions
✤Mix ingredients, adding pecans last
✤Spread evenly over hot crust
✤Bake at 350 for 25 minutes until set
✤Cool completely



Don’t forget to thaw your sweet potato casserole in the fridge.
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*It’s not as bad as it looks. Most of these items are very 

quick and easy. You’ll have plenty of time to romp in 
the woods with your kids. (Or get started on Christmas 
movie season!)

Turkey

	
 The time you start your turkey will depend on it’s 
size and when you want to eat. You will need to take it 
out of the oven about 30 minutes before serving. It will 
need to rest while you cook your dressing and sweet 
potato and make your gravy. 

	
 As far as cooking directions go, I’ve tried many 
fancy ways to cook a turkey. I don’t feel like any of them have been worth the extra effort. They 
all make a roasted turkey. So, now, I follow the directions on the package. 

	
 Read the cooking table on the package to see how long yours will need to cook, based on 
the size. Add 30 minutes for finishing your meal and start cooking when you have that amount of 
time before dinner. (For example, mine needs to cook about 2 1/2 hours and we want to eat 
around 5:00. So, I need to start it 3 hours before 5:00. Keep in mind that means put it in the oven 
at that time, so I’ll have to start preparing it a few minutes before that and preheat the oven)

	
 I have found that if you start it on a high temp., 425 or so, then turn it down after about 30 
minutes, it makes it nice and golden brown without drying it out. I also put salt and pepper on 
the skin.

*If you are making your own gravy... and I hope you will...
Simmer the neck and giblets from the turkey in 3 cups water while the turkey 
cooks.
See the entry for gravy to finish after the turkey is cooked.
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To Make Today:
Turkey 
Pepper Jelly & Cream cheese
Shrimp w/ lemon dip
Mexican dip
Dressing
Mashed potatoes
Rolls
Gravy
Green beans

 Thursday Morning
(HappyThanksgiving!)
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Now that your turkey is doing its thing, you can make some snacks to keep the troops 
satisfied until feasting time. They’re all very quick and easy.  

Pepper Jelly w/ Cream Cheese & Crackers

1 (8 ounce) package cream cheese, room temp.
1 jar pepper jelly (I like the red because of the color)
1 package crackers 

✤Open cream cheese, place on a small platter or plate.
✤Pour jelly over the cheese
✤Spread on crackers 

Shrimp w/ Lemon Dip

Ingredients

1/4 cup Mayonnaise
1/4 cup Sour Cream
2 teaspoons Dijon Mustard
1 green onion, finely chopped
1/2 teaspoon lemon zest
1 tablespoon lemon juice
16 frozen cooked cleaned shrimp, thawed, drained

✤Combine all but the shrimp in a bowl and stir until smooth. 

✤Serve with thawed shrimp.
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Mexican Dip

1 can refried beans
1 package taco seasoning
2 cups shredded cheddar cheese
1 block cream cheese
1 small tub sour cream
2 cups guacamole
diced fresh tomato, & green pepper
sliced green onion
shredded lettuce 

✤	
In a medium bowl, blend the taco seasoning mix and refried beans. 
✤ Spread the mixture onto a large serving platter.
✤Top with cheddar cheese
✤Bake on 350 just long enough  to melt cheese
✤Mix the sour cream and cream cheese in a medium bowl.
✤ Spread over the baked mixture.
✤Spread guacamole over cheese mixture.
✤Place a layer of tomato, green bell pepper, green onions and lettuce over the guacamole
✤Serve at room temp. with nacho chips.

Copyright (C) 2014 Beth Cranford. www.eatbetterspendless.com

Thursday - Continued

http://eatbetterspendless.com
http://eatbetterspendless.com


Corn Bread Dressing

1 can cream of chicken soup
double batch of  cornbread
1-2TBSP dried sage
2 TBSP butter
1 small onion, chopped small
2 hard boiled eggs, chopped
1/2 cup celery, chopped 
2-3 cups broth 

✤	
Chop the celery and onion, sauté in a small pan with the butter until tender. Don’t 
brown 
    the onions.
✤	
Crumble corn bread into a large bowl. Add all other ingredients. 
✤Add broth a little at a time so you don’t get too much.
✤	
Spread into a casserole dish and heat in the oven for 20 minutes when the turkey 
comes out.

Dinner rolls
If I don’t have any homemade in the freezer I just buy them frozen at the store. This is not 
a time when I want to be making rolls. 

Just follow the directions and have them warming in the oven as the sweet potato 
casserole and the dressing are baking.
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Just a few 
finishing touches 
and you’re ready 
to eat!

Thursday - Continued
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Mashed Potatoes
*If you’d like to make super easy potatoes in the Crock Pot, click this link for the 
recipe. Otherwise, just follow the directions below for traditional mashed potatoes. 
potatoes- about 1 per person
broth or water
butter
milk or cream
salt & pepper

*About 15 minutes before you need to take the turkey out:

✤Peel and cube potatoes and place in a large saucepan. 
✤Cover with cool water or chicken broth. Add 2 tsp salt if using water, 1 if using broth.  
✤Cook over med-high heat for about 20 minutes until very tender. 
✤Drain water. Add about 2 TSP butter,  and 1/2 cup milk (or cream) depending on how
    many servings you’re making, and salt and pepper to taste. 
To keep them warm, place into a serving bowl (not plastic). Using a pan that the bowl will 
sit in top of, fill the pan half full of water and heat on low. Keep the potatoes sitting on top 
of the pan, covered with a towel. 

Green beans

2 cans green beans
small onion, chopped
2 slices bacon

✤	
Drain and rinse green beans. Place in a large saucepan with the onions and bacon.
✤ Cover with water and add 1 tsp salt. Cook for 20 minutes.
✤Drain, add butter if desired, serve.
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Gravy
*You can do it, just read the directions and take your time

Ingredients
Drippings from roasting pan (or boxed broth from the store)
Broth from the neck and giblets (Or not, if that grosses you out.)

Butter
Flour

*Remove the turkey onto a carving board and cover with foil to keep warm. (Please 

don’t panic here. It’s important that the turkey is allowed to “rest” a while before being cut. You 

have time to make the gravy and warm your casseroles, etc.)

*Get the kids busy setting the table.

Here we go: 

✤Pour the juices from your turkey pan into a large measuring cup or bowl, set aside to
    let the grease separate. 
✤If you made broth from the giblets, add that to the juices from your turkey. You should have 
about 5-6 cups liquid. If not, add some canned chicken broth.
✤Next you’ll need about 1/3 cup butter (total), and 2 TBSP of flour PER CUP OF LIQUID. 
    (the butter is total, the flour is per cup of liquid-so about 8-10 TBSP flour) Combine these in a large 
saucepan and heat until thickened, only about 1 minute.
✤Allow this mixture to cool some before adding the liquid- this is what will keep it 
     from getting lumps.
✤VERY SLOWLY, add the liquid to the flour mixture, whisking the whole time to keep out the 
lumps.  Start with about 1/2 cup and whisk it smooth before adding more. Add a little at a time 

and stir until smooth.   Keep the heat very low for now. Keep adding until you’ve used all of your broth 
or you reach the desired consistency. Add salt and pepper to taste. Once you get it just how you 
want it, turn up the heat just to get it hot. 
✤YUM! you did it! 



Don’t forget to thaw your breakfast casserole in the fridge overnight! 
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I hope you had a wonderful Thanksgiving, and that you were able to enjoy some relaxing 
time with your friends and family. 

Are you doing the Black Friday thing? I assure you, I am not. I’ll be right here, watching 
Christmas movies and maybe decorating the house for Christmas. Either way, whether 
you’re going shopping, staying home to make breakfast for those die-hards who will be 
coming in with their treasures just in time for breakfast (or brunch, depending on the 
deals they find) or just taking the day easy, you’ll need an easy breakfast to follow that 
amazing meal you made yesterday. 

But you won’t want to cook it! 

So, last night you defrosted your Christmas Casserole. 
All you need to do this morning is bake it and bake your biscuits! 

Bake the casserole for about 25 minutes on 350° and then let it sit while you bake the 
biscuits on 425° for about 20 minutes. 

Grab a shower and choose your Christmas movie while waiting for things to bake. And 
have a beautiful day!

If you enjoyed this book, you’ll probably like my website as 
well. It’s called eat better spend less. (click this link to go there.) 
I’d love for you to come on over and check it out. You’ll find 
recipes, meal plans, freezer tips articles, and more. 

And you’ll get a free e-book when you sign up for my mailing 
list. Don’t worry, your email is safe with me, and I never send 
you junk. Just a notice whenever I have a new post, and 
occasional free stuff! 
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