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SHOPPING LIST

c 5 pounds russet potatoes

c 3 pounds apples (8 cups)

c 4 pounds asparagus

c 12 ounces fresh cranberries

c 1 pound white button mushrooms

c 1 bunch celery (4 ribs)

c 1 large onion

c 1 bulb garlic (11 cloves)

c 3 lemons (5 tbsp. juice)

c 1 bunch fresh parsley (1/2 cup)

c 1 bunch fresh sage (divided)

c 1 bunch fresh thyme (1 tsp.)

c 1 (15-pound) turkey

c 5 pounds butter (9 sticks)

c 1 quart heavy cream (2 1/2 cups)

c 1 quart milk (2 1/2 cups)

c 1 dozen eggs (11 eggs)

c 1 box refrigerated pie crusts (2 crusts)

c 2 (12 ounce) bags frozen cut green beans

c 16 ounces frozen broccoli

c 16 ounces frozen cauliflower
c 16 ounces frozen carrots

c 1 (9-inch) frozen deep dish pie crust

c 1 loaf French bread

c Olive oil (1 cup)

c 9 cups chicken broth

c Corn starch (1/4 cup)

c Vegetable shortening  
(3 tbsp.)

c 6 ounces canned fried  
onions (3 cups)

c 1 pound Velveeta

c 15 ounces canned  
pumpkin puree

c 2 cups chopped pecans

c 12 ounces evaporated milk

c 3/4 cup honey

c Ritz crackers (1 roll)

c Yeast (2 envelopes,  
41/2 tsp.)

c Flour (61/2 cups)

c Sugar (3 cups)

c Brown sugar (11/2 cups)

c Powdered sugar (2 tbsp.)

c Vanilla (2 tbsp.)

c Baking powder (2 tbsp.)

c Ground cinnamon (21/4 tsp.)

c Ground ginger (1 tsp.)

c Ground cloves (1/4 tsp.)

c Ground nutmeg (1/4 tsp.)

c Dried marjoram (1/2 tsp.)

c Kosher salt (1 cup)

c Salt and pepper


