BEST TURKEY DINNER EVER
MENU PLAN, RECIPES, AND GROCERY LIST

EPIC FEASTS START WITH A PLAN
What makes this the best turkey dinner ever? With these super simple planning and prep tools, easy-to-follow recipes,
and versatile spice blends, creating a memorable family feast has never been easier.

The menu serves 6–8 people and is easily expandable for a
larger table setting. For a small get-together, skip roasting
a big bird and opt for no-fuss turkey breast.

SHOP
Use the Grocery List to shop for all the fresh ingredients and pantry
staples needed for 6–8 people.

ROAST TURKEY WITH GRAVY
SAGE & APPLE STUFFING
HERB & GARLIC MASHED POTATOES
GREEN BEAN CASSEROLE
ROASTED RAINBOW VEGGIES
PUMPKIN PIE

PREP AHEAD
Reduce prep stress and set yourself up for success—use the Game Plan
to start your meal prep one week ahead of the big day.
PERFECT YOUR HOLIDAY FEAST
Use this step-by-step guide and instructions on product packages to
bring it all together.
For an even easier feast, cook side dishes in the microwave while the
turkey roasts. Try the Epicure Multipurpose Steamer.

GROCERY LIST
PANTRY

DAIRY

□ 1 can (14 oz/398 ml) light coconut milk (Pumpkin Pie)

□ Milk, your choice:

□ 1 can (14 oz/398 ml) pumpkin purée (Pumpkin Pie)

■

□ ¼ cup mayonnaise (Green Bean Casserole)

■

□ 2 tbsp olive oil (Roasted Rainbow Veggies)
□ Oil, for brushing (Roast Turkey with Gravy)

FRUITS & VEGGIES
□ 10 Brussels sprouts (Roasted Rainbow Veggies)
□ 6 medium potatoes, such as Russet or Yukon Gold

(Herb & Garlic Mashed Potatoes)
□ 2 carrots (Roasted Rainbow Veggies)
□ 2 celery stalks (Sage & Apple Stuffing)
□ 1 small apple (Sage & Apple Stuffing)

1½ cups (Green Bean Casserole)
¼ cup (Herb & Garlic Mashed Potatoes)

□ 1 cup sour cream (Herb & Garlic Mashed Potatoes)
□ 2 tbsp butter or margarine, optional (Herb & Garlic

Mashed Potatoes)
□ Whipping cream or Greek Yogurt, optional (Pumpkin Pie)

OTHER
□ 1 loaf bread, your choice (Sage & Apple Stuffing)
□ 9" prepared graham pie shell or prebaked pie crust

(Pumpkin Pie)
□ Slivered almonds, optional (Green Bean Casserole)

□ 1 red pepper (Roasted Rainbow Veggies)
□ 1 yellow zucchini (Roasted Rainbow Veggies)
□ 1 small red onion (Roasted Rainbow Veggies)

FRIDGE HACK

□ 4 cups fresh or frozen cut green beans (Green Bean

Tight on fridge space? Pack a large cooler
with ice or gel packs. It’s great for storing
bulky veggies and larger items as you meal
prep. Tuck into a kitchen corner, in a cool
garage, or on the deck—whatever is easy!
Cold food should be stored at 40° F or below.

Casserole)

PROTEIN
□ 8–10 lbs (4–5 kg) turkey (Roast Turkey with Gravy)

Easy swap: 2–2½ lbs (1–1.2 kg) boneless turkey breast

COOKWARE
MULTIPURPOSE STEAMER

MULTIPURPOSE POT

MUFFIN MAKER

Made of FDA compliant, food grade silicone. Safe for microwaves,
ovens, and even goes in the dishwasher.

Measurements are etched right
into both sides of pot—no extra
measuring cups needed!

Made of FDA compliant,
food grade silicone. Safe for
microwaves, ovens, and even goes
in the dishwasher.

Heat resistant up to 450° F.
Great for meal prep. Cook stuffing in the microwave, then transfer
to the Muffin Maker for reheating crispy individual servings in the
oven before serving.
Cook, smash, and even serve mashed potatoes in the steamer.
Space savvy & environmentally friendly: deep box shape is great
for easily storing leftovers in the fridge. Put a lid on it and save on
using disposable wraps.
Comes with a Multipurpose Tray.

Tempered glass lid has built in
strainer and pour spout. Makes for
easy (and lump-free) pouring into
gravy boats.
Prep Savoury Herb Gravy ahead;
stir in turkey
drippings after
roasting. Reheat
just before
serving.

Heat resistant up to 450° F.
Smooth flexible cups are easy to
fill; each holds about ¼ cup.
Each tray holds six wells.
Great for portioning and making
mini stuffing
muffins.

Use a vented lid to microwave grains or rice. Great for reheating
leftovers—place mashed
potatoes on the bottom and
veggies or turkey on top.

SHEET PAN & SHEET PAN LINER
Seamless aluminum evenly holds and distributes heat.

RECTANGULAR STEAMER
Made of FDA compliant, food grade silicone. Safe for microwaves,
ovens, and even goes in the dishwasher. Heat resistant up to 450° F.
Great for cooking or reheating small amounts. Ideal for 1−2 servings.
Excellent for serving cranberry sauce!

Rolled edge provides a solid easy grip.
Great for roasting veggies, cooking 1–2 turkey breasts, and sheet pan dinners.
Flexible non-stick silicone liner custom fit to Sheet Pan.
Lipped edge catches all cooking juices—
keep flavour in the food, not on the pan!
Heat resistant up to 450° F.
Easily wipes clean or pop in the
dishwasher.

THE GAME PLAN
ONE WEEK BEFORE

TWO DAYS BEFORE

ONE DAY BEFORE

FOUR HOURS BEFORE

ONE HOUR BEFORE

Order the turkey from your
local butcher or stash a
fresh or frozen bird in the
freezer.

Pick up fresh turkey
or defrost turkey in
refrigerator.

Prep Sage & Apple Stuffing
in Multipurpose Steamer.
Cover and refrigerate.

Roast turkey, about 3 hours
for 8 lbs (4 kg) turkey or
45 min for turkey breast.
Too check doneness, insert
an instant-read meat
thermometer into thickest
part of breast. It should
read 170° F. Allow up to
30 min resting time to
ensure a juicy bird.

While turkey is roasting,
microwave Sage & Apple
Stuffing, about 15 min.
Transfer to a serving dish;
cover.

WHICH BIRD TO BUY?

For defrosting, estimate
about 24 refrigerator
thawing time for every 5 lbs
(2.26 kg) of turkey.

Organic Turkeys only eat
organic.* They're raised
without antibiotics or
growth hormones.**

Prep fresh green beans
for Green Bean Casserole.
Wrap in a damp cloth;
refrigerate.

Natural Turkeys are farm
raised with no animal
by-product feed, no
administered growth
hormones or use of
antibiotics.**

Peel and chop potatoes
for Herb & Garlic Mashed
Potatoes. Place in a large
container and cover with cold
water. Stir together sour cream
and 1½ tbsp Herb & Garlic
Dip Mix. Cover and refrigerate
both up to two days.

Free Range Turkeys
are farm raised with
continuous, free access to
outdoors. No guarantee
birds are raised without
antibiotics or hormones.
Self-Basting, Basted, or
Injected Turkeys are birds
whose breasts are injected
with a saline solution and
vegetable oil to keep meat
tender and juicy .
Frozen Turkey simply
means the birds are flash
frozen below 0° as soon as
they’re processed.

Prep veggies for Roasted
Rainbow Veggies. Toss with
oil and 1½ tbsp Herb &
Garlic Dip Mix; cover and
refrigerate.

Prepare serving dishes by
attaching sticky notes with
recipe names for what goes
where.

Set the table. Relax before
the big day!
Prepare Pumpkin Pie as
per recipe; cover and
refrigerate. The pie holds
well in the fridge up to
3 days. For best results,
do not freeze.

* No GMO grains, pesticides or animal by-products.
** Processed without added artificial ingredients, preservatives or colouring.

Transfer green beans to
steamer; add remaining
ingredients and microwave,
about 10 min. Spoon into a
serving dish; cover with foil
to keep warm.
Place drained potatoes in
steamer; finish according to
recipe, about 20 min.

Prepare gravy and set
aside in Multipurpose Pot.
Remember to stir in pan
drippings from turkey.
Reheat before serving.

While turkey is resting and
the oven is still hot, roast
veggies on Sheet Pan,
about 25 min.

ROAST TURKEY WITH GRAVY
RECIPE TIP: Tight on
time? Consider roasting a
turkey breast instead of
the whole bird. Preheat
oven to 375° F. Brush
2–2½ lbs (1–1.2 kg)
boneless turkey breast
with oil, then rub on Roast
Turkey Seasoning. Place
on Sheet Pan, line with
Sheet Pan Liner. Roast
45 min or until meat a
thermometer inserted into
the thickest part of the
breast reads 170° F. Rest
10 min before carving.

TOTAL TIME: 21/2 hrs

8 servings

$2.39 CA/$2.03 US per serving

INGREDIENTS

INSTRUCTIONS

8–10 lbs (4–5 kg) turkey

1. Preheat oven to 350° F.

Oil, for brushing
1 pkg Roast Turkey Seasoning

2. Remove giblets and neck from turkey (use for stock or soup, if you wish). Place turkey
breast-side up in a roasting pan. Brush with oil and rub on seasoning.

FOR GRAVY

3. Roast for 15–20 min per 1 lb, or until a meat thermometer inserted into thigh reads 180° F.

2 tbsp Savoury Herb Gravy Mix

4. Remove from oven; cover loosely with foil. Rest 15 min before carving.

1 cup cold water

For Gravy in the Microwave
In a bowl, whisk mix into water. Cook 2 min, stir, then cook 2 more min.

NUTRITIONAL INFO
Per serving (8 oz/224 g turkey): Calories 430, Fat 17 g
(Saturated 5 g, Trans 0.2 g), Cholesterol 240 mg, Sodium 230 mg,
Carbohydrate 1 g (Fibre 0 g, Sugars 0 g), Protein 64 g.
Per serving (¼ cup gravy): Calories 15, Fat 0.1 g
(Saturated 0 g, Trans 0 g), Cholesterol 0 mg, Sodium 35 mg,
Carbohydrate 3 g (Fibre 0 g, Sugars 0 g), Protein 1 g.

For Gravy on the Stovetop
In a Multipurpose Pot, whisk mix into water. Bring to a boil, whisking constantly until
thickened.

SAGE & APPLE STUFFING

RECIPE TIP: If feeding a large crowd,
double the recipe. Customize by stirring
in chopped cooked sausage, sliced sundried tomatoes, or roasted peppers.

TOTAL TIME: 15 min

6 servings

$0.59 CA/$0.50 US per serving

INGREDIENTS

INSTRUCTIONS

2 celery stalks
1 small apple

1. Thinly slice celery. Peel apple, if desired. Chop into bite-sized pieces. Place both in
Multipurpose Steamer.

6 cups cubed day-old bread

2. Add bread, seasoning, and salt, if using; toss to mix. Drizzle with broth; stir to combine.

2 tbsp Sage & Apple Stuffing Seasoning

3. Cover; microwave on high, 5 min.

½ tsp Sea Salt, optional

Make mini’s: Portion cooked stuffing into an oiled Muffin Maker. Reheat in microwave or
350º F oven until warm.

1 cup Nourish Broth or Vegetable Broth,
prepared
NUTRITIONAL INFO
Per serving: Calories 80, Fat 1 g (Saturated 0 g, Trans 0 g),
Cholesterol 0 mg, Sodium 140 mg, Carbohydrate 15 g
(Fibre 3 g, Sugars 4 g), Protein 3 g.

HERB & GARLIC MASHED POTATOES

TOTAL TIME: 20 min

8 servings

$0.36 CA/$0.31 US per serving

INGREDIENTS

INSTRUCTIONS

1 cup sour cream

1. In bowl, combine sour cream with dip mix. Set aside.

1½ tbsp Herb & Garlic Dip Mix

2. Peel potatoes; cut into 1" cubes. Place in Multipurpose Steamer.

6 medium potatoes, such as Russet
or Yukon Gold

3. Microwave on high, covered, for 15 min, stirring every 5 min.

¼ cup milk, your choice
2 tbsp butter or margarine, optional
½ tsp Sea Salt, optional
NUTRITIONAL INFO
Per serving: Calories 180, Fat 5 g (Saturated 2.5 g, Trans 0.2 g),
Cholesterol 15 mg, Sodium 60 mg, Carbohydrate 30 g (Fibre 3 g,
Sugars 3 g), Protein 4 g.

4. Mash potatoes to desired consistency. Fold in dip, milk, butter, and salt,
if desired.

GREEN BEAN CASSEROLE

TOTAL TIME: 20 min

6–8 servings

$1.12 CA/$0.95 US per serving

INGREDIENTS

INSTRUCTIONS

4 cups fresh or frozen cut green beans

1. Place beans in Multipurpose Steamer. Cover and microwave on high for 5 min.

1½ cups milk, your choice

2. Meanwhile, in a bowl, whisk together milk, mayonnaise, and seasoning.

¼ cup mayonnaise

3. Stir seasoning mixture into green beans. Cover and microwave for 10 min on high,
stirring once halfway through. Or bake, uncovered, in a preheated 350° F oven until
warm and bubbly, about 30–35 min.

1 pkg Green Bean Casserole Seasoning
Toppings (optional): toasted sliced almonds
NUTRITIONAL INFO
Per serving: Calories 160, Fat 10 g (Saturated 2.5 g, Trans 0 g),
Cholesterol 15 mg, Sodium 360 mg, Carbohydrate 14 g
(Fibre 3 g, Sugars 2 g), Protein 5 g.

4. Top with almonds, if desired.

ROASTED RAINBOW VEGGIES

RECIPE TIP: Use 2 cups
chopped broccoli florets
instead of Brussels sprouts.

TOTAL TIME: 30 min

6−8 servings

$0.91 CA/$0.77 US per serving

INGREDIENTS

INSTRUCTIONS

10 Brussels sprouts

1. Preheat oven to 425° F. Line Sheet Pan with Sheet Pan Liner.

2 carrots

2. Trim stem ends and discard outer leaves from sprouts. Cut sprouts into halves (or
quarters, if large). Slice carrots into ¼" thick coins. Slice pepper into strips. Cut zucchini
in half lengthwise, then slice. Slice onion into thick strips. Toss all veggies with oil and
dip mix. Season to taste, if desired.

1 red pepper
1 yellow zucchini
1 small red onion
2 tbsp olive oil
1½ tbsp Herb & Garlic Dip Mix
Sea Salt and Black Pepper, to taste, optional
NUTRITIONAL INFO
Per serving: Calories 90, Fat 5 g (Saturated 0.5 g, Trans 0 g),
Cholesterol 0 mg, Sodium 70 mg, Carbohydrate 9 g
(Fibre 2 g, Sugars 3 g), Protein 3 g.

3. Spread out veggies on pan—they may overlap as it will be full.
4. Roast in oven until tender, about 20–25 min; rotate pan halfway through (no need to stir).

PUMPKIN PIE
RECIPE TIP: If using a
frozen pie shell, follow
directions on the package
for baking crust before
adding pumpkin filling.

TOTAL TIME: 1 hour + 10 min (includes 1 hour chill time)

8 servings

$1.62 CA/$1.38 US per serving

INGREDIENTS

INSTRUCTIONS

1 pkg Pumpkin Pie Mix
1 can (14 oz/398 ml) light coconut milk

1. In a Multipurpose Pot – 8 Cup, whisk mix with coconut milk. Bring to a rolling boil
over medium-high heat, whisking frequently.

1 can (14 oz/398 ml) pumpkin purée

2. Remove from heat; whisk in pumpkin purée until evenly mixed.

9" prepared graham pie shell
or prebaked pie crust

3. Pour into pie shell. Refrigerate until set, at least 1 hour. If making ahead, cover and
refrigerate overnight.

TOPPINGS (optional): whipped cream
or Greek yogurt

4. To serve, cut into wedges and top with whipped cream or yogurt, if desired.

NUTRITIONAL INFO
Per serving (1 slice): Calories 190, Fat 7 g (Saturated 3.5 g,
Trans 1.5 g), Cholesterol 0 mg, Sodium 320 mg,
Carbohydrate 31 g (Fibre 3 g, Sugars 17 g), Protein 2 g.

3 WAYS WITH LEFTOVER TURKEY

SLICED TURKEY SAMMIE

MINI TURKEY MAC

CLASSIC TURKEY NOODLE SOUP

1/4 cup light cream cheese

1 recipe prepared Mac & Cheese

1 tbsp Epicure Dip Mix

2 cups chopped leftover turkey

6 cups Nourish Broth or Vegetable Broth,
prepared

4 thick slices wholegrain bread

1 cup Savoury Herb Gravy, prepared

1 cup celery, diced

1 cup shredded lettuce

1 cup frozen peas

1 cup carrot, diced

4 oz (113 g) leftover turkey

1 cup Sage & Apple Stuffing, prepared

1/2 cup broken noodles
1 cup cubed, cooked turkey

2 tbsp cranberry sauce
Stir ¼ cup spreadable cream cheese with
1 tbsp of your favourite Epicure Dip Mix.
(Hint: It’s awesome with CCB or 3 Onion!)
Spread over 2 slices wholegrain bread;
top with a few lettuce leaves and slices
of leftover cooked turkey and generous
dollops of cranberry sauce. Top each with
another slice of bread. Garnish with a
skewer of pickled baby onions. Serves 2.

Combine 2 cups chopped cooked turkey
with 1 cup each prepared Savoury Herb
Gravy, Sage & Apple Stuffing and frozen
peas with 1 pkg prepared Mac & Cheese
(about 6 cups).
Spoon into 4 large cocottes or ramekins.
Place on a Sheet Pan and bake in
preheated 400° F oven until warm,
about 15 min. Serves 4.

Sea Salt, to taste
Black Pepper, to taste
In a Multipurpose Pot, bring 6 cups
prepared broth to a boil over high heat.
Reduce heat to medium; stir 1 cup each
chopped celery, carrots, cooked turkey,
and about ½ cup broken spaghetti
noodles. Partially cover and simmer for
10 min. Serves 4.

