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Thanksgiving is all about gathering around the table, sharing
delicious food, and making memories with the people you love.
And if there is one thing I have learned over the years, it is
that the best holiday meals are the ones made with love, a
little planning, and recipes everyone looks forward to eating.

We don’t celebrate Thanksgiving in Italy in the traditional
American  way,  but  the  spirit  of  the  holiday  feels  very
familiar to me. Growing up with Italian food, I learned early
on  that  food  brings  people  together.  Sunday  dinners  and
holiday feasts meant a table full of homemade dishes, plenty
of conversation, and always enough food for one more person.

When I moved to America, I fell in love with Thanksgiving for
that very reason. It reminded me of the family gatherings I
grew up with in Italy. Over the years, I have brought a little
of my Italian cooking into the holiday, combining classic
Thanksgiving favorites with comforting recipes inspired by my



Italian roots.

Whether you are hosting your first Thanksgiving dinner or have
been  preparing  the  holiday  meal  for  years,  this  ultimate
Thanksgiving dinner guide will help you plan a delicious menu
from start to finish. I am sharing my favorite turkey recipe,
savory  stuffing,  flavorful  side  dishes,  homemade  gravy,
cranberry sauce, desserts, make-ahead tips, and creative ideas
for Thanksgiving leftovers.

My goal is to help you spend less time worrying about the
kitchen and more time enjoying the people gathered around your
table.

What’s on the Ultimate Thanksgiving
Dinner Menu?
A  memorable  Thanksgiving  dinner  doesn’t  have  to  be
complicated. Start with a beautiful roasted turkey, add a few
favorite side dishes, finish with something sweet, and you
have a meal everyone can enjoy.

Here is the Thanksgiving menu I recommend, with a few Italian-
inspired touches along the way.

Main dish: Garlic and herb roasted holiday turkey.
Soup course: Italian Holiday Chicken Soup.
Stuffing:  Savory  Sausage  and  Mushroom  Stuffing  or
Chicken Apple Stuffing.
Potatoes: Italian crispy roasted potatoes
Vegetables: Balsamic Glazed Brussels Sprouts.
Gravy: Easy Savory Mushroom Gravy.
Cranberry sauce: Easy Homemade Cranberry 
Dessert:  Italian  Jam  Crostata,  Italian   Amaretti
Cookies, or Chocolate Caffe Affogato.

You don’t need to make everything on this list. Choose the
dishes your family loves most, add one or two new recipes, and
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make the menu your own.

 

The  Star  of  Thanksgiving  Dinner:
Roast Turkey
For me, the turkey is the centerpiece of the Thanksgiving
table. A beautifully roasted turkey with golden skin, tender
meat,  and  plenty  of  flavor  makes  the  whole  house  smell
wonderful.

My Best Holiday Turkey is roasted with garlic, herbs, and
butter for a flavorful main dish that deserves its place at
the center of your holiday meal.

Although turkey wasn’t something we traditionally prepared for
holidays in Italy, I have come to appreciate how a roast bird
brings everyone together in much the same way as a beautiful
Italian Sunday roast.

Tips for a Juicy, Flavorful Turkey
Plan  your  thawing  time.  A  frozen  turkey  needs
approximately 24 hours in the refrigerator for every 4
to 5 pounds. Place it in a container to catch any drips.
Season ahead. Prepare your turkey the day before if your
recipe allows, giving the seasoning time to work.
Use a roasting thermometer. Cooking time varies with the
size of the bird, your oven, and whether the turkey is
stuffed.  Check  the  internal  temperature  rather  than
relying on time alone.
Let it rest. Allow the turkey to rest before carving so
you can serve it more easily.
Save the carcass. The bones make a wonderful base for
homemade turkey broth and soup.

For food safety, cook the turkey to 165°F in the thickest part
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of the breast and the innermost thigh and wing areas, avoiding
the bone. If you prepare stuffing inside the bird, the center
of the stuffing must also reach 165°F. I recommend baking
stuffing separately for easier timing and temperature control.

Start the Meal with Italian Holiday
Chicken Soup
In my Italian kitchen, soup is a comforting way to begin a
special meal. It brings warmth to the table and reminds me of
the simple dishes my mother made for family gatherings.

My Italian Holiday Chicken Soup is a lovely option if you want
to add an Italian touch to your Thanksgiving menu. It is
flavorful without being overly heavy, and you can prepare it
ahead of time and reheat it when you are ready to serve.

If you are serving a large Thanksgiving dinner, offer small
portions so everyone still has room for the main course and
all those wonderful sides.

My hosting tip: Make the soup the day before Thanksgiving. One
less dish to prepare on the big day means more time to enjoy
your guests.

Thanksgiving Stuffing Recipes
For  many  families,  stuffing  is  just  as  important  as  the
turkey. I love a stuffing with plenty of flavor, a tender
center, and a deliciously browned top.

I  like  having  more  than  one  option  because  Thanksgiving
traditions vary from family to family. These two recipes bring
different flavors to the table.
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Savory Sausage and Mushroom Stuffing
My Savory Sausage and Mushroom Stuffing is a hearty choice for
anyone who loves a rich, savory side dish. The sausage and
mushrooms  bring  plenty  of  flavor,  making  it  a  natural
companion  to  roasted  turkey  and  homemade  gravy.

Chicken Apple Stuffing
For  a  sweet-and-savory  combination,  try  my  Chicken  Apple
Stuffing.  The  apples  add  a  touch  of  sweetness  that  works
beautifully with the savory ingredients and autumn flavors.

Planning  tip:  Choose  one  stuffing  recipe  for  a  smaller
gathering or make both if you are hosting a crowd. Assemble
your stuffing ahead when

the  recipe  permits,  refrigerate  it  safely,  and  bake  it
according to the recipe instructions.

The Best Thanksgiving Side Dishes
If you ask me, the side dishes are where Thanksgiving dinner
really comes together. You have the turkey, of course, but it
is the combination of potatoes, vegetables, stuffing, gravy,
and cranberry sauce that makes every plate special.

Here are my favorite Thanksgiving side dishes to consider for
your holiday menu.

Crispy Roasted herb Potatoes
You cannot go wrong with potatoes at Thanksgiving. My crispy
Italian roasted potatoes bring a delicious Italian-inspired
touch to a familiar holiday favorite.

Parmesan adds savory flavor and gives this side dish a little
something extra. Serve it alongside the turkey and spoon over
plenty of gravy.
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Balsamic Glazed Brussels Sprouts
Looking for a vegetable side that balances the richness of the
meal? My Balsamic Glazed Brussels Sprouts are a quick stovetop
option with a flavorful balsamic finish.

They  add  color  to  the  Thanksgiving  table  and  are  a  nice
alternative to another casserole or oven-baked dish.

Homemade Cranberry Sauce
For me, cranberry sauce belongs on the Thanksgiving table. Its
bright, tart flavor balances the richness of turkey, potatoes,
and stuffing.

My Easy Homemade Cranberry Sauce comes together quickly and is
a wonderful alternative to store-bought sauce. Make it ahead
and refrigerate it until serving time.

Easy Savory Mushroom Gravy
A good gravy brings the entire plate together. My Easy Savory
Mushroom Gravy is a flavorful option to serve with turkey,
mashed potatoes, and stuffing.

Prepare it ahead if your recipe allows, then reheat gently
before dinner. If it becomes too thick, whisk in a little warm
stock until you reach the consistency you like.

How Many Side Dishes Should You Make?
You don’t need a dozen sides to make a wonderful Thanksgiving
dinner. For a manageable menu, I recommend choosing three to
five side dishes, depending on your guest count and family
traditions.

A balanced menu might include:

One potato dish.
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One stuffing.
One or two vegetables.
Cranberry sauce.
Gravy.

If your family has a must-have holiday dish, make room for it.
Thanksgiving is about tradition as much as it is about trying
something new.

Thanksgiving  Desserts:  Sweet
Endings to the Feast
After a table full of savory dishes, there is always room for
something sweet. I love desserts that bring a little Italian
tradition to the holiday, especially those meant to be shared
with family over coffee.

Here are three favorites to consider.

Italian Jam Crostata
My Italian Jam Crostata is a lovely alternative to the usual
Thanksgiving pie.

This traditional Italian-style tart has a tender pastry crust
and a sweet jam filling.It looks beautiful on a dessert table
and can be prepared

ahead.

Italian Crescent Amaretti Cookies
These Italian Amaretti Cookies are perfect for a holiday
cookie platter. Serve them after dinner with coffee or package
a few for guests to take home.
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Chocolate Caffe Affogato
For something simple but special, try my Chocolate Caffe
Affogato. It brings together coffee and chocolate for an easy
dessert with an Italian feel.

My dessert tip: Make your desserts the day before whenever
possible. Once dinner is over, you can serve them without
having to return to the kitchen to bake.

How  to  Plan  Thanksgiving  Dinner
Without the Stress
The secret to a relaxed Thanksgiving is doing as much as you
can ahead of time. You do not want to spend the entire holiday
rushing between the oven, stovetop, and refrigerator.

I like to begin with the menu, make a grocery list, and work
backward from the time I want dinner on the table.

One Week Before Thanksgiving
Finalize your menu and guest count.
Write your grocery list and shop for pantry staples.
Check that you have enough roasting pans, baking dishes,
serving bowls, and utensils.
Make room in the refrigerator and freezer.
Check the size of your turkey and begin planning its
thawing schedule.

Three to Four Days Before Thanksgiving
If  you  are  using  a  frozen  turkey,  make  sure  it  is
thawing  safely  in  the  refrigerator  according  to  its
weight.
Shop for fresh produce and remaining ingredients.
Prepare cranberry sauce if your recipe allows.
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Make pie dough or other dessert components that can be
prepared ahead.
Wash and organize vegetables.

The Day Before Thanksgiving
Season or brine the turkey according to your recipe.
Prepare the soup.
Assemble  stuffing  and  casseroles  that  can  be
refrigerated before baking.
Make desserts and store them properly.
Prepare  ingredients  for  vegetables  and  other  side
dishes.
Set the table and organize serving dishes.

Thanksgiving Morning
Start roasting the turkey early enough to allow for
cooking and resting.
Prepare any dishes that need to be baked fresh.
Reheat the soup and make sure your gravy is ready.
Finish the vegetables and potatoes.
Set out appetizers so guests have something to enjoy
while you finish cooking.

Before Dinner
Let the turkey rest before carving.
Finish reheating prepared sides.
Transfer everything into serving dishes.
Bring the cranberry sauce and other chilled items to the
table when appropriate.
Take a breath, sit down, and enjoy the meal you worked
so hard to prepare.



Thanksgiving Hosting Tips That Make
a Difference
You don’t need a professionally styled table or a kitchen full
of expensive equipment to host a wonderful holiday. A few
practical details can make the day much easier.

Set  the  table  the  night  before.  Arrange  plates,  glasses,
flatware, napkins, and serving pieces so you don’t have to
think about them on Thanksgiving Day.

Plan your oven space. The turkey takes priority, so decide in
advance which side dishes need oven time and which can be
prepared on the stovetop.

Use serving dishes strategically. Match each dish with its
serving bowl or platter before the holiday. Labeling them with
sticky notes can save you from searching through cabinets at
the last minute.

Keep appetizers simple. A few easy bites are enough while
guests mingle. You don’t want appetizers to become another
full meal that takes up valuable cooking time.

Ask for help. Let someone pour drinks, set out bread, or help
clear the table. You do not have to do everything yourself.

Keep the menu realistic. A smaller selection of well-prepared
dishes is better than an exhausting menu that keeps you away
from your guests.

 

What  to  Do  with  Thanksgiving
Leftovers
One of my favorite things about Thanksgiving is opening the
refrigerator the next day and finding ingredients for another



comforting meal. With a little creativity, leftover turkey,
potatoes, stuffing, and cranberry sauce can become something
entirely new.

Here are a few ideas from my kitchen.

Leftover Turkey Soup
Don’t  toss  that  turkey  carcass!  Use  it  to  make  a  rich,
flavorful homemade broth, then turn your leftover turkey into
a comforting soup. It’s an easy, delicious way to make the
most of your Thanksgiving meal and enjoy a little holiday
comfort all weekend long.

Turkey Croquettes or Patties
If you have leftover mashed potatoes and turkey, try my Turkey
Croquettes or Patties. The linked recipe uses chicken, but you
can adapt it with chopped leftover turkey and mashed potatoes,
adjusting the mixture as needed.

Turkey, Cranberry, and Brie Panini
My Leftover Turkey, Cranberry, and Brie Panini is an easy way
to turn Thanksgiving leftovers into a delicious lunch. Layer
turkey, cranberry sauce, and Brie on your favorite artisan
bread, then grill until the bread is golden and the cheese is
melted.

Leftover safety tip: Refrigerate perishable Thanksgiving foods
within two hours. Store leftovers in shallow containers so
they  cool  quickly,  and  use  refrigerated  turkey  and  other
cooked leftovers within three to four days. Reheat leftovers
to 165°F. Freeze what you will not use in time.

Frequently  Asked  Questions  About
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Thanksgiving Dinner

What  should  I  serve  for  a  traditional
Thanksgiving dinner?
A  traditional  Thanksgiving  menu  usually  includes  roasted
turkey,  stuffing,  mashed  potatoes,  gravy,  cranberry  sauce,
vegetables,  and  dessert.  You  can  add  family  favorites  or
Italian-inspired dishes to make the meal your own.

How far ahead can I prepare Thanksgiving
dinner?
Many  components  can  be  prepared  one  to  three  days  ahead,
depending  on  the  recipe.  Cranberry  sauce,  soups,  some
desserts,  and  certain  casseroles  are  excellent  make-ahead
options. Follow each recipe’s storage instructions, and keep
perishable foods refrigerated.

How much turkey should I plan per person?
A common starting point is about one pound of whole turkey per
person, with more if you want generous leftovers. Adjust for
the size of your gathering, the number of side dishes, and
whether you are serving a whole turkey or turkey portions.

What  can  I  make  the  day  before
Thanksgiving?
You  can  often  prepare  cranberry  sauce,  soup,  desserts,
stuffing components, and some casseroles the day before. You
can also chop vegetables, organize ingredients, and set the
table. Check the individual recipe instructions to see what
can be assembled or cooked ahead.



How do I keep Thanksgiving dinner from
becoming overwhelming?
Choose a manageable menu, make a shopping list, prepare dishes
ahead, and plan your oven schedule. You can also ask guests to
bring a dish or help with serving. Remember, the goal is to
enjoy the holiday, not to make every dish from scratch at the
last minute.

Can  I  make  an  Italian-inspired
Thanksgiving dinner?
Absolutely! Keep the turkey and traditional favorites your
family  loves,  then  add  Italian  touches  such  as  Parmesan
potatoes,  homemade  soup,  an  Italian  crostata,  or  amaretti
cookies. A combination of familiar holiday dishes and recipes
inspired by your own traditions makes the meal personal.

 

Bringing It All Together
Thanksgiving  has  become  one  of  my  favorite  celebrations
because  it  reminds  me  of  what  I  have  always  loved  about
Italian  cooking:  bringing  people  together  around  a  table
filled with homemade food.

You do not need to prepare every recipe in this guide to
create a beautiful holiday meal. Choose the dishes that matter
most to your family, plan ahead, and leave yourself enough
time to enjoy the day.

Whether you are serving a classic turkey dinner, adding a few
Italian-inspired dishes, or starting new family traditions, I
hope these Thanksgiving recipes and planning tips help make
your  holiday  delicious,  relaxed,  and  full  of  wonderful
memories.



If you try any of these recipes, I would love to hear what you
served. Leave me a comment below and let me know which dishes
are must-haves at your Thanksgiving table. And if you share
your holiday cooking on Instagram, tag me so I can see what
you made!

Happy Thanksgiving from my kitchen to yours!


