
Thanksgiving Shopping List

We’ve put together everything you’ll need for these delicious recipes: 

We know Thanksgiving can be stressful when you’re shopping for and preparing the food.  
That’s why we’re here to help! Here’s a shopping list for a simple Thanksgiving dinner using some of our 

favorite new, easy recipes designed to get you in and out of the store quickly.
 

Before heading to the store, be sure to check for staple items like salt, pepper and butter.

Click below or search our recipes on Butterball.com!

Herb & Citrus Butterball Roasted Whole Turkey
Make-Ahead Green Beans

Easy Canned Cranberry Orange Sauce
Make-Ahead Garlic Mashed Potatoes

Easy Thanksgiving Leftover Turkey Sliders

You’re well on your way to creating a meal that’s all kinds of good! 
Don’t forget, the green beans and mashed potatoes can be made the night before so you have more time to enjoy the big day! 

Give us a ring at 1-800-BUTTERBALL for any questions along the way.

Meat/Protein:

Dairy:

Fruit/Veggies:

One Butterball Turkey
We have many sizes and options, 
take a browse & 
pick what feels right

3 pounds of medium Yukon 
gold potatoes

1 (14 ounce) can of whole 
berry cranberry sauce

1/3 cup of almonds 
(or your favorite nutty flavor)

Orange marmalade

Garlic powder
Spicy brown mustard

Onion powder

Dinner rolls (pick your favorite!)

Stuffing of your choice 
(try our Butterball premade stuffing)

1 lb of green beans 

6 medium shallots or small 
onions

3 small oranges
3 lemons for zesting 
(or a different zesty flavor of your 
choosing)
6 cloves of garlic 
(tip: one garlic bulb typically has 
10-12 cloves)
2 tablespoons minced chives
3 sprigs of fresh rosemary
(can be substituted with dried 
crushed rosemary)

Sweet potatoes
(these will be mashed for leftover 
sliders!)

1 cup buttermilk
Buttermilk may be replaced with 
⅔ cup whole milk &  
¼ cup sour cream. 

2 ounces of cream cheese

5 sticks (2.5 cups) of butter

1 pack of your preferred 
cheese (this is for the sliders – 
we used cheddar!)

Canned Goods:

Breads, Grains, Nuts:

Condiments & Spices:

Other:

Tip
If you use orange zest, you can use the remaining zest 
in the Cranberry Orange Sauce… just a thought!

https://www.butterball.com/recipes/herb-and-citrus-butter-roasted-whole-turkey
https://www.butterball.com/recipes/make-ahead-green-beans
https://www.butterball.com/recipes/easy-canned-cranberry-orange-sauce
https://www.butterball.com/recipes/make-ahead-garlic-mashed-potatoes
https://www.butterball.com/recipes/easy-thanksgiving-leftover-turkey-sliders

