Thanksgiving Grocery List
“If You Only Have Wednesday to Cook”
Produce
12 ounces cranberries
1 tangerine
2 limes or equivalent of 3/4 ounce lime juice
1 Granny Smith apple
1 large bunch kale
1 bunch celery
1 medium butternut squash
2 cups Cremini mushrooms
1 large yellow onion
7 cloves garlic
4 large shallots
12 sage leaves
3 large russet potatoes
5 large rosemary sprigs
8 to 10 sprigs thyme
1 bunch flat leaf parsley
Several sprigs of marjoram
One 1-inch nub ginger root
Canned Goods
One 8-ounce jar orange marmalade
Crystallized ginger
3 cups vegetable stock (but homemade if possible)
1 cup turkey or chicken stock (but homemade if possible)

Meat
1 pound thick-sliced bacon
4 ounces pancetta
One 14-pound turkey (including the neck)

Alcohol and Drinks
1 bottle plus 1/4 cup dry white wine
750 milliliters rye (or any whiskey)
Maple bitters, or other bitters like Angostura

12 to 24 ounces hard cider
3/4 ounce green Chartreuse
3/4 ounce maraschino liqueur (we like Luxardo)
3/4 ounce gin
2 to 3 tablespoons brandy (or sherry for a bit of a sweeter gravy)
6 cups apple cider

Eggs and Dairy
6 tablespoons heavy cream, plus some for whipping
1/2 cup milk
1/3 cup sour cream
1/4 cup buttermilk
4 sticks unsalted butter
3 large eggs

Baking
One 15-ounce can pumpkin purée
One 12-ounce can evaporated milk
2 1/2 cups white sugar
1/2 cup Demerara, turbinado, or granulated sugar for rolling
1/3 cup (66 grams) firmly-packed brown sugar or light muscovado sugar
1/4 cup (85 grams) mild or full-flavored molasses
3 cups unbleached, all-purpose flour
3/4 cup walnuts, plus some for toasting
2 teaspoons baking soda

Spices
Salt and black pepper (and whole black peppercorns)
Red pepper flakes
Cinnamon
Ground ginger
Ground cloves

Miscellaneous
Olive oil
1 large loaf of challah or brioche
Ice (You can never have enough, but start with a large bag for drinks!)

Happy Thanksgiving!

