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Simple steps to cooking the turkey ahead of time and reheating it to moist perfection. Arrange turkey slices
and pieces on baking pan, with cut edges of breast slices pressed together to prevent them from drying out.
Cover with plastic wrap, pressing it down onto the turkey to remove any air pockets. Cover entire pan with lid
or aluminum foil. Refrigerate for up to 3 days. Remove pan of sliced turkey from refrigerator and rest at room
temperature for 30 minutes. Remove lid and plastic wrap. Spread the slices out overlapping each one slightly,
in an even layer in the pan. Drizzle broth over turkey. Bake just until warmed through using one of these
methods: Preheat oven to degrees and heat covered pan of sliced turkey for approx. These reheating times are
approximate. Ovens, pans, and depth of turkey can effect actual time required. Be careful not to over heat the
turkey to avoid drying it out. Transfer heated turkey to serving platter. Drizzle hot broth left in bottom of
cooking pan over platter of turkey. Garnish with parsley and cranberries, if desired. It takes time and attention
to prep a turkey, roast it for several hours, let it rest, and carve it. Oh, what a relief it is! This make-ahead
turkey tastes amazingly yummy and moist. The only thing that is compromised is crispy skin. So, if crispy
skin is really important to you, this make-ahead method may not be a good choice. I do as much as possible in
the days leading up to a holiday meal. I also have make-ahead recipes for mashed potatoes , gravy , soft dinner
rolls , and cornbread stuffing. With this make-ahead turkey added to the menu, my Thanksgiving or Christmas
meals can be the most relaxed days of the year in my kitchen. Step-by-step photos for Skip the photo tutorial Jump straight to the recipe Step 1. I have a very detailed tutorial on this. You can check it out here: When the
turkey comes out of the oven, cover it loosely with foil and let it rest for minutes. This allows the juices to
settle into the meat before it is cut. If you cut it too soon the juices will run out, resulting in a dry turkey. How
to Carve a Turkey. Place the sliced turkey in a baking pan that will fit in your refrigerator. Keep the sliced
pieces pressed together. Cover the sliced turkey with plastic wrap, pressing it down to close any air pockets.
This also helps retain moisture in the turkey. Cover the pan with a lid or piece of aluminum foil and refrigerate
for up to 3 days. I use a 13x18 baking sheet that comes with a convenient lid. I use the larger 13x18 pan for
this recipe. The lid is convenient for fridge storage. Remove turkey from fridge and rest on counter for
minutes to allow it to return to room temperature. This is important so the turkey heats quickly and evenly
without overcooking any part of it. Remove the plastic wrap and spread out the turkey slices in an even layer.
Drizzle chicken or turkey broth evenly over all of the sliced meat. You can use canned broth or make your
own. Check out my post: Cover pan tightly with aluminum foil. Reheat the turkey without overcooking it.
There are two methods; choose the one that works best for you. With both methods, the turkey should be in an
even shallow layer in a baking pan. The concept is simple. Put room temperature food in shallow, covered
pans, and put it in a degree oven for approx. This method is the best option if you have other dishes that need
to cook in the oven at the same time at that temperature. Ovens and cooking times can vary, so I recommend
checking on it about half way into the reheating process to help you gauge when to remove it from the oven.
Transfer the hot turkey to a serving platter. This is completely optional, but adding a little garnish can make a
drab dish look like it came out of a magazine. I used some leftover flat leaf parsley and cranberries as a
garnish--an easy way to make the platter look festive. Drizzle tablespoons of hot broth over the turkey just
before serving. There should be some hot broth in the bottom of the reheating pan that can be used for this.
Although making the turkey ahead takes just as much time to prepare, it requires very little time on the day of
your holiday meal. Spreading out the cooking over several days and making as much ahead as possible are the
best ways I know to have a low-stress, relaxing Thanksgiving or holiday meal. Make it a Yummy day!
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Fill your holidays with more joy and less stress today! Rather than navigating weeknight meals without a plan,
go in with a plan and dinner is served. But the reality is that gourmet cooking takes a lot of time and right
now, in this busy season of life, gourmet meals are not my priority. When we started enjoying freezer meals , I
stuck to dishes that could be prepped in just an hour or two over the weekend. I love having a freezer full of
meal options, so I can simply pop something out of the freezer and into the crockpot in the morning or into the
oven at night , set the table and be ready to eat. At first, my husband took a little while to come around. Bland
soups cooked beyond recognition seemed unappetizing and wellâ€¦gross. There are still some simple ways you
can prep meals ahead of time on weekends or even on one weeknight to keep yourself out of the kitchen and
out doing more of the things you enjoy. You can always try our Sunday Prep Guide , too. Always Have a
Planâ€¦and a List I keep a go-to list of my family meal favorites. We usually have the ingredients we need on
hand, so I can whip up at least a few of them in a pinch. Keeping a stockpile of items like pasta, tomato sauce,
rice, dried beans, and other shelf-stable items in an organized pantry helps ensure you can cook up a quick
meal with minimal hassle. Before tackling your meals for the week , set aside some time the day before you
cook and prep to take a little inventory. Be sure to check for staples like olive oil, spices, sugar, salt, and flour.
Depending on your level of comfort with your recipe, you can often make do with something similar. I list out
all the meals I plan to make, then I look for common ingredients. Stretch Your Ingredients Using higher
quality, fresh ingredients can help you get by with less. If you use fresh herbs in your recipes, you can get by
with much less. On the flip side, dried ingredients are often much cheaper. Being the frugal mama I am, I have
learned to stretch certain recipesâ€”replacing half the ground beef in tacos with cheaper beans or soy
crumbles, for example, or adding veggies to spaghetti sauce to get away with using less meat. With cheese, try
adding flavorful types like blue cheese and real Parmesan to pack a bigger punch with less. Be wise with your
ingredient usage. Meat and cheese are often pricey, so try adding rice and beans to dishes to make them go a
little further. A thick, hearty sauce is always wonderful, but you can use starchy pasta water to thicken your
sauce and still have a little left over to use for pizza. I can easily make one large batch of mashed potatoes and
then add them to dishes to complement meals throughout the week. The same batch-cooking concept works
great for starches. Cooking stocks and many sauces also call for a similar process. This is how one pound of
ground beef, soy crumbles, or turkey might end up in a chili , a taco soup , and perhaps a pasta dishâ€”all in
one week. And while you can save quite a bit of money prepping veggies and ingredients yourself, it really
does take extra work. Refer to your list and look for overlapping ingredients. When this happens to me, I just
freeze the items for later. Herbs can be easily frozen in a little bit of olive oil in ice cube trays. Lemon juice
and tomato paste can be frozen the same way. Other canned items can be transferred to a freezer container and
simply tossed into another dish next week! You can even save your veggie scraps to make stock later on. Keep
a freezer bag on hand and stash the cleaned peels, ends and stalks of vegetables for later, to make a flavorful
broth you can use for the base of soups, stews and other dishes. If you prepare your items for the week on
Sunday, by Friday, certain foods may be starting to reach the point of no return. Vegetables and sides like rice
and grains can hold their own through the end of the week. Pasta gets a little gummy and hard after a few days
in the fridge, and protein like chicken and pork should be eaten within three days of cooking. Never take risks
with food safety. I save some fresh herbs like a little chopped parsley and flavorful add-ons like lemon and
Parmesan for the very end of the dishâ€”right before serving. Not only does it add a nice fresh flavor, it also
adds a nice visual touch, making the dish look and taste a little more special. Here are a few of my favorite
make-ahead meals to get you started:
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Use this as a guideline and switch it up as it fits your needs. When you wake up start the slow cooker sloppy
joe recipe it helps to have all the ingredients put together the night before and bread machine pizza dough
recipe. Next put together the ingredients for the spinach and egg oven omelet. While that is cooking make the
pancakes I suggest making a double batch so you can feed the kids breakfast. After the omelet is done let it
cool then cut into squares, wrap, and store in the refrigerator. You can also freeze if not going to eat right
away. Do a quick clean up. Start preparing the hamburger macaroni and cheese. I usually make a double batch
so I can use up a whole pound of hamburger meat. Eat one this week and save the other for a later week. First
prepare the hamburger meat and pasta then divide between two 8 x 8 pans. Place in the refrigerator. Next put
together the cheese mixture. Let the sauce cool slightly on the stove. After it is cool, divide between both pans,
let cool completely, then put in the freezer. While the cheese mixture is cooking for the hamburger macaroni
and cheese start putting together the ingredients for slow cooker sloppy joes. After the sloppy joe ingredients
are prepared you can decide whether you want to cook it that day after the salsa chicken or put it together as a
slow cooker freezer kit. To put it together as a slow cooker freezer kit just wait until the mixture is slightly
cooled then transfer to a gallon size freezer bag and freeze. I will cook it after the salsa chicken and then
portion out into 2 dinners and freeze. Put the dough in a gallon size bag and stick in the freezer alongside a
portioned out bag of mozzarella cheese. Make sure pizza sauce is available as well. I usually make and freeze
pizza sauce but this week I will use jarred. Next put together the chicken parmesan and stuffed shells. First
turn the water on for the shells and oven for chicken. While that is heating up trim and pound out the chicken.
While the chicken is cooking prep the filling for the stuffed shells. At the same time cook the pasta keep your
eyes on these because you want the pasta to be very al dente. When pasta is done set aside and let cool. When
chicken is done take out then let cool a bit. While the chicken is cooling stuff the pasta shells with filling and
place in baking dish. Cover with sauce make sure sauce is on the bottom of the pan as well and mozzarella
cheese and then stick in the freezer. This recipe makes 24 shells which is enough for 2 8 x 8 freezer meals. Or
you can make 1 9 x 12 meal and have some for leftover for lunch that is what I do. I use Gladware Ovenware
dishes. After that is done finish the chicken parmesan in the same manner. Put sauce on the bottom of the pan,
add the chicken, cover with more sauce, then mozzarella cheese. Stick in the freezer. After slow cooker salsa
chicken is done, let it cool slightly, shred, then place into gallon size freezer bag. In separate bags, place taco
cheese and tortillas. Freeze all components together as a quesadilla freezer kit. So close to being done! Last
but not least make the turkey ranch club wraps. While the bacon is cooking you can cut up the cheese and
vegetables for mid-morning snacks and then take a little break. After the bacon is done you can prepare the
wraps. In order to make these ahead of time you need to layer the wraps cheese, turkey, bacon, dressing,
tomatoes, and then lettuce. You need to make sure liquid stays away from the wrap. Your meals are prepped
for the week! Besides the slow cooker meals all of this should take about hours to put together. Let me know if
you have any questions. Sign up now for a free step-by-step 7-day email course that I created exclusively for
my email subscribers! I will teach the best habits, strategies, and insider tips so you can enjoy a lifestyle that
encourages and supports weight loss! Stop relying on willpower and take control back over your life! You can
do this. Now check your email to confirm your subscription. There was an error submitting your subscription.
First Name Email Address We use this field to detect spam bots. If you fill this in, you will be marked as a
spammer. We will never send you spam, and you can unsubscribe at any time. Powered by ConvertKit
Sharing is caring!
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Chop up the garlic. For the Chinese kale: First separate stalk from leaves. Peel off the skin of the stem using a
peeler. Then cut the stalks into diagonal strips. For the carrot, cut into diagonal strips. For the cabbage, chop
up roughly into large pieces. Leave the snow peas whole. Put the kale, carrot, cabbage, and snow peas in a
bowl and sprinkle sugar on top presumably it keeps them crisp. Break the egg into a bowl. Cut the chicken
into strips. Spread the flat noodles on a plate. Its okay if some are clumped together. Mix the dark soy sauce
on them nicely with your hands. Heat up your wok and pour in the oil. When it is hot, put in the garlic and let
it sizzle. Put in 1 tablespoon of pepper. Add the chicken strips and fry for 5 minutes. Then put in the fermented
soy bean paste. Move the chicken to the sides and pour in the egg. Scramble it up a bit. Now add in the
noodles. Pour the oyster sauce and cooking sauce. Stir around gently for 5 minutes or until it changes color
like this. This must be on medium-to-high flame. Now add all the veggies. Keep stirring for 5 or more
minutes, on high heat, till the leaves are wilted and the veggies and meat are cooked to your liking the snow
peas must still be crisp! Do not add any water at any stage. It is more delicious if you actually burn it a bit,
turning the egg brown and crispy. Transfer to a plate and serve and eat hot! Do let me know if you tried and
liked this and any other suggestions for other recipes you would like to see! Until next time, Sawadeeka!
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Step-by-Step Cookery. Good Housekeeping. One of a series of books from 'Good Housekeeping'. Created in the
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Cooking a whole turkey is a daunting task for both novice and skilled chefs alike. The size of the bird is intimidating, of
course, but there are also family expectations, holiday traditions, and a whole host of other factors (such as having to
cook several other dishes at the same time) that can overcomplicate matters.
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