Finish your meal off with home-made pumpkin and mincemeat pie. (See the Perfect Pie Crust Recipe made the Tupperware way).

Perfect Thanksgiving Dinner Prep Set:

1 Impressions Classic Bowl Set…….for salad and side dishes


1 Thatsa Bowl………………………for mixing the stuffing


1 Gourmet Decorator……………….for deviled eggs & injecting turkey


1 Healthy Baster……………………separates the fat


1 Jel-Ring Mold…………………….for molded salad


1 Serving Center……………………for condiments, such as cranberry sauce & olives


1 Chef Series Carving Knife………  for perfect slices 


1 Chef Series Carving Fork…………perfect partner to knife and for serving

Putting it all away for easy storing & leftovers the next night:  The perfect storage containers to fit it all back into the refrigerator after your wonderful meal are Rock ‘N Serve Containers.  I recommend at least two Large Rock ‘N Serve Sets.  Be sure to de-bone your turkey and put all your turkey meat in a Large Deep Rock ‘N Serve.  Save the carcass to use for a great turkey soup later.

Not only will you have your entire meal perfectly stored efficiently in your refrigerator; but you’ll have an easy meal to reheat and put back on the table for the next night, or two, or three!

Perfect Leftover Set:  2-Large Rock ‘N Serve Sets


1 Large Deep Container…………….de-boned turkey


1 Large Deep Container…….……….leftover dressing


1 Large Shallow Container………….leftover rolls


1 Large Shallow Container………….leftover salad


1 Medium Deep Container…………..leftover gravy


1 Medium Deep Container…………..leftover mashes potatoes


1 Medium Shallow Container…….…leftover sweet potatoes


1 Medium Shallow Container……….leftover peas


4 Small Containers…………………..olives, cranberry sauce, or whatever

Bask in the praises of your family, and enjoy a wonderful Thanksgiving Dinner; and best of all, enjoy having the leftovers properly stored for easy and delicious dinners for the next few nights.

And be sure to think of those great turkey sandwiches the next day!

HAPPY THANKSGIVING

