
TWO WEEKS BEFORE
Confirm your damn guest list. Make sure all 
the freeloaders that said they were gonna 
come are actually going to be there. There is 
nothing I hate more than spending money on 
a no-good bit@h that doesn’t care enough to 
show up.

Start planning the remainder of your menu. If 
you’ve got any bit@hes that will be making 
something for the big day, tell them exactly 
what they should cook. Don’t take no for an 
answer, and don’t let them suggest anything 
else. Make sure they know their damn place 
and ensure that you only have one Green 
Bean Casserole on the freakin’ table.

Test the recipes you haven’t made before. If 
you are making something new, test it on the 
family. You don’t have to do it exactly. For 
example, don’t go out and buy a leg of lamb, 
a ham, or even a duck. Just get a cheaper al-
ternative like pork roast or chicken wings and 
prepare the marinades, glazes, etc. on those. 
What works with ham, will usually work for 
pork and chicken. Duck can be simulated by 
using chicken thighs and legs, and you can 
test out any cooking techniques, or sauces for 

THREE WEEKS BEFORE
Get your meat! Make sure you order your tur-
key or specialty main dish meat from a butch-
er. If you’re going the frozen route, get to the 
damn store. If you wait any longer, they may 
not have a good selection and the size you 
need may not be available. Typically the sales 
for holiday meats start three weeks before.

Check out the next section on how to cook 
holiday main dishes so you can buy the 
proper size that you are going to need. Don’t 
be a stupid bit@h and order too little for your 
main course. Always over-estimate. Don’t 
worry, we have some awesome recipes for 
your leftovers at the end of the book.



ONE WEEK BEFORE
Order your centerpiece. (For those holidays 
that require them- If it’s just the fourth of July, 
feel free to throw a damn watermelon in the 
center and poke the bit@h with a sparkler or 
two.)

Iron the freakin’ linens. I don’t want to be sit-
ting at a table with a crease. Got it? Good.

Polish your silver. No one wants to eat with 
tarnished or spotty silverware. Don’t make us.  
If you do, we will cut you with it.

Purchase wine, beer, alcohol and soft drinks. 
Make sure there is enough for your lush of a 
cousin, Dave. The worst thing is not having 
enough booze for your guests to tolerate each 
other. Another crappy thing is not having the 
right kind of booze for your guests. If you are 
really nice, you might take a survey of what 
people typically drink to make sure you will 
have their type and brand of alcohol on hand. 
If you’re not very nice, like me, have at least 
one bottle of each type of major liquor: vodka, 
scotch, other whiskey, and gin. Have at least 
1 bottle of wine for every two guests of drink-

lamb on the cheaper lamb loin or lamb shoul-
der blade chops.

Prepare your shopping list. I can’t stress this 
enough. Don’t be that dumb bit@h that gets 
home and forgets the sweet potatoes. Going 
back to the store when you are all ready to 
cook is the worst sh!t that can happen. 

Make sure you have enough silverware, 
tables and chairs to feed and seat all the 
bit@hes that will be attending. Remember, 
Cousin Suzy doesn’t want to be sitting with 
your damn kids, and don’t you dare make me 
squeeze in between Uncle Frank and Aunt 
Jemima. Go through and check to make sure 
you have enough of the following to comfort-
ably accommodate your guests:

• tables
• chairs
• plates
• glassware
• silverware
• linens
• serving platters and bowls
• serving spoons and ladles

If you don’t, ask some of the freeloading       
bit@hes to bring some extras, or find a good 
party rental store.



G-D plan for cleaning your house. Pay spe-
cial attention to the rooms that will likely be 
seen by guests. Make sure you have all the 
cleaning supplies you need, and make sure to 
divide up the rooms into days. Don’t try to do 
it on the same day, and worst yet, don’t do it 
the day of the holiday. You are going to have 
too much on your hands that day. And don’t 
forget to pick up the damn toilet seat and 
clean under the rim.

If you’re making any sort of dish that can be 
frozen, such as braised brisket or pot roast, a 
great way to save time is to make it a week 
before, slice the bit@h up, and freeze it with 
its braising liquid. Then you can place it in the 
refrigerator two days before to defrost it. All 
there will be left to do the day of the holiday is 
to throw the damn thing in the oven covered, 
and simmer it for about a half hour before 
serving.  In fact, braised meats taste even 
better after they have been cooked, sliced 
and reheated. That’s my opinion and hence it 
should be yours as well. Ever have leftover pot 
roast? I rest my damn case.

ing age. You can survey who likes white or 
red, but in my experience, once grandma has 
hit the scotch during the hors devours, she’ll 
pretty much drink anything you put in front of 
her.

Shop for non-perishables. All those canned 
and frozen goods you need to get should be 
on a damn list in your hand, and with you, as 
you head out the door to go to the market. If 
you shop for your non-perishables early, you 
will still have time the day before to pick up 
the items you will inevitably forget. You know, 
because you are a stupid bit@h.

If using a frozen turkey or other meat cut, plan 
which day you will begin to defrost it in the 
refrigerator. The rule of thumb is to allow one 
day for every five pounds of meat or poultry. 
This is where most of you bit@hes fu@% 
up. Don’t even try to cook a turkey or piece of 
meat that hasn’t been fully defrosted. It just 
won’t be finished in time. Simple reason really- 
the meat won’t start cooking until it reaches a 
certain temperature. Thirty-two degrees isn’t 
that temperature. Dumb ass.

I don’t want to be sitting, eating in a messy 
environment, so you best be sure to make a 



TWO DAYS BEFORE
Begin cleaning and chopping any vegetables 
for the stuffing/dressing and side dishes. 
Make sure to run them under water, cover 
them and refrigerate to help them remain 
crisp. If you don’t... Flaccid. Penis. Viagra. You 
get the drill.

Get your tools ready. I am not talking about 
your loved ones. Take out your damn roast-
ing pan, meat thermometer and any specialty 
kitchen equipment that you keep tucked away 
the rest of the year. It’s so much easier to 
cook and get things rolling when you know 
right where your sh!t is.

Start to prepare recipes that can be refriger-
ated for two days such as dips, soups and 
cranberry sauce. You can also make some of 
your sides, like the casseroles, kugels, and 
even scalloped potatoes and refrigerate them. 
These, like braised meats, tend to taste like 
awesome mother-fu@%ers when they have 
rested and their flavors have really been al-
lowed to incorporate.

THREE DAYS BEFORE
Purchase all perishable ingredients. This is 
close enough to the day that you can go out 
and get all the items you need that may not 
last. It’s the perfect day to pick up all of the 
fresh vegetables, eggs, and other perishable 
items you will be making. You know, rather 
than doing this a week in advance and having 
to deal with celery as flaccid as your hus-
band’s penis without his daily Viagra.

Bake and freeze any pies or other desserts 
that can be frozen. Check the recipes, or 
on the internet to see if the type of pie you 
are making can be frozen. Typically, custard 
and cream based pies tend to separate and 
become soggy, but fruit pies are good can-
didates for freezing. You may want to test 
if your pie is freezable by making a smaller 
version, freezing it, then defrosting to test the 
results before you try it with your main des-
sert.



ONE DAY BEFORE
Start cleaning the mess of a home you live 
in. Clean the bathrooms first, cause if there 
is gonna be any embarrassment to be had, 
it’s gonna come from them. Next, make sure 
to dust and vacuum all rooms guests will be 
using, especially the dining room and kitchen.  
Yeah, you’re gonna make a huge mess of 
the damn kitchen, but it’s always good to 
start with a nice clean space. Here’s a tip...
as you go through the day, try to put things 
away as you use them, that way there won’t 
be too much to worry about when the free-
loaders leave. Try to rope some of them he-           
bit@hes into helping you clean too. Don’t let 
those wankers sit on their ass and watch TV.

Set the damn table.

Take out all of the serving pieces.

Make and refrigerate your stuffing/dressing.

Clean and truss your turkey, or prepare any 
rubs or marinades for the rib roast, lamb or 
duck. Then refrigerate the turkey or marinated 
meats.

Prepare and chill pie dough if you plan to 
make it from scratch. I have to tell you, I am 
not a baker, so I just go ahead and buy the 
pre-made sh!t. In fact, the recipes in the des-
serts section of the book utilize those spe-
cifically. But if you have a knack for it, by all 
means, make the damn dough yourself.

I recommend that you make a written plan for 
cooking your meal. At the very least, have a 
fu@%ing checklist. If you don’t, you will for-
get to make a side dish or defrost grandma’s 
stuffed cabbage. I guarantee it. I know you, 
bit@h. 



If it’s a summer holiday, start barbecuing any 
meats about ten minutes after the second 
guests arrive. This way by the time most 
people arrive, your meats will be ready and no 
one would have been waiting too damn long. If 
the meats are cold for the last guests to arrive, 
too damn bad. I hate late people.

Roast the stuffing/dressing if you are serving 
turkey. But NOT in the damn turkey. I’ll explain 
this further in the next section, so hold your 
damn horses.

Ask someone to pick up any bread or rolls 
you’ll need for your dinner.

Finish preparing appetizers, first courses, and/
or side dishes.

Make the gravy.

Turn on your music and have a huge glass of 
wine before the guests arrive. It makes them 
more tolerable.

Take fifteen minutes before guests arrive to 
freshen yourself and relax. Have some hot sex 
if you like.

Finish preparing and bake your pies. Most 
pies are much better when made the day 
before and reheated slightly the day of.

Prepare and refrigerate potato or pasta salads 
and cole slaws for any BBQ holidays.

The night before, remove any frozen dishes 
that you have already prepared and place in 
the refrigerator to defrost.

HOLIDAY DAY
Cook any main dish that hasn’t been cooked 
yet. This will include roasting the turkey, 
duck, lamb or prime rib roast. Brisket and 
rump roast could have been prepared before-
hand and frozen, so if you didn’t do that, that 
sucks for you. If you did, you should have 
taken them out of the freezer last night. Plan 
to have all meats ready about an hour and a 
half after you have told your guests to arrive. 
Most guests will arrive about a half an hour 
late to begin with and you will want to allow 
some time for cocktails and appetizers.


