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Welcome	to	Simple	Joy!		

November is here & that means the 
Holiday season is in full swing. It’s easy to 

get overwhelmed this time of year so we 
are here to help you reduce stress this 

Holiday season! 

This month, we prepare for Thanksgiving. 
We offer a series of articles, tips & recipes 

to help you get more joy out of 
Thanksgiving! 

We also share ways to find all the 

additional information we have t0  offer 
to make this Thanksgiving (& Christmas) 

the least stressful & more joyous ever! 

From our house to yours, a very blessed 
Thanksgiving to you & your family! 

Hugs	&	Blessings!	

Jean	Ann

Simple Joy 

Jean Ann Duckworth 
Publisher 

Terry L. Duckworth 
Editor-in-Chief
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Thanksgiving Thoughts from Jean Ann 

Entertaining is a wonderful way to share special events with friends and family. 
Unfortunately, entertaining often causes us an incredible amount of stress. There is 
something about an upcoming party that makes our heart beat harder and our blood 
rush faster. The planning, the shopping, the preparations as we work to get 
everything just right! SIGH! 

We often bring stress upon ourselves as we prepare for any celebration. We want 
things to be “perfect.” Well, Honey, it’s time to take your focus off perfection and 
put it on entertainment. Any event you host is not about the menu or decorations or 
music or all the rest. It is all about your guests. It is your responsibility to insure 
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each one of your guests enjoys 

themselves. The quickest and easiest 
way to do this is by following the first 
rule of Simple Joy entertaining: 

Attend Your Own Party! 

In order to attend your party, you need 
to find low stress ways to put your 
event together so you have energy left 
once your celebration begins. This not 
only applies to events and occasions 

that occur throughout the year but also 
to big holidays... like Thanksgiving. 

Thanksgiving can be a real bear. It falls 
in the middle of the work week. It is food focused so only so much can be done 
ahead of time. And it is a family event where others have certain expectations that 

can put pressure on us. 

I offer you help in the form of advice, ideas and tips to make your Thanksgiving 
preparations easier and enjoyable. It is time for you to enjoy yourself when you 
entertain. You work hard for it and you deserve it. 

It is also time to return to the basics. Too often we spend too much money trying to 
create elaborate events. This year, it’s time to focus on tradition. If you and your 
family haven’t developed traditions over the years, this is the perfect time to begin. 
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Take time before you begin your Thanksgiving planning, take a moment to 

determine ways to introduce traditions into your Thanksgiving. 

Then, begin planning. Hold your head up. Stay calm and remember, today’s 
disaster is next Thanksgiving’s funny story! Celebrate! It’s all a Simple Joy!  
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Making 

Thanksgiving 

Preparations 

a Simple Joy

You read that right! You can make 
preparing for Thanksgiving a joy 

and if not a joy, you can at least 
make it much easier. Let’s face it, 
Thanksgiving is tough for 
women. We already have full 
schedule, in fact, overflowing 
schedules. Suddenly this major Holiday falls in the middle of the week, a 

workweek for many of us. Even worse, the focus of the Holiday is a large meal. 
You might be able to purchase some of the food early but you can’t prepare it early. 
Much of the work must be done at the last minute. What’s a woman to do? 

I say, work smarter, not harder. Do the majority of your work while sitting at a 
table with a pencil and paper. Taking time to develop a plan can save you time, 
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energy and sanity. I have developed 5 steps to make your Thanksgiving 

preparations simpler: 

1.	Invitation	

You always want to begin plans for any party by creating your guest list. Most 
people begin by deciding what type of event to host: sit-down dinner, buffet, 
cocktail party, etc. 

Next, they create a menu. THEN they begin their guest list. Odds are, they end up 
with too few or too many people for the type of event they have planned. If you 

want to place all your focus on the event, I suggest you become a caterer or party 
planner. As a hostess, your focus should be first, last and always on your guests! 
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Begin by making a preliminary guest list. Then, make a few phone calls so you 

have a rough idea how many people are coming to your event. Once you have a 
general idea how many people will be sitting at your Thanksgiving table, you are 
able to begin working on your menu.  

2.	Input	

I know many women think they have to do all the work for Thanksgiving (or any 

big family event) by themselves. WRONG! Your entire family should help prepare 
for Thanksgiving. One way to encourage them to help is to get their input on the 
menu. When your family helps create a menu for an event, they have ownership in 
the preparations. When they suggest a dish or item they would like included in the 
menu, you can suggest they prepare the dish. Thanksgiving is a family event. 
Everyone should take part in preparing the meal. The “family” part of the meal is 
not just when everyone sits down to eat. The entire event should involve the whole 

family. 

3.	Inventory	

Once you have determined who is coming (even if you only have a rough idea) and 
decided what to serve, you need to create a list of EVERYTHING that goes into 
preparing your meal. When I say EVERYTHING, I mean all the ingredients you 

need to make each dish. Once you have your list, you should inventory your 
pantry, fridge and freezer. Determine which items you already have and which 
items you need to purchase. 

Begin a new list, a shopping list that you can carry with you whenever you go to  . 
Oh, and speaking of the store, you are allowed to take company with you. I 

personally like going to the store alone. I spend less money and less time. 
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However, I do make certain someone is at home to help me bring in the groceries 

and put things away. 

You should have a variety of lists. One with your menu, one with all the items 
needed to prepare your meal and your shopping list. Carry your menu and 
shopping list with you at all times. If you run into anyone attending your dinner 
and they ask if they can bring anything, pull out your lists and assign them an item. 

Make a note who is bringing or doing what so you have no duplicates. You can 
also follow-up just before Thanksgiving to remind them. 

4.	Information	

During the weeks before Thanksgiving, I study the grocery ads like I am writing a 
government report. I like to get the best prices on everything I buy. In addition, 
many items that never go on sale the rest of the year are offered at incredible prices 

before Thanksgiving. I like to stock up on basics, like canned vegetables, coffee, 
chicken broth. I use these items throughout the year. I also buy at least 4 turkeys, 
storing them in my freezer. We eat them throughout the year.  
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Anyway, I study each and every store ad, comparing the sale items to my shopping 

list. I create a new list each week with the name of each store, the items I want and 
the sale price. I also make a note if there is a coupon to go with the item. I plan my 
weekly shopping trip carefully. I don’t like to waste time or gasoline. I make a 
circuit that covers the shortest distance so I best use my time. 

Not to be Captain Obvious, but you want to be sure to include your regular grocery 
items on your list. I hate having to run out for something like bread or cereal. Don’t 
become so consumed with an upcoming special event that you completely 
overlook the everyday things. 

By taking more time in the planning stage, enlisting the help of your family and 

studying the store ads and coupons carefully, you can ease your stress this 
Thanksgiving season. That’s a Simple Joy for the entire family  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Including�Children�

in�Thanksgiving�

Preparations�

All events held in your home are 
family events but n o n e  a s  m u c h  
a s Thanksgiving. Thanksgiving is 
such a family event. In addition, 
Thanksgiving leaves little time for 

preparation. There are many things 
you can do in advance but only so 
much. 

Since the holiday focuses almost entirely on a meal, much of the preparation must 
be done the week of T h a n k s g i v i n g  a n d  t h e majority of it the day before 

and the day of your gathering. I believe children should be involved in preparing 
for company, regardless of the event but especially for Thanksgiving. This holiday 
is the perfect time to teach children the satisfaction of working to prepare your 
home and food for the guests invited to share the event with you. 

Even small children can be assigned tasks. There are 6 ways children can help 
prepare for Thanksgiving: 
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Cleaning 

You want your home to look nice for company. I am not one to prepare my home 
for the inspector general when company is coming, you know, a white glove 
inspection of all areas of the house. However, I do believe my home should be 

clean and comfortable for company. Assign cleaning tasks to children based on 
their age. Small children can dust low sections of furniture, like the dining room 
table and chair rungs. Small children can empty trashcans. Older children can 
vacuum, dust and clean the bathroom. 

Will you get groans and grumbles? Of course! This is the perfect time to explain to 

kids that elves don’t magically do these things during the night. These tasks are 
regular household chores and they need to learn to do them so they are ready to 
have a place of their own. Create a list of cleaning chores when you begin and 
assign tasks to everyone in the family. Spread the work among everyone so no one 
person (you) ends up exhausted from doing everything by themselves.  

Shopping 

I often like going to the grocery store alone. I find I can get through the store faster 
and for less money than when I take someone along with me. However, when it 

comes to power grocery shopping for Thanksgiving, I like to have help along. The 
grocery bags get heavy, I often need to run back to another aisle to pick up an item 
(and need someone to watch the cart) and to unload the cart for me. I hate handling 
the groceries so much when I shop. 

Having help along allows me the opportunity to only handle the groceries 2-3 

times. Take one or two of your kids with you to help with the shopping. Younger 
kids, not little kids, can take items with you and load them into the cart. Let them 
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check the list over for you to make certain you have everything. Give them 

responsibility of the coupons so you remember to use them. Teach them about 
price shopping, showing them how to compare prices among like items. 

Older kids can unload the cart and put the groceries in the car. They can also carry 
bags into the house and put groceries away. Give kids your main grocery list that 
contains everything you need for company and hand them the store ads. Let them 

go through the ads and coupons looking for the best deals for you. You may be 
surprised at the incredible job they do for you. 

Prep 

As with cleaning, even the youngest kids 
can help with preparations. When I was 
very young, my job was ice. Before ice 
makers, I had to make ice and store it in the 
weeks before company arrived. Even with 

an ice maker, kids can put extra ice in a 
container and save it. I hate paying for ice 
when I can make it for free. Have little ones 
fill the fridge with soda and other beverages 
a day or two before so everything is nice 
and cold. Kids can prepare crudités for you 

as well. I became a champ when it came to 
radish roses. 

Kids can peel potatoes and prepare dishes for you as they get older. Create a 
tradition of having children work with you in the kitchen during the Holidays. In 
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fact, make meal prep a family affair. The work becomes easier and memories are 

created. 

Decorating 

This includes preparing the tables for dinner. Print free coloring sheets (http://
www.freecoloring-pages.com/thanksgiving.html) for little one and perhaps a few 
big ones, to color. 

Then let them hang them up to decorate the house. Leaves can be collected and 
used for decorations. Beautiful autumn leaves can be placed between sheets of 

waxed paper. Put a cotton towel over the paper and press with a cool iron. Trim the 
edges with craft scissors. 

These can be used as placemats. However, no hot items on the waxed paper. Older 
kids can set and decorate the table, creating centerpieces. Give them a budget and 
let them search online for ideas. Other decorations can be placed around the house, 

including candles and flowers. 

Entertaining 

Family friends from my childhood spent Thanksgiving with family in Texas. Every 
year, the kids put on a play for the adults. The play always had a Thanksgiving 
theme and usually involved one or two of the adults. Your kids can be drafted to 
entertain during Holiday events, especially if it is a family event. Encourage them 
to include other children invited to your house. Entertainment can be as simple as 
choosing music to play to performing. This does not need to be a major production. 

In fact, for the adults, the cornier and sillier, the better. This sort of family 
entertaining provides families with stories to share for years to come. 
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Clean-up 

All the food has been eaten and the guests have all gone home. Nothing left to do 
but relax. NOT! The table is covered with food to put away and the sink is filled 

with dirty dishes. 

Now, if you followed the advice from my table prep video, you used disposable 
dinnerware. You may not have as much to clean up but there is still a lot to do. 
When you create your to-do lists before the holiday, be sure to make a clean up list. 
Assign tasks to everyone. Make sure they all understand that it goes much faster 

when everyone pitches in and works together. Rising dishes, loading and unloading 
the dishwasher can be coordinated between 2-3 people. 

You should take care of storing the leftovers so you can decide how to handle 
everything. Trash can be emptied and taken out. A quick clean of the bathroom and 
vacuum. Give the floor a quick mop when the food is put away and the dishes are 

done. When it is all done, sit down and enjoy another piece of pie. You did a great 
job and burned off enough calories. You can relax and enjoy.  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7 Steps for a Low-stress Thanksgiving 

I always say the best way to reduce the stress of entertaining is by planning. When 
you take the time to plan your event and work out all the details, you are able to 
enjoy your celebration even more. To help you, I have 7 steps to take to make your 
celebration a stress-free zone: 

Simplify 

Make things easier on yourself. This does not mean you have to cut back to bare 
bones. It does mean taking the time to plan the holiday. Take time to sit down with 
pencil and paper to organize everything. It is as easy as 1-2-3. 
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Your Guest List 

Plan your guest list first. 
Whenever you entertain, 
you should place your focus 
on your guests, not the 
event. When you focus on 
the people, everything else 

f a l l s i n t o p l a c e . I f 
necessary, make a few 
phone calls just to give you 
a rough idea how many to 
plan for. 

Your Event 

Once you know how many 
people are coming to 
dinner, more or less, you 
can determine the type of 

event you will have. If you 
plan to have 15 people for 
dinner and your table only 
seats 10 then you need to plan a buffet. Create an event that fits your guest list, not 
the other way around (have I said this enough yet!) Part of this process it creating a 
to-do list. this list needs to contain everything that must be done to prepare for the 

day. I mean everything. Once this list is made up, put it in your purse where you 
can easily refer to it. 
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Your Menu 

Next, you should plan your menu. I like to begin with a 20-pound turkey. Even if 
we only have a few people over, I make lots of turkey. I know it never goes to 
waste in my house. If necessary, I plan on 2 turkeys. Keep your menu simple. 
Make fewer dishes in larger quantities. Stick with the basics. Remember, this is not 
the time to try something new and complicated. You have enough to do without 
causing yourself undo stress. 

Shopping 

Every year, I go to the grocery store a day or two before Thanksgiving to find 
people loading carts with items for their Thanksgiving dinner. Avoid doing this! 
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Once you have your guest list and your menu, take the time to make your shopping 

list. List everything you need to make dinner. Mashed potatoes need milk so add 
milk to the list. Rolls need butter so add butter. 

Once the list is completed, put it in your purse. Ten days or more before 
Thanksgiving, go to the store and buy everything you need for your menu. That is 
everything except the fresh items. You can go to the store to buy the fresh items 2 

days before Thanksgiving. If you should forget anything, pick it up as soon as 
possible. You will rest easier if you know everything is on hand. 

Share 

Why should you have all the fun? Share that fun with others. In other words, 
delegate some of your duties to other people. Who are these wonderful people? 
Well, they are your family and even your guests. What do you mean you can’t ask 

your guests to help? Of course you can! In fact, I guarantee they probably ask if 
they can have the privilege of helping you. Stop and think. When you ask someone 
to come over, what do they always say? “What can I bring?” or “How can I help?” 
What do we always say? “Oh, that’s all right.” No, it’s not. You can not be 
expected to do all this yourself. 

When help is offered, take them up on it. If they didn’t mean it, well, that’s their 
problem. What do you tell them to do? Remember the to-do list and grocery list in 
your purse? Pull them out and assign them a task. “Say could you bring some ice?” 
“Would you mind coming a bit earlier to help me finish up the meal?” “Aunt Mary, 
everyone loves your pies. Would you bring a pecan pie for dessert?” You can also 
flat out ask someone to do something. “Honey, I need you to buy the wine for 

dinner.” 
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Schedule 

Set up a calendar to schedule 
preparation and cooking. You 
want to spread tasks out so 
everything is not being done at 
the last minute. Remember, you 
want to have energy to enjoy your 

party with your guests. In order to 
accomplish this, you should pace 
yourself.  Break your to-do list 
down so the tasks are spread out 
over a couple of weeks. By doing 
one or two chores everyday, you 

can slowly buy steadily get 
e v e r y t h i n g d o n e w i t h o u t  
collapsing from exhaustion. You 
also need to create a cooking 
schedule. If you only have one 

oven and your meal requires baking a number of different dishes, you need to 

choreograph your cooking schedule. Keep in mind your turkey needs at least one 
hour to cool before you can slice it. This give you 60-90 minutes before dinner to 
still cook dishes in the oven. 

Set Up 

This can be done the day before. Yes, the day before. When I host an event at my 
house, I set the table, sidebar, bar, in fact all my serving areas the day before. No 
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way, you say? Yes, definitely, way! I completely set the table, serving dishes and 

all and then cover it with a clean sheet. I set up my serving areas and either use a 
sheet or tea towels to cover the area. This is then one less thing I have to do on 
Thanksgiving. 

Serving 

I bought a small folding table a few years ago at Target. It is about 4 x 2’. I set it up 
by my end of the table with a decorative cloth. On this table, I place the side 

dishes. We have a large plate of turkey at each end of the table, rolls and butter at 
each end, salt and pepper and gravy at each end. this puts everything within reach 
of everyone at the table. 

It also stops the table from becoming overly crowded. If you do a buffet, consider 
setting up two of everything, one on each side of the table to make serving faster 

and easier. 

Smile 

Everything is ready, the house looks great and you are ready for your guests. Oh, 
there’s the door bell. Just one thing left to do. Take a deep breath and SMILE! 
After all, you are the #1 guest at This party!  
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