
Thanksgiving
Leftovers Tracker 2026
Refrigerate, eat or freeze dates after dinner on Thu., Nov. 26

EAT OR FREEZE BY DISH AND RULE DONE

Thu., Nov. 26 Refrigerate every dish within 2 hours of cooking at 40°F
(4°C) or colder

Fri., Nov. 27 to Sat., Nov. 28 Gravy and broth: 1 to 2 days (Minnesota Department of
Health)

Sun., Nov. 29 to Mon., Nov.
30

Cooked turkey: 3 to 4 days, then freeze what is left

Sun., Nov. 29 to Mon., Nov.
30

Casserole made with turkey: 3 to 4 days

Sun., Nov. 29 to Mon., Nov.
30

Soup made with turkey: 3 to 4 days

Any day you reheat Heat all leftovers to 165°F (74°C); boil gravy and soups

My notes

Source: CDC, Preparing Your Holiday Turkey Safely; Minnesota Department of Health, Refrigerator and Freezer Storage Chart; WDAM and Food Safety News, citing USDA, on
boiling gravy and soups. Dates assume dishes are refrigerated on Thanksgiving night.
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