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Let Go and Let God 

November 2023 

The holidays, beginning with Thanksgiving can 
be very stressful for many families and individ-
uals.  Family gathering may bring up old hurts 
and grudges or even new ones. The one mantra 
that may help you survive the holidays is “Let 
go and let God.”  So what exactly would this 
look like in our lives?  Here are some ideas to 
contemplate: 

• Identify what you can control—and what 
you can’t.  For example, you may not be able 
to control what someone says, but you can 
control your response to it.  Much of our in-
ability to “let go and let God” stems from 
our failure to recognize what stresses us. 

• Address what you can control.  Take ac-
tion on what you can control.  In your mind 
let go and ask God to give you the courage 
or kind words you need to address the situa-
tion. 

Thought for the Month:  I freely give and I 
thankfully receive all the blessings God has 

in store for me. 

• Surrender what you can’t control. 
In the words of the late theologian E. 
Stanley Jones, “Surrender the thing 
you fear into the hands of God. Turn 
it right over to God and ask Him to 
solve it with you. Fear is keeping 
things in your own hands; faith is 
turning them over into the hands of 
God—and leaving them there.”  

Jesus said, “Do not worry about tomor-
row, for tomorrow will worry about it-
self. Each day has enough trouble of its 
own” (Matthew 6:34, NIV). 

He didn’t suggest that we won’t have 
trouble; far from it. He did say, howev-
er, that we should focus our minds and 
hearts on this day and its challenges. So 
maybe “let go and let God” isn’t expect-
ing too much if done one day at a time. 
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What might you starting cooking the day be-
fore?  Here are a few foods to consider: 

• Cook and slice the turkey the day before 
and reheat 300 F oven for 45 minutes. 

• Gravy 

• Peel and quarter your potatoes the day 
before and leave them covered in water in 
the fridge.  Cook and mash them just be-
fore the meal. 

• Prepare stuffing and casseroles the day 
before. Refrigerate it and then just heat 
on Thursday. 

• Pies can be made in advance.  Bring up to 

room temperature by leaving out on the 
counter on Thursday.   

• If possible set the table on Wednesday 
or just gather items and prepare the 
buffet area. 

• Give some thought to how many burners 
you have on your stove and how much 
oven space you have, when considering 
when to cook or warm an item. 

Planning and working from a written plan 
with times listed will help to decrease your 
stress level and ensure that your planned 
meal comes together on time and at de-
sired temperatures. 

Make the Thanksgiving Meal Less Stressful—Prepare Ahead 
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Family Thanksgiving Activities 

There is more to a family gathering for 
Thanksgiving than just the dinner meal and 
football.  OK, some might argue this point, 
but we encourage you to take the time to 
plan a few thing to bring the family together.  
Here are some ideas: 

• Take a post-meal walk around the neigh-
borhood, a park, or in the woods.   

• Conduct a pumpkin hunt using miniature 
pumpkins (real or plastic) 

• Run a potato sack race using old pillow 
cases. 

• Create a tree of thanks.  Glue an nice 
small limb on a piece of wood.  Write what 
you are thankful for on silk or paper au-
tumn leaves and glue or hang them on the 
tree. 

• Same as above, but just put them in a jar 
tied with a fall-colored ribbon. 

• Play board games. 

• Bake a dessert together.  Decorate fall 
cookies. 

• Get a jigsaw puzzle and engage everyone 
in putting it together. 

• Create a Family Feud game using ques-
tions specific to your family history, 
Thanksgiving or just general ideas. 

• Play Macy’s Thanksgiving Day Parade Bin-
go.  Click here to download the card. 

• Play Thanksgiving Trivia. 

• Search the computer or the phone to-
gether for Christmas gift and decorating 
ideas. 

• Put on a play. 

• Search your family photo albums or 
phones for things like, “the funniest pic-
ture.” 

• Have a movie marathon featuring family 
favorites from the past. 

• Watch your first Christmas movie of the 
season together. 

The family that plays together, stays to-
gether! 

Ten Things to do if You are Alone on Thanksgiving 

Not everyone has family or close friends to 
spend Thanksgiving with.  It is easy to get de-
pressed when you stop to consider your alone-
ness.  Perhaps you prefer to be alone.  Which-
ever the case, here are some tips for spending 
Thanksgiving alone: 

• Don’t get caught up in Hallmark expecta-
tions—make it right for you. 

• Pick up the phone—don’t wait for someone 
to call and then become disappointed if 
they don’t. 

• Be proactive—gather up other lonely 
friends and do something together. 

• Explore—Get out of the house and do 
something. 

• Take on a project—clean, organize, 
or build something. 

• Help others—volunteer to help serve 
a Thanksgiving meal to those in need. 

• Travel—if you can afford it, take a 
short trip. 

• Reach out—write letters, send texts, 
send emails.  Send your good wishes 
to others. 

• Pamper yourself—either at home or 
at a spa. 

• Play—do something that makes you 
feel good. 

Love and forgive yourself. 

https://www.myplate.gov/app/shopsimple?utm_source=shop-simple&utm_medium=redirect&utm_campaign=desktop-redirect
https://www.familyeducation.com/entertainment-activities/holidays/thanksgiving/thanksgiving-parade-bingo
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Really Good Mashed Potatoes 

Pro tips:   

• Use Russet or Idaho potatoes (Yukon Gold is anoth-
er option) 

• Use real butter (salted or unsalted) 

• Use warmed whole milk or cream 

• Keep seasoning simple:  salt and pepper 

• Drain well or put in oven to dry out 

• Mash by hand using a masher or ricer.  An electric 
mixer will cause a gummy texture if over mixed. 

• Peel potatoes, cut into quarters, place in cold salted 
water in a large pot. 

• Boil just until tender. 

• Drain then mash. 

• Stir in butter, heated milk/cream, salt & pepper. 

• Serve piping hot. 
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