Thanksgiving Dinner Activity

You are planning a Thanksgiving Dinner for your friends and family. You plan to have 12 total people attend.

Planning the Meal:

First, you have to plan which food you are going to make...

Choose 1 main entrée:
TURKEY: If you choose to have turkey, you should plan to get 1.5 pounds of turkey per person.
HAM: If you choose to have ham, you should plan to get 0.5 pounds of ham per person.

Main Entrée:

For 12 people, you would need: pounds

Choose and circle 2 side dishes from the following list:
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l\f) 2 Tsp Honey 1 Tbsp of Lemon Juice
/MRARES 4 1/2 tsp Salt
1/2tsp P
FRUINgg |12 15 Pepper MARES 6

SéIDQUINGS

Fill a large pot with 3/4 full of
Coat the carrots in the combined water. Add sugar and Lemon
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Choose and circle 1 dessert from the following choices:
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i\% 9 inch Pie Crust
2 eggs
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1 150z Can of Pumpkin
Puree

1 140z can of sweetened
condensed milk

1 tsp Pumpkin Pie Spice

Preheat oven to 425 degrees.
Combine ingredients until mixture is
smooth. Pour into pie crust. Bake pie
at 425 degrees for 15 minutes, then
reduce heat to 350 and bake for an

additional 45 minutes until filling is set.

Adjusting the Recipes:

For the 3 recipes you chose, write down the original list of ingredients, then decide if you will need to double or triple
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1 Box refrigerated pie

crust
“’@)4 6 Filling

SER'U| GS 4 Granny Smith Apples
Unroll pie crust  (Peeled & thinly sliced)
and add to 9in pie 1 cup Sugar
tin. Toss all of the 2 Tosp Flour
Filling ingredients 1 Thsp Lemon Juice
together. Pour 1 Tbsp Pumpkin Spice
filling into pie crust.] /4 tsp Salt
Add other pie crust to top and seal. Cut Slits, or
basket weave crust, steam needs to be able to
escape. Cover the edges with foil and bake at
425 degrees for 45 min. Allow at least 2 hours

to cool before serving.

the recipe to make enough for 12 people.
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1/2 Cup Sugar
1/4 Cup of Comstarch
2 Tosp Cocoa Powder
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3 egg yolks

4 oz Chocolate 3C -
2 Tbsp Butter S
1 tsp Vanilla AKES 6

1 Pie Crust RUINGS

Combine all of the ingredients except the
butter, chocolate and vanilla. Cover with plastic
wrap and microwave for 3 minutes. Stir, then
microwave again for 2 minutes partially
covered. Continue in 30 second intervals
stirring in between for a total of 7 min cooking
time. Mix in chocolate, butter and vanilla until
smooth. Pour into Pie Shell, allow to cool.

Side Dish #1:

Original Ingredients:

Multiply original ingredients by

Adjusted ingredients for 12 people:

Side Dish #2:

Original Ingredients:

Multiply original ingredients by

Adjusted ingredients for 12 people:

Dessert:

Original Ingredients:

Multiply original ingredients by

Adjusted ingredients for 12 people:




Shopping for your groceries:

Use the list of adjusted ingredients from the last page to create your shopping list below. Don’t forget to add your
turkey or ham. Then look up the prices from the Lemon Lane Grocery Store flyer from the next page. Finally, figure out
your total cost of the groceries for your Thanksgiving Meal (Notice that there is also a coupon for $25 your order.) Don’t
worry about the tax (we will talk more about taxing food in our next unit).

Ingredient: Quantity Needed: Cost for 1: Final Cost of Ingredient:

Total Cost of Groceries:

Coupon for $25:

Final Cost of Groceries:




$25.
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Note: You can use Chicken Broth in place of Chicken Stock




Thanksgiving Traditions:

Name something that your family usually eats for Thanksgiving that was not listed in this project:

t‘l A? Name something that you are thankful for:
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