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Copy Shop:

Begin by deciding who will join you come
Thanksgiving Day. Once you have your list of
names, estimate how many servings each
person will need, then add those amounts
together for the estimated number of
servings you will need for each recipe. You
will nofice each recipe card tells you how
many servings they will make. Many times an
original recipe will not be enough, meaning

dl you may need to double (2x) or even triple
(3x) the recipe. Write the number of servings
needed on the jar.

Next, design the invites you will be sending out to your guests. Make sure it includes all
of the important details, where, when, what time...etc. After you have designed your
invitations head to the copy shop. At the copy shop use the price list to determine
how many copies you heed, what type of ink, and the total cost. **Record this cost

on the price sheet. e L S0 —P = -
lP I | : = n: e e e
Q:‘IGN ‘_ “'*‘ e o sﬁcégm/ﬁgqo ‘ : v O O ()
mlm:m Tk v =, &=
) : : : = b - - } o

v
€

N~ vy 3 g
TIme to plan the menu. Browse through the recipe cards taking note of the items you
would like to include come Thanksgiving Day. Finalize which items will be served by
writing them on the meal planner page.

Now to complete your grocery list. Look at each recipe card. First take

note of how many servings the recipe will make. Decide if you will

need to double (2x) triple (3x) or even (4x) the amount based on how

many servings it will take to feed your dinner party. Record each

ingredient on the shopping list, taking note of the amount needed. Try
' to record each ingredient only once to save confusion while

shopping. This means you may need to combine amounts of an
ingredient from different recipes. Before you hit the
grocery store, design the menu for your guests. You will need one
menu per guest. Pick words that will describe sight, smell, touch, feel...
etc Then head to the copy shop and record your cost for copies on
the price sheet.




If you noticed a favorite Thanksgiving dish is missing from
the recipe cards, feel free to add it to one of the blank
cards. Aim to use a maximum of 9 ingredients to complete
your recipe.

Based on the amount of servings you need and the
*'number of servings a recipe makes you will need to adjust
_ them to fit your needs. If you need to triple a recipe

multiply the ingredient by 3 or use repeated addition 3

times. Record the original recipe on the page, make note

of how many times you are increasing it in the upper right
hand corner, then adjust each recipe line by line. Notice
the conversion chart at the bottom. Can you convert your
measurements to simpler and equivalent versions.
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Let’'s head to the grocery shop! This next section can be
completed using actual advertisements from a favorite grocery
store, the Lemon Lane Grocery sheet provided, or even digitally
through an online shopping grocery service. Ask your teacher for
clarification.

Your next task is to purchase all of the ingredients you will
need to make your Thanksgiving Dinner. Pay attention to the
amount needed to complete the recipe. Your recipe might call
for 3 sweet potatoes but the store only sells them individually or in

ia 10Ib bag. Get ready to get GRITY, pay attention to detail, go
'slow, you can do this! Two pages are available to help you record
your costs, one will help you to find the exact cost of your
groceries, the other will help you estimate the total cost. Ask your
teacher for clarification, do you need to complete both sheets or
one or the other. Finally determine the overall total cost. Notice a
coupon, APPLY IT and record the savings.




If you thought thinking through each recipe was (D THANKSGIVING
tough... Buckle up. It's time for Thanksgiving 1\96‘37'03 o

Logistics. You now need to calculate how much
time each dish will require. Remember most

people only have one oven, and a microwave.
YHow can you make 6 dishes made at different ,
o femperatures and cooking lengths all ready to be B
served at the same time at the appropriate |
temperaturele

A trick many Thanksgiving experts use is to make
certain dishes ahead of time. Other dishes are
prepared but not cooked until Thanksgiving Day.
Take note of which dishes are baked at similar
temperatures.

(5 THANKSGIVING
l xOUT

| Organize place-cards and assign the seating
orrongemen’r of your guest. Make notes of any dietary
. needs, or other details that can effect a meal. Sketch
' out the dinner setting, and where the dishes might be
| placed.

HKSGI ING

P\JFJ\JTION

Final stretch. Take the time to
reflect on the project. Answer
the questions prepared. Give
yourself a score of 1-5 based on
your effort and attitude not skill
proficiency.



‘rectilc crarrrtf
FEELING GRATITUDE AND NOT
EXPRESSING IT IS LIKE WRAPPING

A PRESENT AND NOT GIYING IT.”

—~WILLIAM ARTHUR WARD

Now that you have a better idea
of all the thought, effort, math,
and planning that goes into
creating a meal that is overin
moments. Take the time to express
gratitude to those that have
made that effort for you. Never
participated in a Thanksgiving
Dinnere Now you have all the tools
to orchestrate one yourselfl We all
have someone to be grateful to,
express that gratitude.

8l

Extension activities can be used as
fast finishers, center activities, or
group challenges. Ask Teacher for
clarification.

Two free activities
included to express my
gratitude for you!,
Grateful through the
Alphabet, and a fun

E’#_ﬁﬂt
n W coloring page.
§ o \JRpHaBET !

GRATITITC REOUTRLS AWARINDIS AND CITORT,
NOT CMLY TO FEEL IT MUY TO DX Y

2T QTINKYUFRD A
EA(O]NINC EVERYTHING Jaré]




M

\A/%S INVITED

List 4-10 People that will attend your din

1.

2.

Cﬁ) e the
OPY SHOP |r1V|ToT|uns Re

PHOTOCOVVIEC
BLACK INK
Qty V'hite
14 25C
510 208
1115 15C
COLOR
Qty White
14 75¢
510 50C
1M1-15. 40¢
SCANNING
Initial Scan............... $4.00

L

Total Cost ior Prifing ‘
—

|
Pl

Design the invite for your Thanksgiving Dinner. Make sure it includes
i imporiunt details like the date, fime, and location of the dinner. Also

~Mnlete the planning page to determine who is invited, how many
will need, and the total cost fo have the invitations printed.

©Oteachingonlemonlane
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Design the menu (U pe plac
each nlaie come Thanksagivi
Day. Once
Complo‘ | g o
E 4

Name:

Aci!c AC’I‘d

Bitterswee t B

Pom—
Burnt Bub sly c
Cheesy Cnhev
Creamy Crisp >
Delicious Den:

Dry Entficing Ec

Finger-Licking-(

Fruity Feathery |

Gelatinous Ging: ‘
GourmetGooey C |
Honeyed Hoft Icy In

Luscious Malty Mash ;
Moist Mushy Mouih-W

Overripe Pasty Peppery
Refreshing Rich Ripe Roas
Sautéed Savory Seared Seu:
Smokey Smothered Smocth

Sticky Stringy Strong Sugary or swe
Syrupy Tangy Tart Tender Toasiad Toug
Vinegary warm Whipped Zesty Zingy...

©teachingonlemonlane
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ROASTED (9 TURKEY
1 10-20lb Turkey

< 7 Herb butter:
1.5-2LB PER cup unsalted butter
PERSON teaspoon salt

1

1

1/2 teaspoon pepper
1 Whole garlic miriced
1

exp. 10 people
= /4 Cup fresn herlos

one 15- 20lb bird

Thaw in the fridge, 24 hou
5 pounds of Turkey. P
325 degrees F. Roa

F for about 13-15

Mix the ¢
stock. Cort
bring tc a bo
minute. A1d sc

S
J\E/IVI\'N l\fl
6 1/2 Cup: of Waic
1 1/2 Cup Leinon Juicc
***not condensed
2 Cups Sugar
Zest from 1 Lemon, (after
zest is removed cut info thin
slices)

MERES 6
SéI)?UINGS

Combine ingredients and chill before
serving

Oteachingonlemonlane

Sél)JFFING

1/2 Cup of Butter
1/2 Cup Chicken Stock
1 Large Celery Stalk

d

1 Onion
D@E‘:S 6 A Cuns of Cubed Bread
SCRVINGS 1/2 tsp Salt

1/2 Tsp Pepper
e

1T EACHI

ON

MHKEg O

[falal
T

SERVI
Place bowl and whisk in freezer for 20
minutes. Then combine ingredients
and whisk on high speed until medium
to stiff peaks form. (Approximately 3
minutes.) ***Careful not to over-beat
or you will be on your way to making

butter!

JRBEN (SREAN CARSEROLE

1 Can Cream of
Mushroom Soup
1/2 Cup of Milk

4 Cups of Cooked
Green Beans

1 1/2 Cup of French
Onions

MERES 6
S/E\I)ZUINGS

5°F. for 40 minutes or until the
hot and bubbling.
mainii.q onions.

’)'DIED ﬁns

of Gernet
ad and cut
“hunks
inge Juice
1 vn Sugar
nice

&

GUE
ling
olks

Jue

31 mi'k

el Zost
3lenons
Meriague
eggo whites

0 White Sugar

1/ tsp cream
of tartar

) 1 Pie Crust
{0 coul.

@\T/%SH RENBERRY,
F@NGE Sé?JCE
1/4 Cup Orange Juice

1/2 Cup of Sugar
1 120z Bag of Fresh

4‘1

Cranberries
3/4 Cup of Water
P/(H\ID{E§ 18 SERVINGS

In saucepan combine all the ingredients
except the cranberries over medium heat,
stirring until sugar has dissolved. Add
Cranberries and bring to boil. Let simmer
for 15 minutes. Allow to cool before
serving.




RORSTED Cél%l{gTS

1 Ib small whole carrots

&l_{ GP\@TIN CAULIFLOWER
1 Can of Cream of

—

(HPECAN (5PIE

1 1/4 Cup of pecan pieces

peeled and frimmed

2 Tbsp Olive Oil
2 Tbsp Honey
h{ﬁl)(EoS 4 1/2 tsp Salt

1/2 tsp Pepper

SéIDQUINGS

Coat the carrots in thc combi
ingredients. Roast at 400
35 minutes.

N
&)
Maw

EF

Co
dir
sti

C

Inrol
and ac
tin Tos

Filling inc
toge her. |
filling ‘nto pi
Add ottiar pie
basket weave ¢
escape. Ccver th
425 degrees ‘or 45
to cool before s=rving.

HFh
Favorite Di
simplified vers,

Oteachingonlemonlane

D@E§6

CCRVINGS

ACHI

Mushroom Soup

1/2 cup of Milk

1 clove of garlic minced

1 Medium head of

Cauliflower cui into

florets (approx. 5 cups)
led Swiss

ON

1 cup of Brown Sugar

1/4 Cup White Sugar

2 eggs

1/2 Cup of melted butter
1 Tbsp of Corn Starch

1 Tosp Milk

1 tsp Vanilla

lv@)@g 8
FRuINGs

1 Pie Crust
ornstarch with Milk, then whisk in eggs.

naining ingredients. Pour in to pie
h foil and bake at 425 degrees
reduce heat to 350
dditiorial 30 minutes.

ED QEDQP@GUS
of trirnmed
=d

ot the
r with plastic
:s. Stil, then
partiaily
nd intzrvals
al of 7 min cooking

utter 211d vanilla until

Shell, allow to cool.

(OFAVORITE RECIPE

For, orite Dish Missing? Write a
\\ cimplified version of it herel




multiply each of the ingredient amounts by 1/2. To double you multiply each ingredient amount bx 2.
Based on the number of servings you need, and the serving size indicated on each recipe card. Adjust
the recipe amounts to fit your need. Then take note of the amounts on the shopping list. You many
consider converting some of the new amounts into a different unit. For example instead of measuring
24 teaspoons the simplified equivalent would be 1/2 Cup. See the Conversion Chart for more info.

— — 1 — — —

| B i

I Name:
ﬂ D J U S I N G Often recipes need to be cut in half, doubled tripled...etc. If you need to cut a recipe in half, you would

- | EACHING

INJIG3YDNI 4ilsnrav

'ORIGINAL INGREDIENT AMOUNTS

|ji

: ON 1
4 ]
: -
o) S b
: S
— ‘ “ﬁ
A8 m
3 | y
P4
oz -
O g,
z =
2 =
2 = —1Z
O -
A y .
oh
L— -ﬁ
[72]
=
| S P .
< b W 5
< c
= 4
i z
a | =
5 | —+ 5
z m
— (w}
= |z| || m
=z 1Z] [Z | =z
) ) -
= =
o o
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Bep GBREQD

Amount: 12 Cups
Weight: 1 Ib

m oo

$2.99
MARSHMALL

Amount: 1
Welgh’r 1
C

@;w‘:

&
©F
*Pc
1Po

A,

($1.79% #of Ib

(5BOIE IN |

Arount: 1C

- * 7

h

WELCOME TO LEMON JANE GR ceR]

20% /5

1 YOUR ENTIRE PURCHASE'

|Use code GOBBLEGOBBLE at checkoutll

INot a legitimate coupon, just a super cool math problem meant to save youl
Iyou some hypothetical dough. (Subtotal x .20 = Discount) Subtract'

- FEACHI

ON

CONDENSED
nt: 1 cen

NG’

—E
ILK

140z

ALL PURPOSE FLOUR

Amount: 1 bag
Weight: 5lb
COST

@ $2.39

)
C/le\lSTRRCH

1 Box

59

yount:

TED

bac

PPER

f: Box of
ncluded

COST
$2. .53

VANILLA

*POy PE POU mourit: 1 bottle
1Pound = $2.3¢ Fuid a2 20z~ 4 Thsp
sp = 3tsp
1.
P cosr Y 7 yé Y
(52.38 x # of Ib needed) = Cos.| <~ ‘ $10.89
O] )
ECANS (OFRES! HoRe™ (5PUMPKIN o
Amount: Tbag CP@I\‘BER | Amoriit: 1 bottle Amount: 1oz
Weight: 8oz Am_oun‘r: I bag | AMc 87 ~ 2 CupSI Flid oz: 2407 ~ 3 cups *cm?non;?‘gcrlwgvfrer;eg
*8oz~ 2 Cups| Weight: 120z W COST per unii 1Cup = 16 The: A c
T P COST: gy I AT\ P 5 ~ COST loz = 2Tbsp=étsp
——— \97 0% , a1 ¢ W $8.99 cost: $3.89
$7.99 $3.29 +0. $10.89 , cost
(OPASTA SH s/?-:LLs O@NGE (oJUICE S@EET (HPOTATO v/‘) PPn;#G ]c/%nlfw cé%oa OWDER cﬁcj)comTE (.,/FIIDIDS
Amount: 10X | Amaunt: 1 bottle | Amount: 1 Sweet Flurl‘g%Lan] 6ozc<;rcins Amount: 1 carton [ Amount: 1 Bag
*Welg}jf 160z Fluid oz: 520z = 6.5cups Potato . PS| Weight: 8 oz=2 Cups Weight: 12 oz
160z = 4TCUDS %9 COST‘Ip;r9un|’r COST % COST C:‘;OSsT:9
@ 5199 39 (s $3.59 $3.35 33.
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Bep GBREQD

&
©F
*Pc
1Po

I\C]

($1.50 % #of Ib

(OBOIE IN |

()N

3

YO

VHCOME TO LEMON JANE GR (B/%CERIE(S

254

UR ENTIRE PURCHASE]

|Use code GOBBLEGOBBLE at checkoutll

INot a legitimate coupon, just a super cool math problem meant to save youl
Iyou some hypothetical dough. Minimum of $50 purchase requlred !

Accepted only at Lemon Lane Groceries

TF Fu_/L PURPOSE FLOUR
o] )
Amount: 12 Cups| Armount: 1€ ONDFN,?? R Amount: 1 bag
Weight: 1 Ib A G e Weight: 5lb
1 COST: ﬁ\ g COST
. $2.00 @ $1.75
D’(D leVSTFlRCH
ARSH' /1HLL
C\valh?T1] yount: 1 Box
el(
s $1.75
A« \,:‘ c

PPER

f: Box of
ncluded

COST
9225 |

VANILLA

*POy PE POU mourit: 1 bottle
1Pound = $2.0C F'Uidlfﬁ; 20z~ ngbSP
sp = 3tsp
1.
P cosr Y 5 yé =O3
(52,00 x # of Ib needed) = Cos.! <~ ‘ $10.75
O] )
ECANS (OFRES! HoRe™ (5PUMPKIN o
Amount: Tbag CP@I\‘BER | Amoriit: 1 bottle Amount: 1oz
Weight: 8oz Am_oun‘r: I bag | AMc 87 ~ 2 CupSI Flid oz: 2407 ~ 3 cups *cm?non;?‘gcrlwgvfrer;eg
*8oz~ 2 Cups| Weight: 120z W COST per unii 1Cup = 16 The: A c
T P COST: T yr—— I AT\ P 5 ~ COST loz = 2Tbsp=étsp
COS \oq e (V10 ——“ Sbdol i |$9.00 é COST: $4.00
$8.00 $3.25 0. $10.75 ' —
(OPASTA SH s/?-:LLs O@NGE (oJUICE S@EET (HPOTATO v/‘) PPn;#G ]c/%nlfw cé%oa OWDER cﬁcj)comTE (.,/FIIDIDS
Amount: 10X | Amaunt: 1 bottle | Amount: 1 Sweet Flurl‘g%Lan] 6ozc<;rcins Amount: 1 carton [ Amount: 1 Bag
*Welg}jf 160z Fluid oz: 520z = 6.5cups Potato . PS| Weight: 8 oz=2 Cups Weight: 12 oz
160z = 4TCups COST COST per unit COST A cost COST:
)3 - $4.50 () $1.75 $3.50 —O——3 25 $3.50
$2.00 . S3.
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Bep GBREQD

&
©F
*Pc
1Po

A,

(52.00 % #of Ib

(OBOIE IN |

()N

3

YO

VHCOME TO LEMON JANE GR (B/%CERIE(S

254

UR ENTIRE PURCHASE]

|Use code GOBBLEGOBBLE at checkoutll

INot a legitimate coupon, just a super cool math problem meant to save youl
Iyou some hypothetical dough. Minimum of $50 purchase requlred !

Accepted only at Lemon Lane Groceries

TF Fu_/L PURPOSE FLOUR
C o)
Amount: 12 Cups| Armount: 1€ ONDFN,?? R Amount: 1 bag
Weight: 1 Ib A G e Weight: 5lb
1 COST: ﬁ\ o COST
W00 v®)| $2.00
D’(D leVSTFlRCH
ARSH' /1HLL
C\valh?T1] youn': 1 Box
el(
s $2.00
A« \,:‘ c

PPER

f: Box of
ncluded

COST
$2. ’JO

VANILLA

*POy PE POU mourit: 1 bottle
1Pound = $2.0C F'Uidlfﬁ; 20z~ ngbSP
sp = 3tsp
1.
P cosr Y v yé Y
(52,00 x # of Ib needed) = Cos.! <~ $10.00
O] f
ECANS (OFRES! HoRe™ (5PUMPKIN o
Amount: Tbag CP@I\‘BER | Amoriit: 1 bottle Amount: 1oz
Weight: 8oz Am_oun‘r: I bag l AImc 57 ~2 Cupsl FILid oz: 2407~ 3 cups *clg?nogn;?‘gcrlwgvfrer;eg
*8oz~?2 Cups| Weight: 120z W COST per unii 1Cup =16 Thspo e =
T COST: Ty I AN -~ T COST 1oz = 2Tbsp=6tsp
LOT \oq DUy 1 ¢ W $9.00 é cost: $3.00
$8.00 $3.00 *0. $11.00 ' —
(OPASTA SH s/?-:LLs O@NGE (oJUICE S@EET (HPOTATO v/‘) PPn;#G ]c/%nlfw cé%oa OWDER cﬁcj)comTE (.,/FIIDIDS
Amount: 10X | Amaunt: 1 bottle | Amount: 1 Sweet Flurl‘g%Lan] 6ozc<;rcins Amount: 1 carton [ Amount: 1 Bag
*Welg}jf 160z Fluid oz: 520z = 6.5cups Potato . PS| Weight: 8 oz=2 Cups Weight: 12 oz
160z = 4TCups COST COST per unit COST A cost COST:
$2.00 . S3.
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@Hﬂ N KS G I U I N G 1. What time will Thanksgiving Dinner be served?

n) The detailed coordination 2 will you be making any dishes prior to Thanksgiving Day?

.of a complex operation
einvolving many people,

facilities, or supplies. 2 whatwillyou do o ensure all medls are the right temperature before serving?

Name:

S@QUENCE THE

MENU ITEMS . .
1ST - 6TH BASED what fime
ON WHAT YouU wake What day will you need to start the thawing
WILL NEED TO DO an
1ST ON THE DAY OF
@'H-RNKSGIUING
**If yol r 30 mir. - 1 hour. Then bake at
325 de roved i» add an element of
B TSP
v e 12 Date
Al ’}7
. Key

C 2\ EAQNH ING =

PV

P . &

—

Circle:
_AM__ PM|
~ Date: |

Circle:
AM PM
Date:

MERU B,

Key Details for Picparatiol

Cooking Time: Servings: Anticipate Leffovers?

Yes No
|

Key
Cocking 1

©teachingonlemonlane
ADDITIONAL NOTES;

3. Did you notice dishes that could be in the oven at the same temperature, but different cooking times2e What type of system will you use to keep everything

straighte




HANKSGIVING
on AYOU

% e

t EACNHINC
A

l'

Design the layout of your Thanksgiving Dinner Table.
Assigh each guest a place, and note important
details one might need to be aware of: food allergy,
left handcd, ioke teller...etc. Brainstorm where you
would like the diticrant dishes to set, if you plan fo use
bouqguets, cioth napkins, color scheme,

7

ek

)

\
7]

e

& i

=

teachingonlemonlane




On a scale of 1-5, rate your

B effort and participation
during this
project. 5
being attentive,
Q l | responsive, and
’v V ' - . positive: even if at
times frustrated. 1

I = cmpwe @ ﬁ Lring off topic,
lr\) D M \I incomyc!=te, little to no

] effort, and a.cting in self-pity.

! GPre

Name:
While comple

2N

R

" 1 EACHING

If you chula

How important do you thii J for the best price during
Thanksgiving time?2 Why cr why noi«

How has your perception changed towards Thanksgiving and those that prepare ite

©teachingonlemonlane




‘ @\n—(‘?\msm ING
\x/‘) e
HICH RECIPE WiLL (SBASED ON YOUR
COST THE MOST T CRNOCERY TOT
MAKE? ~ COUPON... SRY
:E GIVEN THE
USE A %625
R A $40
TOTAL
/HICH
| \ YCU

AN

(OPICK A L
ROW FRCM .

ANE GROCERY «
ORDER THE PRICFS
FOUND IN THE COLUMN |
OR ROW FROM LEAST
TO GREATEST.

) 4

ﬂl_l—lll_lu)v..-.-

cceurrence of the same lettor or
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Facebook: https://bit.ly/2P7Kgdv  Teaching on Lemon Lane Group
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| ist something you are grateful
‘hat star.s with each letter of
habet. The more detailed

/e to you...the better.

THE MORE GRATEFUL I AM, THE
' MORE BEAUTY I SEE."  -mary pavis




