
Students can grocery 
shop online, create a 
grocery account using 
student email

Go and grab a class set of 
Holiday food Newspapers Thanksgiving a

Project     Based     Learning
Informational  Texts 
Multiplying  Fractions                              
Adding  Decimals 
Subtracting  Decimals 
Percentage  to  Decimal                   
Descriptive   Writing 
Critical   Thinking 
Elapsed  &  Start  Time

                             
Meaurement 

Estimating  & 
Rounding … ETC!

Planning



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 notice each recipe card tells you how 
many servings they will make. Many times an 
original recipe will not be enough, meaning 
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 need, what type of ink, and the total cost. **Record this cost 
on the price sheet. 

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.

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. 



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 
a 10lb 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 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. 



If you thought thinking through each recipe was 
tough… Buckle up. It’s time for Thanksgiving 
Logistics. You now need to calculate how much 
time each dish will require. Remember most 
people only have one oven, and a microwave. 
How can you make 6 dishes made at different 
temperatures and cooking lengths all ready to be 
served at the same time at the appropriate 
temperature!?

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. 

Organize place-cards and assign the seating 
arrangement 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. 

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. 



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

“Feeling gratitude and not 

expressing it is like wrapping 

a present and not giving it.”   
-William Arthur Ward

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 

coloring page. 



Thanksgiving  prep Design the invite for your Thanksgiving Dinner. Make sure it includes 
important details like the date, time, and location of the dinner. Also 
complete the planning page to determine who is invited, how many 
invites you will need, and the total cost to have the invitations printed.

Name:______________________________________________________________ 

List 4-10 People that will attend your dinner

Whos invited

1.____________________
2.____________________
3.____________________
4.____________________
5.____________________
6.____________________
7.____________________
8.____________________
9.____________________
10.____________________

Estimate the # of servings for 
each person. Typically children 
require 1 serving or less, adults 
average 2-3. The total number 

of servings will help you to 
calculate the amount of 

groceries you need to buy & 
ultimately your budget. 

# of Servings

Total # of Servings

Copy Shop Use the pricing from the Copy Shop below to calculate the cost of printing your 
invitations. Record the overall printing costs below and on the separate price sheet.

PHOTOCOPIES
BLACK INK
Qty                               White
1-4………………………  25₵
5-10……………………    20₵
11-15……………………  15₵
COLOR
Qty                               White
1-4………………………  75₵
5-10……………………    50₵
11-15……………………   40₵
SCANNING
Initial Scan……………     $4.00

Show your work:

Total Cost for Printing ©teachingonlemonlane

©teachingonlemonlane



MenU PlAnneR
MenU iteM 1:

MenU iteM 2:

MenU iteM 3:

MenU iteM 4:

MenU iteM 5:

MenU iteM 6:

AdditiOnAl:

AdditiOnAl:

ShOppnG LiSt
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________

□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
□______________________________ 
□______________________________
□______________________________
 □______________________________

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty. Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Qty.

Finalize the Thanksgiving menu. List the items to be served, 
then create a shopping list of the groceries you will need to 
purchase. Remember many of the same ingredients will be 
repeated in recipes. Only list the ingredient once on the 
shopping list, taking into account the amount you will need 

Name:________________________________

©teachingonlemonlane



MenU 
Design

Acidic Acrid Aged Aromatic Airy Appetizing Bitter 
Bittersweet  Barbecue Bite Size Battered Blackened 
Burnt Bubbly Buttery Candied Caramelized  Charred 
Cheesy Chewy Chilled Chocolaty Citrusy Cool 
Creamy Crispy Crumbly Crunchy Crusty Decadent 
Delicious Dense Drizzled Drenched Dusted Doughy 
Dry Enticing Earthy Eggy Exquisite Fiery Fishy Fizzy 
Finger-Licking-Good Flakey Flat Flavorful Fresh Fried 
Fruity Feathery Frosty Fudgy Fluffy Garlicky Garnished 
Gelatinous Gingery Glazed Grainy Greasy  Golden  
GourmetGooey Gritty Harsh Hearty Heavy Herbal 
Honeyed Hot Icy Infused Juicy Lean Light Lemony 
Luscious Malty Mashed Meaty Mellow Mild Minty 
Moist Mushy Mouth-Watering Nutty Oily Oniony 
Overripe Pasty Peppery Pickled Powdery Raw 
Refreshing Rich Ripe Roasted Robust  Runny Salty 
Sautéed Savory Seared Seasoned Seared Sharp Silky 
Smokey Smothered Smooth Soupy Sour Spicy Spongy  
Sticky  Stringy Strong Sugary or sweet Sweet-and-sour 
Syrupy Tangy Tart  Tender Toasted Tough Velvety 
Vinegary warm Whipped Zesty Zingy... 

Word banKFood
Name:________________________________

Design the menu to be placed on 
each plate come Thanksgiving 

Day. Once your design in 
complete, head back to the copy 

shop to determine the cost of 
printing your menus. Make sure to 
record the cost on the price sheet. 
Your menu will include the name of 
each dish, feel free to spice it up! 
As well as a brief description of 

each dish. The description should 
be reach in details. The language 

should speak to the readers 
senses. Use the word band to help 

you brainstorm!

©teachingonlemonlane
©teachingonlemonlane



Roasted Turkey Stuffing Green Bean Casserole

Roasted Honey Ham Mashed Potatoes Candied Yams

Lemon Lane MeringuePumpkin Spice PieTurkey Gravy

LemOn Lane LemOnade Fresh Whipped Cream Fresh CranberRy 
Orange Sauce

1    10-20lb Turkey

Herb butter:

1 cup unsalted butter 

1 teaspoon salt

1/2 teaspoon pepper

1 Whole garlic minced

1/4 Cup fresh herbs

Thaw in the fridge, 24 hours for every 
5 pounds of Turkey. Preheat oven to 
325 degrees F. Roast at 325 degrees 
F for about 13-15 minutes per pound

1/2 Cup of Butter
1/2 Cup Chicken Stock
1 Large Celery Stalk
1 Onion
6 Cups of Cubed Bread
1/2 tsp Salt
1/2 Tsp Pepper
1 TBSP of Fresh Herbs

Grease 3-quart casserole or 
rectangular baking dish, 13x9x2 
inches. Place stuffing in dish. Cover 
with lid or aluminum foil and bake at 
325°F for 30 minutes; uncover & bake 
15 minutes longer.

Makes 6 
Servings

1 Can Cream of 
Mushroom Soup
1/2 Cup of Milk
4 Cups of Cooked 
Green Beans
1 1/2 Cup of French 
Onions

Bake at 325°F. for 40 minutes or until the 
bean mixture is hot and bubbling.  
Sprinkle with the remaining onions.

1    Bone in Ham

Glaze

1 1/2 Cup Brown Sugar

1/2 Cup Honey

Thaw in fridge, 4 - 6 hours for every pound 
of ham. Set the oven for 325 degrees. The 
ham will need to cook for 25 minutes per 
pound. You can cook the ham 2 hours prior to 
needing it, just cover in foil and let it rest. 

Makes 6 
Servings

2 Pounds of baking 
Potatoes, peeled and 
quartered
2 TBSP of Butter
1 Cup of Milk
1/2 tsp Salt
1/2 tsp Pepper

Bring a pot of salted water to boil. Add 
potatoes and boil until tender, 
approximately 15 minutes. Drain 
water, add butter and milk and whip 
until smooth and creamy. 
Approximately 5 minutes. 

Makes 4 
Servings

3 Pounds of Garnet 
Yams, Peeled and cut 
into 2 inch Chunks
2 Cups of Orange Juice
1 1/4  Cup Brown Sugar
1 tsp Pumpkin Spice
4 Tbsp Butter

Boil the yams until tender, 
approximately 10 minutes. Drain water 
then add remaining ingredients and 
lets simmer for 10 minutes. The sauce 
will reduce to a syrup. 

Makes 8 
Servings

Makes 6 
Servings

1/4 Cup Turkey Drippings 
(Fats and juices remaining 
after roasting Turkey)
1/4 Cup of Cornstarch
2 Cups of Chicken Stock 
1/2 tsp Salt
1/2 tsp Pepper

Mix the cornstarch into the chicken 
stock. Combine the ingredients and 
bring to a boil. Let it boil for one 
minute. Add seasoning to taste.  

1    9 inch Pie Crust
2 eggs
1 15oz Can of Pumpkin 
Puree
1 14oz 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.

Filling

4 egg yolks                                                    
(save the whites for the meringue)

1 14oz can of sweetened condensed milk

1 tsp of finely grated  Lemon Peel Zest

1/2 Cup of Fresh Lemon Juice from 3 lemons 

Meringue

4 egg whites

6 Tbsp White Sugar

1/4 tsp cream                                                        
of tartar

1 Pie Crust

Mix together filling & pour 
into pie crust. Whip up the 
meringue until glossy, firm 
peaks form. Put on               
top of pie. Cook at             
325 for 20 minutes until 
peaks brown. Allow a 
minimum of 3 hours to cool.

Makes 6 
Servings

Makes 6 servings

1/4 Cup Orange Juice
1/2 Cup of Sugar
1   12oz Bag of Fresh 
Cranberries
3/4 Cup of Water

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. 

Makes 18 servings

1   Cup of Cold Heavy 
Cream
2 Tbsp Sugar or Honey
1/2 tsp Vanilla

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!

6 1/2 Cups of Water
1 1/2 Cup Lemon Juice 
***not condensed
2  Cups Sugar
Zest from 1 Lemon, (after 
zest is removed cut into thin 
slices)

Combine ingredients and chill before 
serving

Makes 6 
Servings

1.5-2lb per 
person 

exp. 10 people       
≈                                

one 15- 20lb bird

1/2  -  3/4 pound per person 
exp: 10 people       

≈                                
one 5 - 7.5lb Ham

Makes 6 
Servings

©teachingonlemonlane



Roasted CarRots Au gRatin cauliflower Pecan Pie

Mac and Cheese Corn on the Cob Roasted Asparagus

Chocolate Cream PieSweet Potato        
Casserole

Apple Pie

Favorite Recipe Favorite Recipe Favorite Recipe
Favorite Dish Missing? Write a 
simplified version of  it here!

Favorite Dish Missing? Write a 
simplified version of  it here!

Favorite Dish Missing? Write a 
simplified version of  it here!

1 lb small whole carrots 
peeled and trimmed 
2 Tbsp Olive Oil
2 Tbsp Honey
1/2 tsp Salt
1/2 tsp Pepper

Coat the carrots in the combined 
ingredients. Roast at 400 Degrees for 
35 minutes. 

1 Can of Cream of 
Mushroom Soup
1/2 cup of Milk
1 clove of garlic minced
1 Medium head of 
Cauliflower cut into 
florets (approx. 5 cups)
1 Cup shredded Swiss 
Cheese

Mix half of the cheese and all of the 
ingredients together, put into 
casserole dish and top with remaining 
cheese. Bake at 325 degrees for 90 
minutes of until tender.

Makes 6 
Servings

1 1/4 Cup of pecan pieces
1 cup of Brown Sugar
1/4 Cup White Sugar
2 eggs
1/2 Cup of melted butter
1 Tbsp of Corn Starch
1 Tbsp Milk
1 tsp Vanilla
1 Pie Crust

Mix cornstarch with Milk, then whisk in eggs. 
Add the remaining ingredients. Pour in to pie 
shell. Cover with foil and bake at 425 degrees 
for 15 minutes then reduce heat to 350 
degrees and bake an additional 30 minutes. 

Makes 8 
Servings

Makes 4 
Servings

1 Box 16oz Shell Noodles
1/4 Cup of butter
1/4 Cup of flour
1/2 tsp salt
1/4 tsp Pepper
2 Cups Warm Milk
2 Cups Cheddar Cheese

Cook noodles according to box 
directions. In saucepan melt butter, 
stir in flour cook for 3-5 min stirring 
constantly. Slowly add milk, then 
cheese. Drain Noodles and combine. 

Makes 6 
Servings

6 Ears of Corn
(Husked and trimmed)
2 Tbsp Sugar
1 Tbsp of Lemon Juice

Fill a large pot with 3/4 full of 
water. Add sugar and Lemon 
Juice. Bring to boil. Carefully 
submerge corn. Boil until tender, 
approx. 10 minutes. 

Makes 6 
Servings

1 Bunch of trimmed 
and washed 
asparagus
3 Tbsp Oil
1/2 tsp Salt
1/2 tsp PepperMakes 4 

Servings

Coat the asparagus in the combined 
ingredients. Roast at 400 Degrees for 
15 minutes. 

1/2 Cup Sugar
1/4 Cup of Cornstarch
2 Tbsp Cocoa Powder
3 Cups whole milk

Makes 6 
Servings

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. 

3 egg yolks
4 oz Chocolate 
2 Tbsp Butter
1 tsp Vanilla
1 Pie Crust

1 Box refrigerated pie 
crust

Filling
6 Granny Smith Apples 
(Peeled & thinly sliced)
1 Cup Sugar
2 Tbsp Flour
1 Tbsp Lemon Juice
1 Tbsp Pumpkin Spice
1/4 tsp Salt

Unroll pie crust 
and add to 9in pie 
tin. Toss all of the 
Filling ingredients 
together. Pour 
filling into pie crust. 
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. 

Makes 6 servings 6 Large Sweet Potatoes 
(Peeled and cut into 2 
in chunks)
1 Cup White Sugar
1/2 Cup Brown Sugar
2 Tbsp Pumpkin Spice
1 Tbsp Butter
5oz Mini Marshmallows

Add sweet potatoes to sauce pan and cover 
with water. Bring to boil. Simmer for 20 
minutes until tender. Add all ingredients except 
marshmallows. Whip until smooth. Add to pan, 
cover with marshmallows & bake at 350 
degrees for 30 minutes until browned. 

Makes 10 
Servings

©teachingonlemonlane
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adjusting R e c i p es
Name:_____________________________________

Often recipes need to be cut in half, doubled tripled…etc. If you need to cut a recipe in half, you would 
multiply each of the ingredient amounts by 1/2. To double you multiply each ingredient amount by 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. 

MeASuRemNt conVeRSionS

     

16 tablespoons = 1 cup
12 tablespoons = 3/4 cup
8 tablespoons = 1/2 cup
6 tablespoons = 3/8 cup
           

  

4 tablespoons = 1/4 cup   
2 tablespoons = 1/8 cup
1/8 teaspoon = 1 pinch of salt
3 teaspoons = 1 Tablespoon©teachingonlemonlane



Cubed Bread Whole Milk Lemon

mini Marshmallows EggS Celery Stalk

Pie Crust box Of butter Onion

French Fried onions Cheddar Cheese Bulb of Garlic

Frozen  Turkey Swiss Cheese Bag of carRotS

Bone in Ham Refridgerated Pie crust Ears of Corn

Pecans Fresh cranberRies Granny Smith Apples

Pasta Shells Orange Juice Sweet Potato

Asparagus

Yams

Cauliflower

Bag of PotatOes

Fresh Herbs

Bag of Green beans

Lemon Juice

Whipping Cream

Sweet & condensed Milk

Cream of mushroom

Chicken Broth

Canned Pumpkin puree

Cream of Tartar

Olive OiL

HoneY

Cocoa PowdeR

All purpose flour

Cornstarch

Granulated sugar

Brown Sugar

Salt & Pepper

Vanilla

Pumpkin Spice

Chocolate Chips 

biscuit
cornbread Amount: 12 Cups

Weight: 1 lb
COST:

$2.99

Amount: 1Gallon
*16 cups
COST:

$3.29

Amount: 1 Lemon
       COST per unit

$1.09

Amount: 1 bunch
COST 

$3.49

Amount: 1 can
Fluid oz: 14oz

COST 

$1.99

Amount: 1 bag
Weight: 5lb

COST 

$2.39

Amount: 1 Bag
Weight: 10 oz

COST:

$1.29

Amount: 1 dozen
*12 eggs

COST:

   $2.19

Amount: 1 Bunch       
COST

   .99₵

Amount: 1 Bag      
Weight: 1 pound

COST

 $2.33

Amount: 1 can      
COST

 $1.99

Amount: 1 Box 
$1.59

Amount: 2 Count
*9in

       COST:

    $4.59

Amount: 8 Sticks   
*1 Stick = 1/2 Cup

       COST:

    $5.69

Amount: 1 Onion       
COST

   .62₵

Amount: 1       
COST

   $3.98

Amount: 1 can 
     Fluid oz: 32oz

*32oz = 4 Cups
    COST

   $2.59

Amount: 1 bag
Weight: 4lb

COST 

$2.59

Amount: 1 Box
*4 Cups

       COST:

    $4.69

Amount: 1 Bag     
*8oz = 2 Cups

       COST:

    $1.99

Amount: 1 Bulb
*1 Bulb = 10 -12 cloves        

COST

   .55₵

Amount: 1 Bag      
Weight: 1 lb ≈ 3medium

COST

 .62 ₵

Amount: 1 can 
Weight: 16 oz

COST 

$2.89

Amount: 1 Bag 
Weight: 2 Lb 

*8 Cups
COST 

$2.09

Amount: Box of 
both included

COST 

$2.33

Amount: 1 shaker 
Weight:1.5oz ≈ 12.5 tsp

   COST 

    $5.29

Amount: 1 Cup
*Rosemary, Sage, Thyme        

COST

   $5.29

Amount: 1 Bag      
Weight: 1 pound

COST

 .89₵

Amount: 1 Bag     
*8oz = 2 Cups

       COST:

    $3.79

*Pay per pound      
1Pound = $1.79

               COST
($1.79 x  # of lb needed) = Cost

*Pay per pound      
1Pound = $2.38

               COST
($2.38 x  # of lb needed) = Cost

Amount: 2 Count
*9in

       COST:

    $4.39

Amount: 1 Ear       
COST

   .89₵
Amount: 1 Bag      
Weight: 2 pounds        

* 2lb ≈  6 Cups

COST:     $5.39

Amount: 1 bottle 
Fluid oz:16oz ≈ 2 cups 

   COST 

    $5.29

Amount: 1 bottle 
Fluid oz: 2oz ≈ 4 Tbsp 

    1Tbsp = 3tsp
   COST 

    $10.89

Amount: 1bag 
     Weight: 8oz

*8oz ≈ 2 Cups
    COST

   $7.99

Amount: 1 bag
Weight: 12oz

COST:

$3.29

Amount: 1 Apple
       COST per unit

.64₵

Amount: 1 bottle 
Fluid oz: 16oz ≈ 2 Cups
    1Cup = 16 Tbsp

   COST 

    $10.89

Amount: 1 bottle 
Fluid oz: 24oz ≈ 3 cups 

   COST 

    $8.99

Amount: 1oz
*Cinnamon, nutmeg, 

ginger &cloves 
 **1oz = 2Tbsp=6tsp

      COST: $3.89

Amount: 1 box 
     Weight: 16oz

*16oz ≈ 4 Cups
    COST

   $1.99

Amount: 1 bottle 
Fluid oz: 52oz ≈ 6.5cups 

   COST 

    $4.39

Amount: 1 Sweet 
Potato

       COST per unit

     $1.79

Amount: 1 carton 
Fluid oz: 16oz ≈ 2 Cups

   COST 

    $3.59

Amount: 1 carton 
Weight: 8 oz ≈ 2 Cups

   COST 

    $3.35

Amount: 1 Bag
Weight: 12 oz

COST:

$3.39

LemOn Lane GRoCeRies20%Off
Y O U R  E N T I R E  P U R C H A S E

Use code GOBBLEGOBBLE at checkout!

Welcome to Lemon Lane Groceries

Not a legitimate coupon, just a super cool math problem meant to save you 
you some hypothetical dough. (Subtotal x .20 = Discount) Subtract 
discount from subtotal. Accepted only at Lemon Lane Groceries©teachingonlemonlane



Cubed Bread Whole Milk Lemon

mini Marshmallows EggS Celery Stalk

Pie Crust box Of butter Onion

French Fried onions Cheddar Cheese Bulb of Garlic

Frozen  Turkey Swiss Cheese Bag of carRotS

Bone in Ham Refridgerated Pie crust Ears of Corn

Pecans Fresh cranberRies Granny Smith Apples

Pasta Shells Orange Juice Sweet Potato

Asparagus

Yams

Cauliflower

Bag of PotatOes

Fresh Herbs

Bag of Green beans

Lemon Juice

Whipping Cream

Sweet & condensed Milk

Cream of mushroom

Chicken Broth

Canned Pumpkin puree

Cream of Tartar

Olive OiL

HoneY

Cocoa PowdeR

All purpose flour

Cornstarch

Granulated sugar

Brown Sugar

Salt & Pepper

Vanilla

Pumpkin Spice

Chocolate Chips 

biscuit
cornbread Amount: 12 Cups

Weight: 1 lb
COST:

$2.00

Amount: 1Gallon
*16 cups
COST:

$3.25

Amount: 1 Lemon
       COST per unit

$1.00

Amount: 1 bunch
COST 

$4.50

Amount: 1 can
Fluid oz: 14oz

COST 

$2.00

Amount: 1 bag
Weight: 5lb

COST 

$1.75

Amount: 1 Bag
Weight: 10 oz

COST:

$1.25

Amount: 1 dozen
*12 eggs

COST:

   $2.25

Amount: 1 Bunch       
COST

   $1.00

Amount: 1 Bag      
Weight: 1 pound

COST

 $2.25

Amount: 1 can      
COST

 $2.00

Amount: 1 Box 
$1.75

Amount: 2 Count
*9in

       COST:

    $4.50

Amount: 8 Sticks   
*1 Stick = 1/2 Cup

       COST:

    $5.75

Amount: 1 Onion       
COST

   .50₵

Amount: 1       
COST

   $4.00

Amount: 1 can 
     Fluid oz: 32oz

*32oz = 4 Cups
    COST

   $2.50

Amount: 1 bag
Weight: 4lb

COST 

$2.50

Amount: 1 Box
*4 Cups

       COST:

    $4.75

Amount: 1 Bag     
*8oz = 2 Cups

       COST:

    $2.00

Amount: 1 Bulb
*1 Bulb = 10 -12 cloves        

COST

   .50₵

Amount: 1 Bag      
Weight: 1 lb ≈ 3medium

COST

 .50 ₵

Amount: 1 can 
Weight: 16 oz

COST 

$2.75

Amount: 1 Bag 
Weight: 2 Lb 

*8 Cups
COST 

$2.00

Amount: Box of 
both included

COST 

$2.25

Amount: 1 shaker 
Weight:1.5oz ≈ 12.5 tsp

   COST 

    $5.25

Amount: 1 Cup
*Rosemary, Sage, Thyme        

COST

   $5.25

Amount: 1 Bag      
Weight: 1 pound

COST

 .75₵

Amount: 1 Bag     
*8oz = 2 Cups

       COST:

    $3.75

*Pay per pound      
1Pound = $1.50

               COST
($1.50 x  # of lb needed) = Cost

*Pay per pound      
1Pound = $2.00

               COST
($2.00 x  # of lb needed) = Cost

Amount: 2 Count
*9in

       COST:

    $4.25

Amount: 1 Ear       
COST

   .50₵
Amount: 1 Bag      
Weight: 2 pounds        

* 2lb ≈  6 Cups

COST:     $5.50

Amount: 1 bottle 
Fluid oz:16oz ≈ 2 cups 

   COST 

    $5.25

Amount: 1 bottle 
Fluid oz: 2oz ≈ 4 Tbsp 

    1Tbsp = 3tsp
   COST 

    $10.75

Amount: 1bag 
     Weight: 8oz

*8oz ≈ 2 Cups
    COST

   $8.00

Amount: 1 bag
Weight: 12oz

COST:

$3.25

Amount: 1 Apple
       COST per unit

.50₵

Amount: 1 bottle 
Fluid oz: 16oz ≈ 2 Cups
    1Cup = 16 Tbsp

   COST 

    $10.75

Amount: 1 bottle 
Fluid oz: 24oz ≈ 3 cups 

   COST 

    $9.00

Amount: 1oz
*Cinnamon, nutmeg, 

ginger &cloves 
 **1oz = 2Tbsp=6tsp

      COST: $4.00

Amount: 1 box 
     Weight: 16oz

*16oz ≈ 4 Cups
    COST

   $2.00

Amount: 1 bottle 
Fluid oz: 52oz ≈ 6.5cups 

   COST 

    $4.50

Amount: 1 Sweet 
Potato

       COST per unit

     $1.75

Amount: 1 carton 
Fluid oz: 16oz ≈ 2 Cups

   COST 

    $3.50

Amount: 1 carton 
Weight: 8 oz ≈ 2 Cups

   COST 

    $3.25

Amount: 1 Bag
Weight: 12 oz

COST:

$3.50

LemOn Lane GRoCeRies $25Off
Y O U R  E N T I R E  P U R C H A S E

Use code GOBBLEGOBBLE at checkout!

Welcome to Lemon Lane Groceries

Not a legitimate coupon, just a super cool math problem meant to save you 
you some hypothetical dough. Minimum of $50 purchase required. 

Accepted only at Lemon Lane Groceries
©teachingonlemonlane



Cubed Bread Whole Milk Lemon

mini Marshmallows EggS Celery Stalk

Pie Crust box Of butter Onion

French Fried onions Cheddar Cheese Bulb of Garlic

Frozen  Turkey Swiss Cheese Bag of carRotS

Bone in Ham Refridgerated Pie crust Ears of Corn

Pecans Fresh cranberRies Granny Smith Apples

Pasta Shells Orange Juice Sweet Potato

Asparagus

Yams

Cauliflower

Bag of PotatOes

Fresh Herbs

Bag of Green beans

Lemon Juice

Whipping Cream

Sweet & condensed Milk

Cream of mushroom

Chicken Broth

Canned Pumpkin puree

Cream of Tartar

Olive OiL

HoneY

Cocoa PowdeR

All purpose flour

Cornstarch

Granulated sugar

Brown Sugar

Salt & Pepper

Vanilla

Pumpkin Spice

Chocolate Chips 

biscuit
cornbread Amount: 12 Cups

Weight: 1 lb
COST:

$2.00

Amount: 1Gallon
*16 cups
COST:

$3.00

Amount: 1 Lemon
       COST per unit

$1.00

Amount: 1 bunch
COST 

$4.00

Amount: 1 can
Fluid oz: 14oz

COST 

$2.00

Amount: 1 bag
Weight: 5lb

COST 

$2.00

Amount: 1 Bag
Weight: 10 oz

COST:

$1.00

Amount: 1 dozen
*12 eggs

COST:

   $2.00

Amount: 1 Bunch       
COST

   $1.00

Amount: 1 Bag      
Weight: 1 pound

COST

 $2.00

Amount: 1 can      
COST

 $2.00

Amount: 1 Box 
$2.00

Amount: 2 Count
*9in

       COST:

    $4.00

Amount: 8 Sticks   
*1 Stick = 1/2 Cup

       COST:

    $5.00

Amount: 1 Onion       
COST

   .50₵

Amount: 1       
COST

   $4.00

Amount: 1 can 
     Fluid oz: 32oz

*32oz = 4 Cups
    COST

   $2.00

Amount: 1 bag
Weight: 4lb

COST 

$2.00

Amount: 1 Box
*4 Cups

       COST:

    $4.00

Amount: 1 Bag     
*8oz = 2 Cups

       COST:

    $2.00

Amount: 1 Bulb
*1 Bulb = 10 -12 cloves        

COST

   .50₵

Amount: 1 Bag      
Weight: 1 lb ≈ 3medium

COST

 .50 ₵

Amount: 1 can 
Weight: 16 oz

COST 

$3.00

Amount: 1 Bag 
Weight: 2 Lb 

*8 Cups
COST 

$2.00

Amount: Box of 
both included

COST 

$2.00

Amount: 1 shaker 
Weight:1.5oz ≈ 12.5 tsp

   COST 

    $5.00

Amount: 1 Cup
*Rosemary, Sage, Thyme        

COST

   $5.00

Amount: 1 Bag      
Weight: 1 pound

COST

 .50₵

Amount: 1 Bag     
*8oz = 2 Cups

       COST:

    $4.00

*Pay per pound      
1Pound = $2.00

               COST
($2.00 x  # of lb needed) = Cost

*Pay per pound      
1Pound = $2.00

               COST
($2.00 x  # of lb needed) = Cost

Amount: 2 Count
*9in

       COST:

    $4.00

Amount: 1 Ear       
COST

   .25₵
Amount: 1 Bag      
Weight: 2 pounds        

* 2lb ≈  6 Cups

COST:     $5.00

Amount: 1 bottle 
Fluid oz:16oz ≈ 2 cups 

   COST 

    $5.00

Amount: 1 bottle 
Fluid oz: 2oz ≈ 4 Tbsp 

    1Tbsp = 3tsp
   COST 

    $10.00

Amount: 1bag 
     Weight: 8oz

*8oz ≈ 2 Cups
    COST

   $8.00

Amount: 1 bag
Weight: 12oz

COST:

$3.00

Amount: 1 Apple
       COST per unit

.50₵

Amount: 1 bottle 
Fluid oz: 16oz ≈ 2 Cups
    1Cup = 16 Tbsp

   COST 

    $11.00

Amount: 1 bottle 
Fluid oz: 24oz ≈ 3 cups 

   COST 

    $9.00

Amount: 1oz
*Cinnamon, nutmeg, 

ginger &cloves 
 **1oz = 2Tbsp=6tsp

      COST: $3.00

Amount: 1 box 
     Weight: 16oz

*16oz ≈ 4 Cups
    COST

   $2.00

Amount: 1 bottle 
Fluid oz: 52oz ≈ 6.5cups 

   COST 

    $4.00

Amount: 1 Sweet 
Potato

       COST per unit

     $1.00

Amount: 1 carton 
Fluid oz: 16oz ≈ 2 Cups

   COST 

    $3.00

Amount: 1 carton 
Weight: 8 oz ≈ 2 Cups

   COST 

    $3.00

Amount: 1 Bag
Weight: 12 oz

COST:

$3.00

LemOn Lane GRoCeRies $25Off
Y O U R  E N T I R E  P U R C H A S E

Use code GOBBLEGOBBLE at checkout!

Welcome to Lemon Lane Groceries

Not a legitimate coupon, just a super cool math problem meant to save you 
you some hypothetical dough. Minimum of $50 purchase required. 

Accepted only at Lemon Lane Groceries
©teachingonlemonlane



Thanksgiving Price sheet 

1.____________________                             x           ____       = 
2.____________________           x           ____       = 
3.____________________         x           ____       = 
4.____________________       x           ____       = 
5.____________________      x           ____       = 
6.____________________       x           ____       = 
7.____________________         x           ____       = 
8.____________________          x           ____       = 
9.____________________       x           ____       = 
10.____________________         x           ____       = 
11.____________________        x           ____       = 
12.____________________         x           ____       = 
13.____________________             x           ____       = 
14.____________________         x           ____       = 
15.____________________           x           ____       = 
16.____________________           x           ____       = 
17.____________________           x           ____       = 
18.____________________          x           ____       = 
19.____________________         x           ____       = 
20.____________________         x           ____       = 
21.____________________           x           ____       = 
22.____________________           x           ____       = 
23.____________________            x           ____       = 
24.____________________            x           ____       = 
25.____________________           x           ____       = 
26.____________________          x           ____       = 

Overall Thanksgiving Dinner Cost

quantitycost per Unit Total item CostName:________________________________ 
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Name:________________________________ 

Thanksgiving Price sheet 
quantity totaL tem Cost
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1.____________________      ____ __         x           ____= 
2.____________________      ____ __         x           ____= 
3.____________________       ____ __         x           ____= 
4.____________________         ____ __         x           ____= 
5.____________________         ____ __         x           ____= 
6.____________________        ____ __         x           ____= 
7.____________________        ____ __         x           ____= 
8.____________________        ____ __         x           ____= 
9.____________________        ____ __         x           ____= 
10.____________________        ____ __         x           ____= 
11.____________________         ____ __         x           ____= 
12.____________________         ____ __         x           ____= 
13.____________________        ____ __         x           ____= 
14.____________________         ____ __         x           ____= 
15.____________________       ____ __         x           ____= 
16.____________________         ____ __         x           ____= 
17.____________________         ____ __         x           ____= 
18.____________________         ____ __         x           ____= 
19.____________________         ____ __         x           ____= 
20.____________________       ____ __         x           ____= 
21.____________________         ____ __         x           ____= 
22.____________________         ____ __         x           ____= 
23.____________________       ____ __         x           ____= 
24.____________________       ____ __         x           ____= 
25.____________________         ____ __         x           ____= 
26.____________________      ____ __         x           ____=

Overall Thanksgiving Dinner Cost
                      

estiMAtedcostcost per Unit

Overall Cost No Tax
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Thanksgiving 
Logistics:(n) The detailed coordination 

o f  a  complex  opera t ion  
i nvo l v i ng  many  peop le ,  
f a c i l i t i e s ,  o r  s u p p l i e s .

1. What time will Thanksgiving Dinner be served?

__________________________________________________________

2. Will you be making any dishes prior to Thanksgiving Day?  

__________________________________________________________
3. What will you do to ensure all meals are the right temperature before serving?  

____________________________________________________________________________ 

____________________________________________________________________________

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

straight? _______________________________________________________________________________________________________________________________________________ 

_________________________________________________________________________________________________________________________________________________________

**If you make a recipe prior to Thanksgiving and need to reheat it: Pull out of fridge and let sit for 30 min - 1 hour. Then bake at 
325 degrees for 20-30 minutes until hot throughout. Cover with foil to retain moisture, broil with foil removed to add an element of 

crisp.

MenU iteM 1.

MenU iteM 2.

MenU iteM 3.

MenU iteM 4.

MenU iteM 5.

MenU iteM 6.

4. Making a Turkey or a Ham…? What day will you need to start the thawing 

process?   ________________________________________________________________

Additional Notes: ________________________________________ 
__________________________________________________

Key Details for Preparation:

Cooking Time:

Key Details for Preparation:

Cooking Time:

Key Details for Preparation:

Cooking Time:

Key Details for Preparation:

Cooking Time:

Key Details for Preparation:

Cooking Time:

Key Details for Preparation:

Cooking Time:

What time will you need to begin 
preparation of this dish, in order    
for it to be ready and the right 
temperature by Thanksgiving 
Dinner Time?

Circle:
AM     PM

Date:
_________

Date:
_________

Date:
_________

Date:
_________

Date:
_________

Date:
_________

Circle:
AM     PM

Circle:
AM     PM

Circle:
AM     PM

Circle:
AM     PM

Circle:
AM     PM

Sequence the menu items            1st - 6th based on what you will need to do 1st on the day of Thanksgiving. 

1st-6th

Notes: 
___________
___________

Notes: 
___________
___________

Notes: 
___________
___________

Notes: 
___________
___________

Notes: 
___________
___________

notes: _______ 
___________

Name:_________________________________

What time will you need to 
wake up in order to get started 
and still have time to get ready 
for the day?   *Draw the hands

Servings:                           Anticipate Leftovers?

                               Yes         No  

Servings:                           Anticipate Leftovers?

                               Yes         No  

Servings:                           Anticipate Leftovers?

                               Yes         No  

Servings:                           Anticipate Leftovers?

                               Yes         No  

Servings:                           Anticipate Leftovers?

                               Yes         No  

Servings:                           Anticipate Leftovers?

                               Yes         No  

©teachingonlemonlane



Thanksgiving Layout
Name:_____________________________________

Guest Name:

Notes:
Table:

Design the layout of your Thanksgiving Dinner Table. 
Assign each guest a place, and note important 
details one might need to be aware of: food allergy, 
left handed, joke teller…etc. Brainstorm where you 
would like the different dishes to set, if you plan to use 
placemats, bouquets, cloth napkins, color scheme, 
and other details. 

©teachingonlemonlane



While completing the activity, what surprised you the most?

____________________________________________________________________________________________

____________________________________________________________________________________________

What was your favorite part?

____________________________________________________________________________________________

What was your least favorite part?

____________________________________________________________________________________________

What did you learn?

____________________________________________________________________________________________

____________________________________________________________________________________________

What part of the activity did you feel the most confident in?

____________________________________________________________________________________________

____________________________________________________________________________________________

Which area/concept do you feel you could grow the most in?

____________________________________________________________________________________________

___________________________________________________________________________________________

The recipes used are actual recipes, which would you like to try making on your own?

____________________________________________________________________________________________

___________________________________________________________________________________________

If you could add one more thing to your meal, what would it be?

____________________________________________________________________________________________

____________________________________________________________________________________________

How important do you think it is to have a budget and shop around for the best price during 

Thanksgiving time? Why or why not?

____________________________________________________________________________________________

____________________________________________________________________________________________

How has your perception changed towards Thanksgiving and those that prepare it?

____________________________________________________________________________________________

____________________________________________________________________________________________

THanksgiVing PRep RefLetion
Name:_____________________________________

(Scale 1-5)

On a scale of 1-5, rate your 
effort and participation                       
during this                       
project. 5                       
being attentive,                                    
responsive, and          
positive: even if at                    
times frustrated. 1                  
being off topic,                
incomplete, little to no      
effort, and acting in self-pity. 

©teachingonlemonlane



THanksgiVing EXtensions
©teachingonlemonlane Name:______________________________________________________

Which Recipe will 
cost the most to 
make?

Which Recipe will 
cost the least to 
make?

Based on your 
grocery total 

before coupon… Say 
you were given the 
choice to use a %25 

off coupon, or a $40 
off your total 
coupon, which 

coupon saves you 
the most?

If you had to 
purchase all the 
ingredients to make 
a pecan pie, how 
much would you 
pay?

Based on your 
grocery receipt, 
how much did you 
save when you used 
your coupon?

If you paid for 
your groceries with 
$200.00 how much 
change would you 
get back?

 List a possibility of what the cashier might hand                back to you.

              

 Example: two $20, one $5 1 
quarter , 1 dime, 3 pennies

Pick a column or a 
row from the Lemon 
Lane grocery sheet. 
order the prices 
found in the column 
or row from least 
to greatest.

Pick 4 recipes you didn’t include in your meal. Rename Each dish using some from of alliteration: 
The occurrence of the same letter or 
sound at the beginning of adjacent or 
closely connected words.

Try our Tantalizing, 
Toasted, Tender, 

Tom, Turkey

Which Ingredient 
did you use the 
most? Did you use 
it in more than one 
recipe?

              



THanksgiVing Extensions AnswerS       

©teachingonlemonlane

Name:______________________________________________________
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_____________________________________________________________________________
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_____________________________________________________________________________
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______________________________________________
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Students can grocery 
shop online, create a 
grocery account using 
student email

Go and grab a class set of 
Holiday food Newspapers Thanksgiving

   Thanks for 
downloading!

Want More?
Head over to    

 http://onlemonlane.com/ 
and subscribe to our exclusive 

member only content in the digital 
resource libraries.

 Sign up is FREE and 
Easy-Peasy, Lemon 

Squeezy!

Planning

http://onlemonlane.com/


Thanksgiving
LEt’s be Friends!
Facebook: https://bit.ly/2P7KgJv    Teaching on Lemon Lane Group                              
Instagram: https://bit.ly/2ygUb8F    @teachingonlemonlane
Pinterest:    https://bit.ly/2Rt3uuL     Teaching on Lemon Lane
Website:     www.onlemonlane.com

Planning



Like this?                           

You’ll LOVE these! 



Public Domain: All images are from public domain. This 
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T h r o u g h  t h e  Alphabet

A N:
B: O:
C: P:
D: Q:
E: R:
F: S:
G: T:
H: U:
I:     V:
J: W:
K: X:
L: Y:
M: Z:

"Gratitude requires awareness and effort, 

not only to feel it but to express it.” 
-Bonnie D. Parkin,

“The more grateful I am, the 

more beauty I see."    -mary Davis

List something you are grateful 
for that starts with each letter of 
the alphabet. The more detailed 
and unique to you…the better.


