Thanksgiving Recipes
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2018
Pre-K Pumpkin Pie Recipes
Chelsi
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Get some pie mix from Big Star. It will cost $5. It will come in a bottle.
Bring it home and pour it all out and mix it with a cupful of sugar.
Get some white milk and dump in the whole bottleful.
Roll it out and put it in a pan and leave it there.
Go to the pumpkin patch and get a pumpkin that has been growing. Get one that is as
big as a cantaloupe and it will cost $100.
6. Cut out a little piece and put it right in the pie.
7. Bake it and put the oven on 1. Keep it in there for 3 minutes.
8. You will know for sure that it is done, so you should come and get it out right away.
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Get a pumpkin with your hands off the ground in the pumpkin patch where they grow.
Take it home and wash it with just water.
Cut it up into all the pieces and put it in the pan.
Put it in the oven for 20 minutes. It will just turn into a pumpkin pie.
Take it out and just eat it. It’s easy to make, cause my mommy can make it. You can get
them at Taco Bell too.

Aaron
1. Get a pumpkin from a cafeteria store where they have pumpkins. Get the biggest one in
there.
2. Cook it for 1 day in a pot. Then it will look black and that’s a good thing.
3. Put a cup of sugar in and then put 11 marshmallows on top. Put 1 spot of hot sauce.
Put it all in the pie.
4. It should look white on the bottom and you should bake it for 1 second and then put
some other pumpkin on top with sprinkles and then we can eat it.

Brooklyn
1. Go to the pumpkin patch in Grenada. Pick out an orange pumpkin. Get a medium size
one that will be as big as a teddy bear.
2. Pay $7 for it and put it in a bag and put it in the car and take it home.
3. Get a knife and cut the stem off and put the whole rest of it in boiling hot water.
4. Wait it for it to melt a little bit. Put it on the cutting board.
5. Mash it up with the masher that has all the squares in it.
6. Put it in a pot and put in a handful of chocolate milk.
7. Put it in the oven on 60 and leave it in there for 50 hours.
8. Look at the clock and you will know when it is done.
9. You feel it and if it is hot, then it is ready and you take it out of the oven.
10. Leave it on the counter for 50 minutes.
11. Go to Dollar General and get dough from the egg department.
12. Pay $50 for it and go home.
13. Get a rolling pin and roll it out as big as a t-shirt.
14. Put it in a pan and put it in the oven.
15. Cook it for 50 seconds and take it out.
16. Get a cookie cutter and cut out some squares and then you just wrap it all around some
pumpkin.
17. Smooth out the bottom with the rolling pin and put it back in the oven and leave it
alone for 7 seconds.
18. Now eat it.

DaKotah
1. Get 1 small dough at Dollar General. $6.15. It will come in a bottle.
2. Pour the dough in the pan and mix up some ketchup and mustard with it and use a
spoon fork.
3. Bake it for 6 minutes.
4. Go to the pumpkin patch at Bull Bottom Farm. Pick a Jack-o-Lantern one.
5. Put the whole pumpkin in a pan and put it in the oven—even the stem.
6. The oven should be on 5 and you leave it for 6 minutes.
7. Cut the top off and it won’t be too hot.
8. Pour out all the insides in the part you baked in the pan.
9. Put 8 and 6 chocolate chips and mix it up.
10. Then you have to bake it still some more like about 6 minutes.
11. If it looks red then it is done. Then take it out and you can eat it.

Santiago
1. Get a pumpkin from the field trip pumpkin patch. Pick one that is orange and as big as a
planet.
2. You will need to pay $25.
3. Bring it home and bake it. You should put the whole thing in the oven for 1000 seconds.
4. Make the crunchy bottom part out of chocolate. Put it in a pan and bake it for 1 hour.
5. Put the pumpkin in the chocolate. You should use all the pumpkin.
6. Put 10 little kind of marshmallows on top and then bake it some more because the
marshmallows have to melt. You should bake it for 2 hours.
7. Let it get cold and then eat it.

Kindergarten turkey Recipes
Josephina
1. Go to Marketplace. Take the turkey that is closest to the toy place. Then you buy it for
1 cent.
2. Put it in the bag and put it in the car and go home.
3. Make some dough out of white stuff and put all the dough on the cutting board and roll
it.
4. Put olive oil on the dough. You put a drop of the oil on the dough.
5. Set the turkey on top of the dough.
6. Put the tiny green leaves on the turkey. Put six leaves on there.
7. Put tiny bits of fish on top of the turkey.
8. Put 2 drops of oil inside the turkey.
9. Put it in the oven on 57. The oven will go 56, 55 and all the way to 0 and then the turkey
should be done.
10. If it smells good then it is done and you cut it and take the wings off.
11. You are ready to eat it.

Eric
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Buy a turkey at Walmart. Ask someone where the turkeys are and then go there.
Look for one that is tan.
Buy it and it will cost $5.
Take it back to the school.
You should wash it with a lot of hot water.
Put 1 spoonful of white powder inside and put 2 cups of white milk on top. The milk
should be cold.
7. Put it in the oven and put the oven on 5. You should leave it there for 1 minute. You
should check on it 6 times.
8. Open up the oven and see if it is hot. If it is hot then cut it in 9 pieces. That’s all.

Leigha
1. Go to the forest with a cave past the water and up in the mountains. The turkeys will be
diving in the water, so swim in and when you see one close up, grab him.
2. Take it back home and kill it with a knife. Pull all of the feathers off and make them into
a pillow for later.
3. Then you put the stuffing in. You make it out of pepper, sauce, flour and vinegar.
4. Take a pinch of extra salt and put it all over the top and rub it in.
5. Get that good type of scent and put it all over the turkey.
6. Go back to the store for more flour and put the whole bag inside the turkey.
7. Go to the forest again and get firewood.
8. Go back to the turkey and put 2000 shakes of seasoned salt all over the place.
9. Put 2 potatoes inside.
10. Put it in the oven for 20 days. The thing will ring so then you go turn the bell off and get
the turkey out. Put some more potatoes in and put it in the microwave for 1 second.
11. Get some seasoned salt and slightly put it under where the leg bones are. We want it to
be juicy so put 1 bowl of hot soup in and let it sit for 2 days and then it will be ready to
eat. You will know because the rainbow will come out. So fix the tables and pu t
everything out and eat.
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Go to Walmart. Look in the refrigerators. Pick the light one. It will be big.
Take it out of the refrigerator and take it to the cash register. You will have to pay $5.
Take it home.
Put a cup of ketchup on top of the turkey.
Put 5 m&ms on top too.
Put 1 marshmallow on top.
Get some cotton and put it inside with a little peanut butter and a lot of jelly.
Put it in the oven for 5 minutes. The clock will tell you when it is done.
If it looks good then just get it out and you can eat.

Camryn
1. Go to Dollar General and go to the refrigerator and there might be a lot of turkeys. You
should see if there’s one that looks OK and if it does, then you ask someone, “Is this one
good or not?” If they say it’s good, then you can buy it and you have to ask them how
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much it is. If they say it’s $3 and you have $3 then you can buy it. If you don’t have the
$3 then you look for one that has a price tag for the money you have then you get that
one.
To make the kind that tastes really good you have to put 2 spoonfuls of salt powder
sprinkly on the top. You should also put 3 spoonfuls of pepper sprinkly on the top or on
the bottom.
Put it on a big plate and put it in the oven and cook it for 3 or 4 minutes.
When the oven beeps you take it out. You will know if it is done is you can smell it. You
should get some clean mittens and poke it. If your hand goes way down in, then it is
done, but if your hand just goes a little bit down, then it’s not done.
If it is done then you slice it up for your whole family and then you eat it.

James
1. First you go hunting at the wolf woods. It won’t be scary if the sun is still shining. Look
for a turkey up behind the trees. You should go for the one behind the tree on the left.
You get him with 2 nets so he can’t get out.
2. Go to the place where you can cook turkeys, like down the street.
3. You need to cut him 1 time and then he will be dead. Clean the blood off him with a
napkin.
4. Take the feathers off. Put gloves on your hands and pull all of them off and put them in
the garbage.
5. Put enough ketchup on till he is all covered up and so then people will think he is good.
6. Put as many chocolate chips as you want on top too.
7. Now you should take off his gobbler thing. You have to be strong to do it.
8. Put him in the microwave for 7 minutes.
9. Then you can put him on the plates and put hot sauce all over it and then put 7
marshmallows on just before you eat it.

Antoine
1. Go to the forest that is by McDonald’s because it has trees. Look in the cave because
there is a cave in that forest. They will be at the top of the cave. You need a ladder.
You go up the ladder and just reach up and get the first one you see.
2. Go back home but it will fly away so go back and get the second one.
3. Bring him back home. Use a knife to kill it.
4. Cut the feathers off with the knife. Put the feathers in the trash.
5. Wash him in the sink with hot water and soap.

6. Put a bagful of flour inside the turkey.
7. Put a bottleful of pepper on the top.
8. Put 12 marshmallows in the middle of him.
9. Put it in the oven and the oven is on 60.
10. Look at the clock and if it says it’s done, then take it out of the oven.
11. Now you wait until it’s just warm and then you eat it.

Heavin
1. Go to the turkey farm in Greenwood. It’s right near Walmart.
2. Catch the one that’s in the middle of the farm and use a net.
3. Squeeze real hard in the middle of his neck cause that way he won’t breathe and he will
die.
4. Take him home. Take all the feathers off with your hands. Make some flowers out of
the feathers. Make them beautiful.
5. Put a few kind-of-a-hot peppers on top.
6. Put him in the microwave for 1 minute. You should wait by the stove so it won’t burn all
the way up ‘cause people don’t like turkey that’s burnt all the way up.
7. If you look inside and it looks kind of like his normal self, but without his feathers—like
brown, then you just take him out and see if he’s hot enough. He should be hot enough
to make you sweat.
8. Then just give it out to everybody’s plates.

Rebeca
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Go to Walmart. Go look under the food.
Get a Size 7 one and you will have to pay $50.
Bring it home.
Put a bagful of chiles on top. They should be the not-so-much-hot kind.
Put a bottleful of ketchup on top too.
Put it in the microwave for 20 hours.
When you hear “ding” then it will be done.
Then you take it out and cut it in 5 pieces and eat it.

Kaylaisha
1. Go to J. C. Penny’s. Look in the back for the turkeys. Get the big one that is size
Medium. Pay $4.
2. Put 5 marshmallows on top. Put a handful of salt on the bottom. Put a cupful of hot
water inside the turkey.
3. Cook it on top of the stove for 5 minutes. Look on the timer and then you will know it is
done. It will look brown and it will smell good.
4. Then you can eat it with a spoon. You can have chicken and macaroni and fries and
chicken nuggets with it.

Sir
1. There is a turkey farm in North America so you go there.
2. Look for one turkey that is walking slow and catch it with your hands. You should
probably catch 2.
3. Take them home and you will have to kill them with a knife. Get the feathers with your
hands and pull them. It won’t be that hard. When they’re all off then clean up.
4. Put a whole bottle of hot sauce on top of the turkey.
5. Put a box of marshmallows inside it.
6. Put a squirt of mustard on top.
7. Put the turkey in the microwave for 3 seconds. Then you can give some to everyone you
like.

Lydia
1. Go to Walmart and you have to go to the meat section. Look for the turkey that looks
good.
2. It probably will cost $5. Go home.
3. Get out 3 lemons and cut them up. Squeeze them out and put the juice inside the
turkey.
4. Get out 5 pickles and put them on the top of the turkey.
5. Then put it in the oven for 10 minutes.
6. Wait for the “ding” sound. Just take it out no matter what.
7. Put something pretty on it like 10 marshmallows and it will look good then.
8. Then you will eat it.

Andrew West
1. Go to the turkey farm in Africa. Look for the one real turkey and catch it with a net
because that way they can’t run. Take it all the way back to Greenwood.
2. Get a knife and you will have to kill him. Then use the knife and get all the bones out.
3. Put a jarful of sprinkles on top of the turkey.
4. Put 11 butters inside. Also put some cherry jelly on top.
5. Put some real cherries on top and some frosting too. That will make it taste really good
for the humans.
6. Cook it on the grill for 7 days. Then put it in the microwave for 1 minute.
7. Take it out and the cherries will be so hot they will get melted. So, be careful.
8. Take a little taste to see if it is good or if it has to cook again. When it tastes kind of
good then you can serve it to your customers. You can have tea, juice, water and
packages of sprinkles for the water.

