Celebrating Thanksgiving
Thanksgiving is celebrated in America each year on the fourth Thursday in November. It
coincides with the harvest, and is a time to be thankful for what we have. People typically travel
near and far to be with family members and share a meal together. A typical Thanksgiving feast
may include turkey, mashed potatoes, gravy, stuffing, cranberries, and pumpkin pie for dessert.
This year will be different, but we can still celebrate with our own households, and be grateful for
our blessings.
A traditional Thanksgiving story includes the Pilgrims sailing to America from England on the
Mayflower ship, and landing in Plymouth, Massachusetts in 1605. After surviving a long winter
with the help of the Native American people, they share a feast together and show their
gratitude to those who helped them.

Storybook
This is the Turkey, by Abby Levine

https://www.youtube.com/watch?v=Tlp4icvQz1w

Alternative / 2020 Ideas
Since we can't travel to see family this year, here are some ideas to celebrate Thanksgiving in
2020:
● Donate non-perishable food to those in need Canned food drive @ Gunn??
● Mail a card to a friend or family member to say "thank you" and/or why you are grateful
for them.
● Make and deliver something special to a neighbor.
● Participate in a Virtual Food Drive through Second Harvest Food Bank, here.

Craft: Make a Gratitude Turkey

Using construction paper (or whatever paper you have,) trace and cut some leaf shapes, and a
circle for the turkey's body. Write something you are thankful for on each leaf, and attach to the
back of the circle to create your turkey's "feathers." Add eyes, a beak, a waddle, and legs to
your turkey. Share with your family what you are thankful for this year!

Recipe: Cranberry Sauce

Cranberries are grown in Massachusetts, where the Pilgrims landed. Cranberries are naturally
tart, but adding a few ingredients makes this side dish a nice compliment to the traditional
Thanksgiving feast.

Best Ever Cranberry Sauce

Ingredients
●
●
●
●
●
●
●

¾ cup sugar
½ cup orange juice
½ cup water
12 oz fresh cranberries rinsed and picked through
pinch of salt
1 cinnamon stick
1 piece of orange peel just use a potato peel or paring knife

(Serves 8, takes about 15 minutes. Make this dish ahead, and refrigerate before serving.)
Instructions

1. Combine sugar, orange juice, and water in a large saucepan over medium heat. Stir
to combine.
2. Add cranberries, salt, cinnamon stick and orange peel.
3. Bring to a simmer over medium heat, stirring frequently.
4. Continue cooking, for about 10 minutes, or until all or most of the cranberries have
popped. I like to leave a handful of berries whole.
5. Let cool for at least 30 minutes. Cover and refrigerate until ready to use.
6. Can be made up to 3 days in advance.

