
HHooww  ttoo  MMaakkee  aa  TThhaannkkssggiivviinngg  DDiinnnneerr  
(as told by Mrs. Theriault’s Kindergarteners) 

 

 
 

Turkey ~ by Marques O. (p.m.) 
You get a turkey from the back of Cherry Brook school… 
really!  You bring it home and take all the feathers off 
and you gotta just bake it and take off the head.  You 
gotta take the bones off and you eat it.  You gotta put 
bread balls with it and then eat it all.   
 
Turkey ~ by Nolan F. (a.m.) 
First you get a turkey from a turkey store.  You put it in 
a bag and then you get it home.  You put it in the oven and 
cook it for 8 minutes on 8 degrees.  Then you serve it on 
a plastic plate.  When you eat it, it tastes delicious and 
sweet.   
 
Turkey ~ by Jackson M. (p.m.) 
You get a turkey from Walmart.  You cook it in the oven 
for 5 minutes on 80 degrees.  When it’s all done you put 
in on your plate.  It tastes like turkey.   



 
Turkey ~ by Lindsey K. (p.m.) 
First you have to wait for the turkey to die.  Then you 
scrape all the skin off of it with a scraper thing.  After 
you scrape it you put it in the oven.  You cook it for 
maybe like 10 minutes or something.  Then you cut it up 
into little pieces so that the people who are having the 
feast can all have some.  You scoop it up with the thing 
that you serve pizza with.  And then you eat it and that’s 
it!   
 
Turkey ~ by Nathan C. (p.m.) 
You get a turkey from Shaws.  
Then you put it in a baking pan.   
Then you put some salt on it and 
ketchup if you want. Then you put 
it in the oven for 30 minutes on   
80 degrees.  You cut it up and then you give it to people.   
 
Turkey ~ by Andrew C. (p.m.) 
You get a turkey from a Canton store.  Then you bring it 
home.  Then you take out this machine.  You put the 
machine on and the machine warms the turkey up.  The 
machine turns the turkey around and around and when it’s 
done you turn it off.  You have to keep opening it to see 
if it’s done.  You can also stick this thing in it to see if it 
is done.  You have to leave it out for a while before you 
eat it.  We have Thanksgiving dinner at our house in our 
living room every year.  My brother plays the piano too. 



 
Turkey ~ by Leightyn A. (p.m.) 
You get the turkey from Big Y.  When you get home you 
put it in the oven for maybe 5 minutes or until it’s done.  
You know it will be done when the timer beeps.  If it’s not 
ready you put it back in the oven for maybe 6 or 7 hours. 
You cut it into little pieces and eat it. 
 
Turkey ~ by Colleen P.  (a.m.) 
You get a turkey from Stop & Shop in the food aisle.  
When you get home you put it into the freezer for 4 
minutes.  Then you put stuff on it like some leaves that 
you can eat.  Then you put it into the oven for 5 minutes 
on hot.   
 

Turkey ~ by Camden R. (a.m.) 
You get a turkey from the farm.  You 

have to point your cap gun at it and pull the 
trigger and it makes a loud noise and that’s 
it for turkey.  Then you throw it in the 
freezer to freeze it up.  Then you put it in 

the stove and let it heat it up for a few hours and then 
you take it out and you eat it.  That’s it! 
 
Turkey ~ by Cian C. (a.m.) 
You get a turkey at BJ’s.  You put it in the oven and then 
after you’re done with it you squeeze all the juice into 
the sink because you don’t want juice in the turkey.  Then 



you wrap it up with that stuff that you wrap food with.  
Then you eat it when you go out and go have Thanksgiving 
with everyone. 
 
Turkey ~ by Sophia E. (a.m.) 
I like it when Dad makes the turkey. First he melts 
butter in the pan and spreads it all over the turkey. The 
turkey is about 6 pounds. Put it in this kind of fat thing 
and put in the oven on 12 degrees.  Leave it in for 18 
minutes. Cut it into pieces and put on a plate. Eat mashed 
potatoes with it. 
 
Turkey Sandwich ~ by Jessica H. (p.m.)  
You wait for your daddy to come home and you put some 
turkey on.  You put it on yellow bread with mayonnaise 
and no crust.  You put it on a circle plate.  It tastes 
better if you eat it with chips.  You have to ask your 
mommy nicely for those.  You should drink chocolate milk 
with it. 
 
Stuffing ~ by Charley T. (a.m.) 
You stuff bread and chicken in the turkey 
with a squasher.  You can also stuff it 
with scissors or forks.  You cook it 
for 15 hours on warm.  That’s it.   
 
Mashed Potatoes ~ by Colby M. (a.m.)  
I buy the potatoes from Stop & Shop 
right after the vegetable aisle.  You put them 



in the refrigerator in the bag.  You wash them with water 
in the sink.  Then you cut them with a knife.  You cook 
them in the oven for a couple of minutes on hot.  You 
mash them with the carrot masher in a bowl and them you 
eat them.   
 
Mashed Potatoes ~ by Gianye M. (p.m.) 
You get potatoes from Walmart.  You wash 
them in a bowl.  You cut them and then 
cook them in a pan on the stove.  You 
cook them for 5 hours.  You mash them 
with a spoon and then put sauce on them 
and then eat them. 
 
Mashed Potatoes ~ by Maya S. H. (a.m.) 
Cut your potatoes into little pieces. Don’t take the skin 
off. Put them in the rectangle pan and put them in the 
oven for 40. It is a very hot oven. Wear the special towel 
or that thing on your hand when you touch the oven. Take 
them out, smash them with your hands. Put something 
else in them if you want, but you don’t have to. Put them 
in the sparkly gray bowl and put them on the table. 
 
Salad ~ by Paige B. (p.m.) 
In a salad you put in cherries, turkey, and lettuce.  You 
get them from a grocery store.  You put all of this in a 
big bowl.  You put green dressing on it from the 
refrigerator.  Usually, my mom cooks it on the stove and 
I think that’s it.     



 
Broccoli and Carrots ~ by Charlie B. 
(p.m.) 
Mom gets the gets the broccoli and 
carrots from I don’t know where. You 
don’t have to do anything to the 
carrots, you just cut them off. Cook in 
the pan for maybe 11.  You just scoop 
a spoon in and put them in a bowl. Put 
butter on and cool it down. Then me 
and my brother just eat it! 
 
Eggs ~ by Kaeden B. (a.m.) 
First you get the eggs from the refrigerator.  Then crack 
three eggs on the side of the pot. Cook for 425 minutes 
and flip them over with a black spatula.  Careful about 
the eggs, don’t touch them ‘cause they are real hot! Put 
them on the yellow plate. Eat them and then have 
dessert! 
 
Corn ~ by Zahra K. (a.m.) 
      You can get corn from Stop & Shop or 

Shaws.  You take it out of the bag and  
put it into a pot and cook it on the stove 

for 7 or 11 minutes.  You eat it in a bowl or 
on a plate sometimes.  You can eat it with a 

spoon and that’s it.  
 



Corn ~ by Logan P. (a.m.) 
Get the corn on the cob from the grocery store. 
Pull the peels off.  Put the corn in the tall 
round pot. Set the table and just eat it. 
 
Pumpkin Pie ~ by Jason L. (p.m.) 
You scoop out the pumpkin.  Stir it up.  Cook it in the oven 
for a long time. You put it on a plate and put whipped 
cream on it and eat it. 
 
Pumpkin Pie ~ by Laura T. (a.m.) 
First you cut the pumpkin up into pieces.  Then you put it 
into a bowl and mix it with sugar.  Then you put it onto a 
tray and put it into the oven.  You cook it for a half an 
hour or one hour on warm degrees.  When it’s done you 
cut it like a pizza and serve it on a plate.   
 
Pumpkin Pie with Ice-Cream ~ by Bushra A. A. (a.m.) 
You stir all of the stuff in a bowl.  You make pie.  You 
cook it in an oven.  You put ice-cream on top of it.  That’s 
it.  
 
Grandma’s Pumpkin Pie ~ by Jack F. (a.m.) 
First she gets a pumpkin from the pumpkin place.  Then 
she puts powder in it and then maybe she cooks it in her 
microwave for a medium long time.  It tastes good and 
that’s it.   
 
 



Apple Pie ~ by Jordan H. (p.m.) 
First you get apples from the farm.  Then you throw 
them in a baking pan. Then you put on water.  
Then you put them in the oven.  Then you get 
the crust and put it on the pie.   You cook it for 
15 minutes on 7 degrees.   
 
Apple Pie ~ by Francesca B. 
(p.m.) 
You get the apples from the 
grocery store or at the apple 
patch.  You wash them in the sink 
with water.  You peel them 
with that tool that you peel 
the skin off with.  You cut them up in slices with 
a knife.  You bake them in a cooking pan for maybe 10 
minutes.  You serve it in a bowl or a plate.     
 
 
Apple Pie ~ by Brynn L. (p.m.) 
You get apples from a little fruit holder that your mom 
and dad have.  Then you take the skin off of it with an 
apple peeler.  You cut the apple up with a knife.  Then you 
put the apple in the oven.  You cook it for I think 5 
minutes on 5 degrees.  You eat it with cookie dough ice-
cream I think.   
 
 
 



Chocolate Pecan Pie ~ by Avery W. (a.m.) 
First you add chocolate, peanut butter, cinnamon, sugar, 
flour and pinches of salt.  Then you mix it all together so 
fast in a mixing bowl. You put it into a little pan that you 
use for pies sometimes.  You cook it for 10 minutes or an 
hour on hot.  You serve it with a cake holder thing.  And 
by the way, I’m a great table setter.   
 
Peanut Butter Pie ~ by Ahmed G. (a.m.) 
You need peanut butter, jelly and sugar.  You cook it in 
the microwave for 5 hours.  You can drink water or coke 
with it.  That’s it. 
 
Mashed Potatoes ~ by Rachel E. (p.m.) 
You get potatoes from the grocery 
store.  You clean them in the sink with 
water.  You cut them with a knife.  You 
cook on the stove for 1 minute or 1 hour 
(I’m not really sure).  Then you take  
them out of the pot and put them in a  
bowl and mash them with the mashing  
thing.  You serve them in a bowl.  They taste kind of 
yellow and mushy. 
 
Mashed Potatoes ~ Anthony B. (p.m.) 
You put them in the microwave and cook them up…that’s 
it!  You could salt and pepper on them.  On the skin you 
could put butter.  They taste smooshy and that’s it. 
 



 
Mashed Potatoes ~ by Sophie T. (p.m.) 
You first get a whole potato and you peel it with a peel 
thing.  You put potatoes in a regular pot.  Then it boils a 
little.  Then you pour them in the bowl.  You mash them 
with this little flat thing in the pot.   If you want you can 
put butter.  Then you’re all done!   
 
How to decorate your house for Thanksgiving  
~ by Skylar R. (a.m.) 
You make those paper turkeys and hang them all around 
your Grandma’s house. You 
can cut them out by 
following the lines and then 
color them in.  You need to 
have a giant table for 
everyone in your family.  You 
need to use fancy cups that 
look like queen cups…those 
are fun to drink out of and 
you might feel like a queen.  
That’s all I do.   
 

 


