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TURKEY TIME

Now for the most important fask of the day: preparing and cooking the turkey! Use the clocks fo answer the

questions below.
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What time do you start preparing the turkey? Write the time in the space under the clock

you finish you put the turkey in the ©

Tt takes you 28 minutes to prepare the turkey, and when
draw hands fo show

key in the oven? Use the number line below to solve. Then,
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THANKSGIVING FEAST

Thanksgiving is here, and your extended family has gathered at your house o celebrate the holiday! You

are in charge of plannhing, preparing, and serving a magnificent and delicious Thanksgiving feast for your

relatives to enjoy.

Here are your tasks:

Read through the entire packet before beginning.
Determine the ingredients and baking time for dinner rolls, and arrange them on the baking sheets.
Calculate the masses of all the ingredients to make your/side dishes, like macaroni and|cheese and
sweet potato casserole.

Time how long you need to cook the turkey.

Bake and divide five types of pie info equal parts and compare the sizes of the different pieces of
pie.

Use geometry, area, and perimeter 1o set/the tables for the feast.

Complete the challenge pages. (Optional)

Complete the self=reflection and evaluation rubric.
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BAKING ROLLS

Your first step in preparing the feast is to bake dinner rolls. You are following the'recipe on the recipe card below. Use

the recipe card to answerthe questions below.

Ingredients
Y cups of flour

| cup sugar
3 eggs

| cup butter
3 tsp. salt
2 tsp. yeast

Suammiest, dunner L olls;

Directions

* Preheat oven to 325 degrees.

® Put dll ingredients into'a large
bowl. Mix well.

* Knead dough on floured surface.
Form into 8 dinner rolls.

* Bake until golden brown.

. There will be 12 adults and 8 children at your Thanksgiving
dinner. You want 2 dinner rolls forieach adult and | roll for

each child. How manyyrolls do you naed in all?

2. The recipe above produces 8 dinner rolls. How many times will you need fo make the recipe to make the number of

rolls you found in question #|?

3. Use multiplication to fill in the table with the amount of each ingredient you will need to make/all your dinner rolls.

> L= 2
Ingredient Flour Sugar O Eggs =t—) Butter Salt / Yeast
Multiplication
Equation

Amount Needed
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ON THE SIDE

You are making some tasty side dishes for your Thanksgiving feast. You calculate the masses of each side dish to

ensure that there will be enough to go around for everyone. Answer the questions below.

| The table below shows the masses of all the ingredients you use to make a dish of macaroni and cheese. Round

each mass to the nearest ten.

Ingredient % Macaroni —(—T) Butfer Flour 7y Milk Cheese
0 Mg ) 908 grams 95 grams 82 grams M4 grams 276 grams
in grams

Rounded Mass

(in grams)

2. What is the mass of all the dairy ingredients in the macaroni and cheese put together? Find the total actudl

mass andthe mass when rounded to the nearest 10.

3. What is the total mass of the macaroni and cheese? Find the total actual mass and the mass when rounded to

the nearest 10.

4. When you finish the maearoni and cheese, your cousin Martina wants to try some! You give her a plate with 76

grams of macaroni and cheese to try. What is the mass of the macaroni and’cheese that is left?
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TURKEY TIME

Now for the most important task of the day: preparing and cooking the turkey! Use the clocks to answer the

questions below.

Prepare turkey Put turkey in oven Rotate turkey Take turkey out of oven

What time do you start preparing the turkey? Werite the time in the space under the clock.

2. It takes you\28 minutes to prepare the turkey, and when you finish you put the turkey in the/oven. At what time
do you put the turkey in the oven? Use the number line below to solve. Then, draw hands to/show the time on the

clock.
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PIES GALORE

You have a pie extravaganza planned for dessert! All the pies you baked are the same size, but you cut each pie into a

different number of pieces. Partition each pie as described. Answer the questions.

OO

Apple Pumpkin Pecan Cherry Peanut Butter

l.  You partition the apple pie into fourths/Each piece of apple pié is Cl of the pie. Plot this fraction on the

number line.

<+ —p

0 I

[ ]
[]

2. You partition the pumpkin pie info_sixths. Each piece of pumpkin pie is of the pie. Plot this fraction on the

number line.

<+ —p
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SETTING THE TABLE

The feast is amost readyl You are setting the table so that everyone can take a'seat and get ready to eat. Answer

the questions below.

. Since there are so many people at your feast, you have three different tables set up to fit everyone. The tables

are shown below. Name the shape of each table in the spaces.

Table | Table 2 Table 3

2. You need to partition each table so that each person seated at the table gets the same amount of space. The

number of people at each table is listed below. Partition each table into equal parts.

Table | —> 10 people
Table 2 — Y people

Table 3w.—> 6 people
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CHALLENGE #1: FEAST NUTRITION

Some of your relatives are health-conscious and have asked you fo calculate the number of calories in one serving
of the different dishes at your feast. The data is on the clipboard. Plot the data on the bar graph by shading each

bar.

CALORIESIN THANKSGIVING DISHES

i 290
Col 270
alories
Dish < )
per Serving Z 250
=
Turkey 150 é 230
o=
0
Si‘uffing 190 = [90
=
Mac & Cheese 270 S 170
Sweet Potatoes 220 150
o-
Turkey Apple Pie Stuffing C'\P/\l::si Pi:::::s

THANKSGIVING DISH
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SELF-REFLECTION

Write a reflection of your‘experience with this project. How did you feel about the math problems and

activities? Explain what you found easy to do and any difficulties you had whilesworking on this project. Did

you enjoy this activity? Why or why not?

RATE THIS PROJECT

Circle the statement you most agree with,

I am ready for something harder: This was just_right" I found this very challenging.
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SELF-EVALUATION

Circle one box per row on-the rubric that expresses how you rate yourselfion this Project Based Learning

Activity.

v/

I felt very confident

about the math in this project.

I felt pretty good about my
ability to complete the
math in this project.

I felt a lot of the math in
this project was too hard

for me to do alone.

I understood all of /the math
and did not need help to

complete the problems.

I'understood most of ‘the math
but needed a little help o solve

some of the problems.

T understood some of the math but

needed help fo complete

most of the problems.

I easily used many strategies
to solve\the math

problems efficiently.

I needed some help to use
the'best strategies for

solving the math problems:

I had trouble understanding
the best/way to solve many

of the math problems.

I feel I am ready for'a

harder math project.

I feel I would like to spend

more time practicing

similar math problems:

I feel I need assistance
to work on similar

math problems
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Terms of Use

How Can I Use This Resource?

Thank you for trusting MagiCore. Our mission is to create resources that support teachers and promote student success.
Please note that this resource is licensed for use by a single teacher in a classroom setting. If you need to use this resource
with more than one teacher and/or across multiple classrooms, additional licenses are available at a discount. You can
purchase additional licenses by visiting your TPT "Purchases” page and then selecting "Download Additional Licenses” or by

contacting me at julie@magicorelearning.com.
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Good to Go

Use this resource personally or with your own children

Use this resource in your own classroom with your students.

Provide this resource to your students to use at your instruction.

Print and/or copy for use in your own classroom.

Provide printed pages to a substitute teacher with the sole purpose of
instructing your students.

Share with your students via a secure document portal or electronic learning
platform that requires individual user verification and limits access to only the
students in your own classroom (e.g. Google Classroom)

Review this resource with others with the sole purpose of recommending it to

others for purchase, provided you share one of the links below:
https://magicorelearning.com/

https://www.teacherspayteachers.com/Store/Magicore
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Not O.K.

Share with others to use persondlly.

Share with others to use in another classroom.

Print or copy any page(s) and distribute them fo other teachers or
other classrooms.

Publish or host online in a manner where any of the material is
accessible fo anyone who is not a student in your own classroom,
including but not limited to personal, classroom, or district websites
that are accessible o the general public.

Use this resource commercially (e.g. Outschool).

Publish, sell, or otherwise distribute this product to anyone in

manner inconsistent with these terms of use.

© Copyright 2020, 202I. All rights reserved. The unlicensed reproduction or distribution of this product is strictly prohibited. Permission is granted to the original purchaser or licensee to

make copies to use with students and/or to assign to students digitally providing it is only available to students assigned directly to the purchaser. Placing this product in any manner that

makes it accessible to the general public is strictly forbidden. Commercial use, including but not limited to online or in person classes, is prohibited. Contact julie@magicorelearning.com for
commercial licensing information. Sharing without permission or hosting online in a public manner is a violation of the Digital Millennium Copyright Act (DMCA). These terms may be updated at

any time. You can see the most up to date Terms of Use at https://magicorelearning.com/terms-of-use.



Let's Connect!
www.magicorelearning.com

https://www.teacherspayteachers.com/Store/magicore

https://www.instagram.com/magicorelearning

n https://www.facebook.com/MagiCorelearning

@ https://www.pinterest.com/magicorelearning/_shop/

Julie@magicorelearning.com
Looking for more?

VIRTUAL FIELD TRIPS: SUPERMARKET SPREE MATH BUNDLE %1 MATH BUNDLE @3
Project BaAecLXeanmng«

2nd Grade
Print & Digital
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https://www.teacherspayteachers.com/Product/Virtual-Field-Trip-Growing-Mega-Bundle-5906902
http://www.magicorelearning.com/
https://www.instagram.com/
https://www.facebook.com/CommonCoreKingdom/
https://www.pinterest.com/cckingdom/pins/
https://www.teacherspayteachers.com/Store/Common-Core-Kingdom
mailto:Julie@commoncorekingdom.com
https://www.pinterest.com/magicorelearning/_shop/
https://www.instagram.com/magicorelearning
https://www.facebook.com/MagiCoreLearning/
https://www.teacherspayteachers.com/Store/
https://www.teacherspayteachers.com/Product/Project-Based-Learning-Math-Bundle-1-2nd-Grade-Math-PBL-7508039
https://www.teacherspayteachers.com/Product/Project-Based-Learning-Math-Bundle-3-2nd-Grade-Math-PBL-Printable-Digital-7497216
https://www.teacherspayteachers.com/Product/2nd-Grade-Math-PBL-Budget-Money-Supermarket-Project-Based-Learning-7179884

Membership Opportunity!

If you love these resources and want access to more, check out my membership opportunity with the Core

Kingdom Club.

Join my Core Kingdom Club waitlist!

* Core Kingdom Club opens its membership doors twice a year to offer
., teachers all of the resources you love, with a membership discount. You can

also find support through my custom learning plan.

Find out more commoncorekingdom.com/membership.
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