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THANKSGIVING TABLE
CONVERSATION STARTERS!

What are you most proud of this year?

What is your favourite Thanksgiving pie?

If you could invite any famous person for
Thanksgiving dinner, who would it be?

If you could switch lives with anyone for a day, who would it be?

Which book are you most thankful for?

What is your favourite Thanksgiving tradition?

Who is/was your favourite teacher?

If you could teleport anywhere right now, where would you go?

Name one thing you hope to accomplish before next Thanksgiving.

If you could change one thing in the world, what would you change?

What do you think is the hardest part about
.....being a kid?

.....being a parent?
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APPLE BROWNIESAPPLE BROWNIESAPPLE BROWNIES

1 cup white sugar
½ cup butter, melted
1 large egg
3 medium apples - peeled, cored and thinly sliced
½ cup chopped walnuts (optional)
1 cup all-purpose flour
¼ teaspoon salt
½ teaspoon baking powder
½ teaspoon baking soda
1 teaspoon ground cinnamon

INGREDIENTS

1. Preheat the oven to 350 degrees F (175 degrees C). Grease a 9x9-inch baking dish.
2. Beat sugar, melted butter, and egg in a large bowl with an electric mixer until fluffy. Fold in the apples

and walnuts. Sift flour, salt, baking powder, baking soda, and cinnamon together in a separate bowl; stir
into apple mixture until just blended. Spread batter evenly in the prepared baking dish.

3. Bake in the preheated oven until a toothpick inserted in the center comes out clean, about 35 minutes.

DIRECTIONS

Prep Time: 25 min
Cook Time: 35 mins

Total Time: 1 hr
Servings: 12

Generally, the best baking apples are ones that keep their shape like Granny Smith, Jonathan/Jonagold,
Cortland, Braeburn and Honey Crisp.  You could also try Empire or Golden Delicious.

NOTE
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CHEESE BARSCHEESE BARS

PUMPKIN CREAM
CHEESE BARS

1. Preheat oven to 375°.
2. Spray a 9x13" baking pan with cooking spray. Set aside.
3. For the filling: With a hand mixer blend together softened cream cheese, sugar, egg, and vanilla until smooth. Set aside.
4. For the batter: Combine the pumpkin, sugar, egg and oil in medium mixing bowl and mix until well combined.
5. Stir in flour, pumpkin pie spice, baking powder, baking soda, and salt. Mix well to combine.
6. Pour batter into prepared baking dish, and spread to cover bottom of pan.
7. Add dollops of the cream cheese mixture over the batter. Cut through the batter with a knife to make a marbled effect w/

the cream cheese mixture in an up and down pattern. Repeat going the other way. When marbling make sure you don't go all
the way to the bottom of the pan. Sprinkle with the chopped pecans if desired.

8. Bake for 25 - 28 minutes or until toothpick inserted in the center comes out clean.
9. Cool an cut into squares. Store in the refrigerator.

INSTRUCTIONS

Prep Time: 10 mins
Cook Time: 30 mins
Total Time: 40 mins
Servings: 18 bars

INGREDIENTS

Filling:
1 (8 ounce package) cream
cheese, softened
1/4 cup sugar
1 egg
1/2 teaspoon vanilla extract

Batter:
1 cup canned pumpkin puree
1 cup sugar
1 egg
1/3 cup vegetable oil
1 cup all-purpose flour
1 1/2 teaspoons pumpkin pie spice,
(see Note for substitution)
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
optional 1/2 cup chopped pecan
pieces

NOTE

If you don't have Pumpkin Pie Spice you can make your own. The substitute for 1 1/2 teaspoons of Pumpkin Pie Spice in this recipe
is: 3/4 teaspoon cinnamon, 1/4 teaspoon nutmeg, 1/4 teaspoon ginger, 1/8 teaspoon allspice.
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