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Introduction to Thanksgiving in Canada

Welcome to our lesson on Exploring Traditional Thanksgiving Foods and Recipes in Canada! In this lesson,
we will delve into the rich cultural heritage and traditional foods associated with Thanksgiving in Canada.
We will explore the history and cultural significance of the holiday, and learn about the different foods and
recipes that are an integral part of Canadian Thanksgiving celebrations.

History of Thanksgiving in Canada

Thanksgiving in Canada has a rich and diverse history that dates back to the early 17th century. The first
Thanksgiving in Canada was held in 1578 by English explorer Martin Frobisher and his crew, who arrived in
what is now Newfoundland. They held a feast to give thanks for their safe arrival and the abundance of food
they found in the New World. Over time, Thanksgiving became an annual tradition in Canada, with different
regions and cultures contributing their own unique customs and foods.
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Traditional Thanksgiving Foods and Recipes

Traditional Thanksgiving foods in Canada are a reflection of the country's cultural diversity and geographic
location. The most common dishes include roasted turkey, mashed potatoes, stuffing, cranberry sauce, and
pumpkin pie. These foods are often served with a variety of side dishes, such as green beans, sweet
potatoes, and corn. In this section, we will explore the different ingredients, cooking methods, and cultural
traditions associated with these dishes.

Recipe: Roasted Turkey

Ingredients:

1 (12-14 pound) whole turkey
2 tablespoons olive oil

1 onion, chopped

2 cloves garlic, minced

1 cup chicken broth

1 teaspoon dried thyme

1 teaspoon dried sage

Salt and pepper, to taste

Instructions:

1. Preheat oven to 325°F (160°C).

2. Rinse the turkey and pat dry with paper towels.

3. Rub the turkey with olive oil, salt, and pepper.

4. Stuff the turkey cavity with chopped onion, garlic, and herbs.

5. Place the turkey in a roasting pan and pour in chicken broth.

6. Roast the turkey for 4-4 1/2 hours, or until the internal temperature reaches 165°F (74°C).
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Cultural Significance of Thanksgiving

Thanksgiving is a significant cultural holiday in Canada, reflecting the country's values and beliefs about
family, community, and gratitude. The holiday is a time for people to come together and give thanks for the
blessings in their lives, including the harvest, their families, and their communities. In this section, we will
explore the cultural significance of Thanksgiving and how it is celebrated in different regions and cultures.

Indigenous Perspectives on Thanksgiving

Indigenous peoples in Canada have a complex and nuanced relationship with Thanksgiving, reflecting their
historical and ongoing experiences with European settlers. Some Indigenous communities may choose to
celebrate Thanksgiving as a time for family and community, while others may observe the National Day for
Truth and Reconciliation or other holidays that reflect their cultural traditions and historical experiences.
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Cooking and Food Preparation

In this section, we will explore the different cooking methods and techniques associated with traditional
Thanksgiving foods. We will learn about the importance of food safety and handling, and how to prepare a
variety of dishes, including roasted turkey, mashed potatoes, and pumpkin pie.

Food Safety and Handling

When handling and preparing food, it is essential to follow proper safety protocols to prevent foodborne
iliness. This includes washing your hands frequently, separating raw and cooked foods, and cooking foods
to the recommended internal temperature.
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Safety Protocols and Preventive Measures

In this section, we will explore the different safety protocols and preventive measures that should be taken
when cooking and preparing food. We will learn about the importance of kitchen safety, food handling, and
emergency procedures.

Kitchen Safety

When working in the kitchen, it is essential to follow proper safety protocols to prevent accidents and
injuries. This includes wearing protective clothing, using utensils and equipment safely, and keeping the
kitchen clean and organized.
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Conclusion and Reflection

In conclusion, exploring traditional Thanksgiving foods and recipes in Canada is a fun and engaging way to
learn about the country's rich cultural heritage and culinary traditions. Through this lesson, we have learned
about the history and cultural significance of Thanksgiving, traditional foods and recipes, and the
importance of safety protocols and preventive measures.

Reflection Questions

1. What did you learn about the history and cultural significance of Thanksgiving in Canada?

2. What are some traditional Thanksgiving foods and recipes that you learned about?

3. How can you apply the safety protocols and preventive measures learned in this lesson to your
everyday life?
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Appendices

Appendix A: Recipes

¢ Roasted Turkey
¢ Mashed Potatoes
e Pumpkin Pie

Appendix B: Safety Protocols and Preventive Measures

¢ Kitchen Safety
¢ Food Handling and Safety
e Emergency Procedures






