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You will need: 
 1/2 cup butter or 

margarine 
 1 large onion, diced 
 1 to 2 cups diced 

celery with leaves 
 15 cups toasted @-

inch bread cubes 
 1-1/2 teaspoons 

salt 
 1/4 teaspoon black 

pepper 
 1/4 cup minced 

fresh sage or 1 
teaspoon dried sage 

 1/2 cup chopped 
parsley 

 1 cup turkey stock 
or water  

What to do:  
1. Melt the butter                   

in a large pot. Add               
the onion and celery.             
Cook until the vegetables 
are tender but not 
browned. 

2. Put the bread cubes in           
a large bowl. Add the 
vegetables and seasonings. 
Mix well. Add the turkey 
stock and blend well. 

3. Use this mixture to stuff  
a 12- to 14-pound turkey. 
Bake the leftover stuffing 
in a greased casserole dish 
at 325 degrees for about 
an hour. It will make 12 
servings.  

BASIC BREAD STUFFING   

Thanksgiving Recipe: Information-Gap Pairwork  
Version 1 for “Basic Bread Stuffing”  

INSTRUCTIONS: Here’s a recipe for a popular Thanksgiving side dish,  “Basic 
Bread Stuffing.” Tell your partner what s/he needs to know to make this 
food.  Answer questions.  If necessary, clarify what you mean to say.    

Have you communicated effectively? To find out, compare your pages.                  
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You will need: 
 1/2 cup ________ 

______________ 

 1 large ________,  
diced 

 1 to 2 cups diced 
______________ 

 15 cups toasted @-inch 

__________ 
______________ 

 1/4 teaspoon ____ 
______________ 

 1/4 cup ________ 
______________ 

 1/2 cup chopped 
______________ 

 1 cup __________ 
______________  

What to do:  
1. __________________   

in a large pot. Add ____ 
___________________. 
Cook until ____________ 
___________________. 

2. Put the _____________ 
in a large bowl. Add ___ 
___________________, 
and ________________. 
Add and blend in ______ 
___________________. 

3. Use this mixture to ____ 
___________________. 
In a greased casserole 
dish, bake ___________ 
_____________________
________________.  It 
will make 12 servings.  

BASIC BREAD STUFFING   

Thanksgiving Recipe: Information-Gap Pairwork  
Version 2 for “Basic Bread Stuffing”  

INSTRUCTIONS: Ask your partner how to make “Basic Break Stuffing,”                       
a popular Thanksgiving side dish. Ask questions and get clarification if                  
you need to. Write the missing information in the recipe on this page.                  
Have you communicated accurately?  To find out, compare this page with 
the previous one.  Or follow the recipe to make the dish!    
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You will need: 
 five pounds 

fresh red yams, 
medium size 

 1 cup brown 
sugar 

 1 cup white 
sugar 

 1/2 cup 
pineapple juice 

 1 stick (1/4 
pound) butter 
or margarine 

 1/2 teaspoon 
salt 

What to do:  
1. Boil the yams in their skins. 

Remove the skins.  

2. Mix the sugars, juice, margarine, 
and salt. Cook the mixture in a 
medium-sized pot until all the 
ingredients are blended.  

3. Cut the yams into halves or 
quarters. Cook them a few pieces 
at a time in the syrup mixture 
for about 5 minutes. 

4. When all the yam pieces have 
been cooked in syrup, put them in 
a baking dish. Pour the test of the 
syrup over them.  

5. Bake the dish at 350 degrees for 15 
to 20 m,inutes. It will serve 12.  

CANDIED YAMS   

INSTRUCTIONS: Here’s a recipe for a popular Thanksgiving side dish,                       
“Candied Yams.  Tell your partner what s/he needs to know to make                     
this food.  Answer questions.  If necessary, clarify what you mean to say.    

Have you communicated effectively? To find out, compare your pages.  

Thanksgiving Recipe: Information-Gap Pairwork  
Version 1 for “Candied Yams”  
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You will need: 
 five pounds __ 

_________ 
_________ 

 1 cup ______ 
_________ 

 _________
_____ white 
sugar 

 1/2 cup ____ 
_________ 

 1 stick (1/4 
pound) _____ 
_________ 

 _________
________ 
salt 

What to do:  
1. Boil _________________.  

Remove ______________.  
2. __________the sugars, juice, 

margarine, and salt.  Cook the 
mixture in a medium-sized pot 
until ________________ 
___________________..  

3. ___________ the yams into 
halves or quarters.  Cook ____ 
____________________ 
__________________ for 
about 5 minutes. 

4. When all the yam pieces have 
been cooked in syrup, put ____ 
____________________ 
the rest of the syrup over them.  

5. Bake ________________.  
It will serve 12.  

CANDIED YAMS   

INSTRUCTIONS: Ask your partner how to make “Candied Yams,”  a popular 
Thanksgiving side dish.  Ask questions and get clarification if you need to. 
Write the missing information in the blanks of the recipe on this page.                   
Have you communicated effectively?  To find out, compare this page                      
with the previous one.  Or follow the recipe to make the dish!                     

Thanksgiving Recipe: Information-Gap Pairwork  
Version 2 for “Candied Yams”  
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Sequenced Oral Presentations 
One way to help learners overcome their shyness while 
communicating effectively in front of a group is to give                   

them something motivating (and non-threatening) to talk about!                  
In sequenced speeches, students are given material to discuss with     
each other—before presenting it as “a team” to the whole class.   

STEP 1.  Find or create sequenced steps of instructions for holiday activities 
—in either picture or word form, or both. The steps should be clearly 
separate but not numbered. Although a step may contain more than one 
sentence, for high-beginners there shouldn’t be more than six separated 
ones in the series of actions. Intermediates may be able to handle more  
stages—as long as their language makes the “time order” of the sequence 
clear—with connecting words, adverb clauses, pronoun usage, picture cues, 
etc. On pages 43-44 of this booklet are sample action sequences for 
Thanksgiving activities to enlarge and duplicate for this oral activity. 

STEP 2.  Keeping the original step sequences intact to serve as “Answer 
Keys,” make copies. If an Action Series consists of pictures in frames, with 
or without captions, cut them apart. If the series consists of words only, 
make the steps into “Sentence Strips.”  Mix up the pieces from each 
sequence and keep them together. Label them with the name of the activity.   

STEP 3.  Each pair or small group gets a set of instruction frames or strips 
for a (different) holiday activity. They arrange the pieces of card stock into 
logical order for the series. They can check their arrangements with the 
“Answer Key”—the original (intact) Action Sequence. Together, they 
prepare to “present” the steps of the process to the whole group or class.  

STEP 4.  There are several ways for pairs or small groups of speakers to 
“present” their activity in turn. One person can describe the first half or 
third of the sequence, and the other(s) can finish it. Or as one tells the 
audience what to do, the other(s) can pantomime the steps, perhaps using 
props or even pictures on the overhead projector screen. Or one person can 
“teach” the whole sequence, and the other(s) can review or summarize it.  

STEP 5.  Finally, with help from the speakers, listeners from the audience 
reconstruct what they just heard. As they hear each step, presenters might  
write the key words on a board and/or demonstrate the action.  
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How to Make a 
Thanksgiving Turkey 

To start, take the neck and 
giblets out 
of the 
turkey.                   
Rinse with 
cold water. 
Pat dry.  

The second step is to put                      
the turkey on a surface or                    
in a large bowl.  

Push                   
the 
stuffing 
mixture 
into the 
neck 
cavity.  

Next, take the turkey out of  
the bowl.  

Twist the wings together                       
so they                   
will hold                   
the bird 
steady 
during 
roasting.  

Then fill the body cavity lightly 
with more stuffing.                                  

Tie the drumsticks together     
with string or 
use a skewer. 

The turkey                   
is almost 
ready for  
the oven! 

Finally, put the turkey in a 
roasting pan.  Roast it in the 
oven at 350 degrees for about 
eight minutes per pound.                   
Baste it.  

After 
taking it 
out, let it               
sit for 20 
minutes.  

After putting in the stuffing, 
pull the neck skin over it.  

Tuck                                                          
the                  
skin                                         
under 
the 
bird.   

Thanksgiving Sequenced Action Series  
How to Make a Thanksiving Turkey 
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Before carving your Thanksgiving turkey, 
set up a carving board on a sturdy surface. 
When it is done, take the bird out                                   
of the oven.  Put it breast side up.                                        
Let it sit for about fifteen minutes.                           
This will allow the juices to “set.” 

Get a good, sharp knife and perhaps some poultry 
shears. You’ll need a large fork for balance.  Get a 
large serving platter to put the sliced turkey meat 
on. Wash and dry your hands. Put on your apron. 
Relax. Take a deep breath. You can do this! 

The first step in carving a turkey is to remove                         
the legs and thighs. With the knife, find                         
the place where the thigh meets the body.                            
Take off each thigh and leg together,                   
perhaps with the poultry shears.   Then                                  
cut the two pieces apart with the knife.  

The second step is to remove the two wings. 
This step is easier than removing the thighs                    
and wings, but it is similar. Again with                              
the knife, find the joint where each wing                           
is attached to the body. Separate the two                   
wings from the turkey.  

The third and biggest step is to carve                               
the breast. Use the large fork for balance.                          
Cut  a small slice from the most rounded part                            
of the breast. Continue to slice downwards.                        
The slices will get larger and larger.                                 
Do both sides, of course.  

Finally, you can serve the platter  of sliced turkey and use the                 
bones for a delicious turkey soup—tomorrow and all week long.  

breast side up 

Thanksgiving Sequenced Action Series  
How to Carve a Thanksiving Turkey 

legs and thighs           
(dark meat) 

wings (dark meat) 

breast (white) meat 


