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The perfect holiday drink, this Slow Cooker 
Cranberry Apple Cider is made with apple, 
cranberry and orange juices! Perfect for your 
Thanksgiving or Christmas party.

Here’s what you will need:
1 liter apple juice, pure unsweetened
2 cups orange juice, pure unsweetened
1 liter cranberry juice, unsweetened
1/2 cup sugar, stevia, honey or other sweet-
ener (to taste)
3 cinnamon sticks, whole
1/8 teaspoon ground cloves

Add all ingredients to a 4 quart or larger slow 
cooker. Stir.

Cook at least 3-4 hours on low or until hot. 
Keep warm as long as needed on the low or 
warm setting.

Leftovers refrigerate wonderfully and reheat 
just fine!

source: https://www.thereciperebel.com/slow-
cooker-cranberry-apple-cider/
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This Pumpkin pie sugar scrub not only helps 
with dry skin relief, but it also makes you 
smell like a delicious pumpkin pie! You’ll love 
making your own sugar scrub

Here’s what you will need:
1 1/2 cups brown sugar
1/2 cup granulated sugar
2 tsp pumpkin pie spice
1 tbsp ground coffee
1 tsp cinnamon
1/2 cup almond oil
1 tsp vitamin e oil.

First combine the brown sugar, white sugar, 
pumpkin spice, cinnamon, and ground coffee 
in a large bowl.

In a smaller bowl, whisk together the two oils, 
and add them into the sugar mix. Stir until it’s 
well-combined.

Store in an airtight container.

source: https://www.society19.com/diy-pumpkin-
spice-latte-sugar-scrub/

Sugar Scrub
Pumpkin Spice
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Here’s what you will need:
1 can Pillsbury™ Grands!™ refrigerated 

cinnamon rolls with icing
10 slices bacon
5 candy corns
5 red mini candy-coated chocolate candies
10 candy eyeballs
15 mini pretzel sticks, cut in half

Heat oven to 350°F. Line cookie sheet with 
cooking parchment paper. Unroll each roll 
about 1 inch; tuck dough into roll to create 
neck of turkey. Bake 20 minutes or until light 
golden brown. 

Meanwhile, cook bacon until crisp and cut 
slices in half. Tuck 4 halves of bacon into back 
of each cinnamon roll so they stick up and 
look like tail feathers. Drizzle tops of rolls with 
icing. Decorate turkeys with candy eyeballs, 
candy corn and candy-coated chocolate 
candies. Before serving, place halved pretzel 
sticks underneath each turkey to resemble 
turkey’s feet.

source: https://www.iwashyoudry.com/cinnamon-
roll-turkeys/
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Here’s what you will need:
⅔ c flour     ⅓ c choppped pecans
½ tsp baking soda    1½ c oats
¼ tsp salt     ⅓ c white choc. chips
⅓ c sugar     ⅓ c Reese’s Pieces
⅓ c brown sugar

Combine flour, baking soda, salt and sugar 
in a bowl. Place the mixture in a 1 quart 
jar.  Next, layer brown sugar, oats, chopped 
pecans, chips and Reese’s Pieces.

Leave a note with the following instructions: 
Preheat oven to 375° F. Beat ½ cup softened 
butter or margarine, 1 large egg and ½ tea-
spoon vanilla extract in large mixer bowl until 
blended. Add cookie mix and mix well. Drop 
by rounded tablespoon onto ungreased bak-
ing sheets. Bake for 8 to 10 minutes. Cool on 
baking sheets for 2 minutes; remove to wire 
racks. Makes about 2 dozen cookies.

Free Printables : Here

source: https://www.kristendukephotography.
com/thankful-cookies-in-a-jar/#_a5y_p=2736447
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Free printable Thanksgiving activity to keep 
the kids busy while you are busy in the 
kitchen!

Here’s what you will need:
1 Die
1 Printable Chart (per player)
1 Set of Printable Turkey Pieces (per player)

To build the Turkey you will need to print off 
the 2 page pdf, available for download below. 

Cut out the body party of the Turkey. Get 
a die – if you don’t have one you can also 
Google “Roll a Die” and it will give you an 
electronic die.

Simply roll and follow the chart to build the 
Turkey, piece by piece.

The first player to complete a Turkey wins!

Free Printables : Here

source: http://www.inspirationmadesimple.
com/2015/11/roll-a-turkey-childrens-game/
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