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How to cook a turkey — second grade recipes

From “TURKEY,” Page 9

Golden Plains
Elementary School
Mrs. Lori Miller’s class

First I baste it then I dry
run it then put it in a pan and
put ten foil then cook it for 3
hours. Then eat it.

Will Bruggeman

This is how my falmy
cooks turkey. We pull the
hart out. Then cover the tur-

key in melted butter. Then
we sesun it. We cook it for
one hour. Then wee cut the
turkey up. Last we sort the
whit from brown. Thats it.
Jorja Juenemann

First you buy a turkey.
Then you put it on the grill.
Then you live it on the grill
for 8 hours and 10 minutes.
Then you cut it up. Then you
stuf it with peppers and on-
ions and pickle spice.

Jerrit Koerperich

Frst you boil the turkey.
Then you put it in a pan.
Then you put it in the stov.
Last you put salt and peper.

Ava Brantly

Frst boil the turkey. Then
you cut it up to bake it. Then
you put it in the stov to cok
it. Then you put salt and
peper.

Miaha Lucas

Frist you maranait it. Then
you put sesunig on it. Next

you put it in the fridg. For 2

minutes then you cook it for

30 minutes. Last you eat it.
Mia Rogers

First you take its feathers
off. Then you cook the tur-
key. Next you put the turkey
in the oven. Last you eat the
turkey.

Valentina Bermudez

First you get a turkey.
Then shoot it a then you cut
its. Feathers off. Next you

put it in the. Oven for 12
minutes last you eat it.
Caleb Hill

First you cook it. Then you
stuff it with stuffing. Next
you put it on a plate. Last
you eat it.

Keyth Masoner

First you kill it. Then you
bring it home. Next you put
it in th oven. Last you eat it.

Austin Miller

frst you boyl the turkey.
Then you cut the turkey.
Then you bake the turkey.
Then you tac the turkey bits
of the turkey and you put on
solt on the turkey then you
eat the turkey.

Wyatt Higerd

First you
shoot the turkey.
Then you tear it
open and skin it.
You then cook
it in a stove for
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4 hours. Finally take out of
oven, cut the turkey open
and pass it out to everybody.

Blake Durham

First I stuff the turkey with
vegetables and basil leaves.
Then we broth
the turkey with
chicken  broth
the turkey and
set the oven for
four hours.

Montana
Fringer
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Colby Grade School
Mrs. Terrell

I am gowin to get a tur-
key from shckokw. Thin i
am gwin pooting in the uvin.
Thin i am gowen to tak it owt
uv the uvin. Thin am gowing
to pute brown sougr on it. Is
gowig to bey fivi his is gvin

too bey good sow good.
Tiaizya

I am going to trke land to
put ranch on it to put in the
uvin and for 61 minis.

Kole

I’m going to hount the
turkey. I’'m going to put salt,
peper, and butterfengers. I'm
going to cock it for 1:00.

Tucker

I am going to get my tur-
key at womaret I am going
to put spiparone and it on it
than I am going to frie it for
10 menuts and I am going to
eat it.

Joshua

I will git my turkey frum
walmart i will put spisie and
wopcrer in the uvin 76 minis
and slise it and et it.

Rueben

I’m going to get my turtey
in new yorck citty. I'm going
to put on my turkey heart’s
and hot hores’s. You put it in
the evun. Put it in the uvin.
For 5000 yeas.

Shea

I mite hunt my turkey or
git it from the stor. I will
put difrint tipes of dresing
on my turkey. I will put the
turkey on a pan and put it in
the stove. I will put it in the
stove for 2 ouwer.

Mason

I am going to get my tur-
key at Wallmart. How I cook
a turkey: place the turkey in
a big pan. Then cook it for 60
munites. Then put seisoning
on the turkey

Trevor

You can hunt your turkey
or by your turkey. You put
peper, carrml, cooked pum-
kin seeds, salt & and bar-
beycou sos. You cook your
turkey for 2 hours.

Ana Freeman

If you are looking
to earn a little
extra money
please call or
come in today!

Bonus for

155 W. 5th - 785-462-3963

I’m going to get it in Ka-
lafonyu. I’'m going to put a
spice ghostpepr. I am going
to cook it in the stov. I’'m go-
ing to cook it 88 yers.

Terence

I im going to get it from
the stor I going to put on hot-
sos I im going to put it in the
stov i im going to cunk it for
100

Boston

I’m going to git min at Dil-
lins am What am i going to
merur at min and i am going
to put it in the uvein for 50:
menits.

Nathan

I am going to get a turkey
in china. I am going to put it
in the avin for 2:00 minitins.
On thanksgiving. I am going
to put on it choclet.

Zane

I am going to Texes to get

a turkey. I am going to put

a Amaracain Flag. I am go-

ing to ut in a super oven. I

am going to cook it for five
years.

Samir

Wher I’am going to get my
turkey is in the contry. What
I am going to put on my tur-
key is sesing and peper and
hot sesing and baken bits and
smarteys. How I cook it is
my dad put’s it in the stove.
How long I cook it is 10 or
20 minit’s.

Alexa

I get a turkey from the
forist and then I kell it with
the stat gun in then cook it
on then grell and putt a lot
of spisis on the turkey is do
we go to my Grandmay Gusy
hou’s and we have thanks-
giving

Baylee

I am going to my grandpa
Skip meccain’s farm and soot
it. I am going to put yogrt
and Lay’s chips on it. I am
going to cook it in a roster
for 15 mins.

Josie

Ms. Bange
first I go to walmart to get
it. Next I go home and I put it
on a pan. Next I put salt and

MOTOR ROUTE
DRIVER

The Colby Free Press is looking for a Motor Route
Driver to deliver newspapers throughout the week.
This is an independent contractor opportunity.

Sign on bonus after 3 mo.

new subscribers

Gas mileage reimbursement
4 days a week, early evening
Weekends always off
Friendly Customers
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FREE PrESS

VIRGIL JONES/Genesis Thomas County

It took a bus to deliver sacks holding 284 pounds of
food and the Sacred Heart students to the Genesis-
Thomas County Food Bank Friday. All of the students

helped carry in the food.

pepper on it. then I will cook
it for an hour. Next I will
keep it on 20 degrees. last I
put our turkey on the pan
Kiley B.

I got my tu-
" rekey at Dillns
and 1 weight it a
gallon i cook it at 50 hours.

Alex k

first get the turkey next
take of the feathers. Third
cook the turkey - fourth its
finally time to eat the turkey
fact’s you need I pound of

salt the temp is 153
Zinimai Zavehym

First you get a turkey from

a store. next you cook the

turkey. Then you spice it up.
Now it is Food.

Grace S.

I git my turkey from the
farm win we go pheasant
seasoon and win we git back
we put it We put it in for 1:00
to 2:00 a crock and thin we
put salt on it in we spred it
a rond and we eat it and thas
how we mace a turkey.

Isaiah R

you get a turkey from a
cornfield. then you put it in
the microwave. Do you cook
it you put soil on the turkey.

Talyn S.

First I get some eggs. Sec-
ond I wash it up. Third I bake
it. Fourth I put chilly. Then I
put it in the oven. Fifth I put
it on a warm temp. Now it is
done we can eat it now.

Ria

First I get a frozen turkey
Then I will boil it Then I put
stuffing in it. Then I put it in
the ovon at 50 minutes. Then
take out the turkey and make
shor its at least 260 degrees.
And thats how you make a
turkey!

Zoe K.

first you cook it ovenight.
Scond you put it in the
crockpot. Third you put it on

a plate
Riley N

First usually i turn on the
stove and get the pan ready.
Then i kill a turkey then
pluck the feathers the feath-
ers and then take out the

insides. Then cook at 350°.
Then eat the the turkey.
Maya R

What to do to a turkey.
Wen you cook it Frst you
cook it in 400 gese. Seckt
you tacke it out. Last put
spices to mack it taste good.

Jullian H.

1 first you hunt the turkey.
2 then you sken the turkey. 3.
you put it in the oven for 40
deagrees. 4. you put it in the
oven for 30 menets. 5. put it
on the table then season it
and salt.
Markuss.

First you get it from a farm.
Next you kill the turkey. then
you put it in the oven. Next
put peper. Then you have it
in the oven for 4 hours. Next
70° F. Finaley you eat it.

Jamison

Step. 1. Kill it with a gun
Step. 2. Bring it home Step.
3. put it in the oven for 4
minuts. Step. 4. Bring it to
the tabel Step. 5. eat it

Lauden. B

first By a turkey cook
for one hour temperature
at 400°F take out one Hour
later pout salt on it to make it

taste good
Kaeden. M

first you get it then you put

it in the oven next you do the

temperature I do 5 then stop

it at 2 the best thing is eat-
ing it

Caitlin. B.

first T will get my Turkey
at dillons. How I will make
my turkey tast good I will
season it. My Turkey will
weigh 2 pounds. I will cook
it for 20 minits. Next I will
cut my Turkey. Then we eat.
Jadyn B.

Mrs. Alexander
I got a turkey at a barn. I
dot it from him and he said it
was dead and he said it was
fresh. you cook it for 30 min-
utes and you take it out and
see if it is warm and if it is
cold and you put it in for 20
sekens.
Ayden
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You and your friends are invited to

AMERICAN IMPLEMENT
in Colby, KS for

LADIES NIGHT
December 5, 2013 :5-7 p.m.

Come & Go

Soup & Cider provided

Door Prizes ¢ 20% Off Toys & Apparel
10% Off Battery Operated Toys & Tools

MERICAN

IMPLEMENT

My mom wit to womot and
git a turkey and stuf in and I
git corn on the code. then I
git stufin. and my mom git
my cuthin and warrren cum
and Jin cum

Jaren

We buy are turkey. We
cook are turkey in my oevn
for 97 minutes. I suf my tur-
key. With gren Beans and
yellow corn. then we sit at
are table and we eat.

Tara

get a turkey. for thanksgiv-
ing get. 20 minutes what. tell
it is done then eat.
from Wal-mart
Phil

you first go hunt or buy
your turkey. then pike the
Feather off. then cook for
five hours. the take it out of
the oven. When you go to get
your food get the spiceis that

you whant.
Kenzie

My dad shot a turkey. he
shot it at the woods. We put
spise on it and put it on the
tracger and we cooked it.
When we got it out we put
gray and spise on it.

Jadei

Frist I go hunting. Then I
have a turkey. Then I clean
it. Then I put it in the oven
for 2 hours. Then I cut it on
a plate. Then I put it on the
table With all the rest ove the
food. Then me and my mom
and dad and dogs and Grad-
ma & Grampa and the rest of
my falmy

Hali

eat everything. Thats how
I cook my turkey.
(unsigned)

I get my turkey at the
Stor. I kooc my turkey in the
uvine. we kooc it for 64 min-
utes. and thin I poot ceaving.
next [ poot salt.

Alexis

My dad shoots the turkey.
Next my Grandma pluks the
feathers off. Then she putts
Spices in it. Last she putts it
in the oven for an hour and
15 minutes. And then we eat
1t.

Anna

frst you go to the store
then we put. It on a pane then
we put it on the grill. Wate 50
minits then take it off then

we eat It.
Janessa.

A friend brings us A tur-
key. My mom rostes the tur-
key frist tenn steffs it. She
coks it for 50 minites. Wen
she takets it out its done.

Carl

My dad buys a turkey and
then he brisis on it and then
we put it in the ofin we put
it in for one hour at 1000
dgrees.

Kadyn

We buy our turkey at
Walmart. We poot it on our
gril for 100 dgrese. Yum-
mmm.

Clayton

You go to hunt a tur-
key and kill it And take the
fethers off Then put it in the
oven for seven hours And eat
it.

Coleman

My dad spots the tercky in
thin the takse it home. Put it
in the stove for a ower and
pwott gravye on it and eat it.

Collin

Buy it from Wolmart.
Kook it for 20 minits. Poot
spisise red pepers green pep-
ers. Stufing and cheese. Then
eat it.

Landon

Put veshe vol. Next. Salt
of spasi’s pot of Hot water
stew solt too. 4 minutes and.
anjoy the food.

Ferst you ¢
buy the tur-<%
key. Thin

you take the ‘
fethers. And put it in the
uvin. Thin set the timer for
45 minutes. Thin you eat it
yum.

Bryant W.

I bot it and i take it oet
the pakig then i pot some
sesineyn then i put it in the
uven.

2 hour

Melissa

ONE STOP. ONE SOURCE.
PLENTY OF OPTIONS.
PLENTY OF POWER.

PROVIDING QUALITY NAPA PARTS FOR 37 YEARS

NAPA has the right battery for your make,
model, driving conditions and budget!
Talk with us TODAY about your battery needs.

SAFEBATTERY RECYCLING
Be sure to bring your old battery to NAPA for recycling.
We can also recycle your used oil.

7:30 a.m. - 6:00 p.m. Monday - Friday
7:30 a.m. - 3:00 p.m. Saturday

(i)

REAL PROTECTION!
REAL PERFORMANCE!
Filters REAL NAPA PARTS!

STAN'S AUTOMOTIVE

185-162-6741
425 N. Martin Ave., Colby, KS

BLACK FRIDAY
SPECIALS

November 22 - 30

Deep Discounts on
Last Year Models,
**x Shop early for best selection **

Enter to win a

Dishwasher at both locations
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