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“As we express our gratitude, we must
never forget that the highest appreciation
is not to utter words, but to live by them.”
~John Fitzgerald Kennedy~

What was on the table for the first Thanksgiving?
Turkey was not the centerpiece of the meal and it is suspected
that goose or duck was the wildfowl of choice. The birds were
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probably stuffed, not with bread, but with chunks of onion and herbs.

•

In addition to wildfowl and deer, colonists and the Wampanoag

•

probably ate eels and shellfish like lobsters, clams and mussels.

•

As far as vegetables, the Wampanoag grew flint corn and beans, as

•

Assorted Eggplant

•

Red Flame Hot Peppers

well as a few pumpkins or squashes. They also found chestnuts,
walnuts and beechnuts in the forest. It is certain that there were no

•

potatoes at the first Thanksgiving, as they did not infiltrate North

•

America from South America yet. There was also no cranberry sauce

•

and it would be another 50 years before an Englishman wrote about

•

boiling cranberries and sugar. There was no pie either, as the colonists

•

did not have butter or wheat flour to make crusts.

•

Thanksgiving was made an official holiday in 1863 as a way to try to
unite the country during the Civil War. This is when most of the
traditional foods we eat today on Thanksgiving began being served.
Information taken from http://www.smithsonianmag.com/history/what-was-on-themenu-at-the-first-thanksgiving-511554
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Here is a recipe that incorporates pumpkin from this week’s CSA share!

Vegan Pumpkin Bread
Total Time: 60 mins.

Servings: 1 loaf

Ingredients
1-cup white flour

¾ cup whole wheat flour

1-cup dark brown sugar

½ tsp. baking soda

½ tsp. salt

½ tsp. nutmeg

½ tsp. cinnamon

½ tsp. allspice

1-cup pumpkin puree

½ cup oil (of your choice)

3 Tbsp. maple syrup

3 Tbsp. water

½ cup chopped walnuts

Preparation
1. Preheat oven to 350 degrees.
2. Grease and flour a loaf pan.

3. In a large bowl, mix together pumpkin, oil, syrup, and water.
4. Add wet mixture to dry; combine until just moistened. The batter will be very thick; don’t
worry!

5. Fold in nuts.

6. Pour into prepared pan and bake 45-50 minutes or until top is browned and a toothpick
inserted in the center comes out clean.

7. Let cool 20 minutes; use a butter knife to gently loosen bread from the sides of the pan,
then invert onto a cooling rack.

