
Kid-Created Green Bean 
Casserole Cups  

+ Creamed Spinach Stuffed 
Mushrooms  

+ Fancy Cranberry Juice 
Sparklers 

:: recipe continued ::

preheat + twist + pull + blend
Preheat oven to 400 degrees F. Twist and pull the stems from 14 medium-large sized 
button mushrooms. For mushroom allergies: Slice mini sweet peppers in halves 
lengthwise and set aside for Creamed Spinach Stuffed Mushrooms (Peppers) 
recipe! Set the mushroom caps aside in a mixing bowl to use for the Creamed Spinach 
Stuffed Mushrooms recipe. Add the mushroom stems (omit for mushroom allergies), ½ C 
heavy whipping cream, ½ C milk, 2 tsp garlic powder, 2 T cornstarch, 1 T melted 
butter, ½ tsp salt, and ⅛ tsp ground black pepper to your blend. Blend until mixture is 
pureed and smooth! For mushroom allergies: Blend everything as indicated above.  

pour + mix 
Pour ¾ C of the mushroom mixture into a bowl and mix in ¼ C grated parmesan 
cheese. Save the remaining mushroom mixture for the Creamed Spinach Stuffed 
Mushrooms!

 green bean casserole cups    



:: continued ::

add + stir + coat
To the mushroom mixture, add in 1½ C frozen green beans. Stir to coat the beans! 

press + fill + bake
Press wonton wrappers into your muffin tin wells (1 wrapper per well). Fill each wonton 
cup with about 2-3 T of green bean mixture. Sprinkle each cup with optional French fried 
onions or Panko bread crumbs. Bake with the Creamed Spinach Stuffed Mushrooms for 
15-18 minutes until golden brown and bubbly on top! Let cool before eating: they’ll be very 
hot! 

homemade wonton wrapper recipe:
Mix ½ C cassava or gluten-free flour (use a blend with xanthan gum) together with a 
pinch of salt. Add ¼ C cold butter in chunks, then use clean hands to break up the butter 
into the flour until it’s the size of peas. Add ½ tsp vinegar and cold water, starting with 1 T 
of cold water and adding more as needed (drier climates may need more water). Using 
hands, work the vinegar and water into the dough until it all holds together. Roll out the 
dough until it’s no thicker than ¼ inch using a rolling pin or empty, clean water bottle just 
before class starts. Kid chefs can punch out circular shapes using the top of a wide-
mouthed mason jar OR cut 4”x4” squares freehand. 



add  + mix
Add 10 oz frozen, thawed, drained & squeezed spinach to a mixing bowl. Add 2 T 
cream cheese, 2 T grated parmesan cheese, ½ tsp salt, and  ½ C of the creamy 
mushroom mixture (leftover from the Green Bean Casserole Cups), and mix well to 
combine.   
spoon  + bake
Line your mushroom caps (or sliced mini peppers) on a parchment-lined baking sheet. Fill 
each mushroom cap with creamed spinach mixture and top with optional French fried 
onions or Panko bread crumbs. Bake for 18 minutes until golden brown and bubbly! Let 

 creamed spinach stuffed mushrooms  

:: continued ::

measure + zest + mix + rim
Measure 1 T sugar and pour onto a small plate. Zest 1 orange and mix the zest in with the 
sugar. Cut the orange in half and rim the outside of small drinking glasses with the cut side 
of the orange. Dip the tops of glasses into the orange-sugar mixture so that they’re evenly 
coated with a rim of orange sugar.  

fill + squeeze + mix + rim
Fill glasses with ice. Squeeze orange juice over each glass of ice. Pour in cranberry juice 
(fill each glass about ¾ of the way) and top each glass with sparkling water. CHEERS! 

 fancy cranberry juice sparklers  



equipment list
Oven  
Blender 
Oven mitt 
Sheet pan: (1) 9x13” pan or 
(2) 
Dozen muffin tin 
Potholder 
Mixing bowl 
Small plate 
Liquid measuring cup 
Measuring cups and spoons 
Small metal spoon 
Wooden spoon 
Butter knife 
Cutting board 
Plates, drinking glasses, and 
napkins 
Zester for zesting citrus (or 
metal box grater with small 
zesting holes)



shopping list

Kid-Created Thanksgiving Sides: Green Bean 
Casserole Cups

1 12-oz package wonton 
wrappers* 
14 medium-large button 
mushrooms* 
1 ½ C frozen green beans 
1 T butter* 
½ C heavy whipping cream* 
½ C whole milk* 

2 tsp garlic powder 
2 T cornstarch* 
½ tsp salt 
½ tsp ground black pepper 
¼ C grated parmesan cheese* 
Optional: French fried onions 
or Panko bread crumbs* 

10 oz frozen, thawed, drained & squeezed spinach 
2 T cream cheese* 
2 T grated parmesan cheese* 
½ tsp salt 
Optional: French fried onions or panko bread crumbs* 

Kid-Created Thanksgiving Sides: Creamed 
Spinach Stuffed Mushrooms

1 T sugar 
1 orange 
Ice 
3 C 100% cranberry juice 
1 C sparkling water 

Fancy Cranberry Juice Sparklers

Wonton wrappers: Sub 3 store-bought GF pie crusts OR make your 
own. Ingredients for homemade: ½ C cassava or gluten-free flour mix 
(with xanthan gum), pinch of salt, ¼ C cold butter, ½ tsp vinegar, cold 
water. See page 2 for recipe. 
Mushrooms: Sub 8-10 mini sweet peppers 
Butter: Sub olive oil 
Cornstarch: Sub 1 T arrowroot powder 
Milk: Sub chicken or veggie broth 
Parmesan: Sub nutritional yeast (found in health food stores) 
Cream cheese: Sub dairy-free cream cheese 
French fried onions: Sub GF Panko bread crumbs or omit 

*Allergy Substitutions:



Mushrooms and Thanksgiving! 
★ Mushrooms are a kind of fungus that look like umbrellas! They grow in places like 

yards, forests, fields, and gardens. What is a fungus? It’s a kind of living organism that is 
different from plants. In fact, mushrooms are more like humans than plants!  

★ Also, plants produce their own energy from the sun from photosynthesis, but 
mushrooms and other fungi don’t need sun for energy! 

★ Many fungi eat by breaking down dead plants. Other fungi feast on dead animals, bird 
droppings, manure, wallpaper paste, fruit, and living animals.  

★ Fungi are like nature’s cleanup crew. They break down dead matter. 
★ The yeast that makes bread is a type of fungi. 
★ Long before settlers came to the East Coast of the United States, the area was 

inhabited by many Native American tribes. The southeastern Massachusetts and 
eastern Rhode Island had been the home of the Wampanoag people for over 12,000 years, 
and had been visited by other European settlers before the arrival of the Mayflower. The 
native people knew the land well and had fished, hunted, and cultivated the land for 
thousands of generations. 

★ Modern-day celebrations of Thanksgiving tend to focus on the idea that the event 
was a friendly gathering of neighbors who shared a meal, played games, and lived 
harmoniously. In actuality, the assembly of these people was more of a political alliance with 
the hope of a peaceful coexistence between the two peoples.  

★ A “Thanksgiving” type of holiday isn’t limited to the United States. Many different 
cultures celebrate a holiday to honor the harvest and give thanks! 

 fun  food  facts

Time for a laugh! 
Why did the Fungi leave the party? There wasn't mushroom to 

dance!  

Why did the cranberries turn red? Because they saw the turkey 
dressing! 

 

http://kids.nationalgeographic.com/explore/countries/united-states/#united-states-golden-gate-bridge.jpg
http://kids.nationalgeographic.com/explore/states/massachusetts/#massachusetts-sturbridge.jpg
http://kids.nationalgeographic.com/explore/states/rhode-island/#rhode%20island-landscape.jpg

