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K-2 | Right This Very Minute

Read Aloud: Right This Very Minute
Activity: From Start to Finish Matching

If you choose to not use the activities shared below, please show the
following short (1:30) video before making pumpkin pie in a bag.  
From Farm to Can: https://www.youtube.com/watch?v=_p8Hr4-4q-s

The food we buy at grocery stores or enjoy at restaurants starts on a farm. Farmers work hard to grow
fruits, vegetables, and grains, using safe practices to ensure everything is healthy and delicious. People
working in the food supply chain help process, prepare, package, deliver, and sell these items so we can
enjoy them in all different ways! By learning about this journey from farm to table, we can help kids
appreciate where their food comes from and the care that goes into growing it!

3-5 | Food Supply Chains

Presentation: (the final slide includes the Farm
to Can video linked above)
Food Supply Chain Worksheet: Can be used as a
whole class discussion; older students may work
through in pairs or groups at they think about
the steps to get from the farm to our tables.

INGREDIENTS FOR 25 STUDENTS 
(each classroom kit includes enough to
make TWO batches)

One gallon zip freezer bag 
2 ⅔ cup cold milk (not included in kit)
2 pkgs (four serving size) instant
vanilla pudding mix 
One can (15 ounces) Libby's pure
pumpkin (or similar) 
One teaspoon ground cinnamon 
½ teaspoon ground ginger 
Graham cracker crumbs (enough to fill
the bottom of the cup) 
One can whipped topping (not
included in kit)
Scissors (not included in kit)
Small cups 
Spoons

DIRECTIONS 
1.Combine the milk and instant pudding in the bag. 
2.Remove the air from the bag and seal it. 
3.Squeeze and knead with hands until the mixture

is blended—about one minute. 
4.Add the pumpkin, cinnamon and ginger. 
5.Remove the air, and seal the bag. 
6.Squeeze and knead with hands until blended—

about two minutes. The mix should have the
consistency of pudding. If it is too runny, add
pudding mix. If it is too thick, add milk. 

7.Place ½ tablespoon of graham cracker crumbs in
the bottom of the small cups. 

8.Cut the corner of the gallon freezer bag, and
squeeze pie filling into the cups. 

9.Garnish the cups with whipped topping. 
10.Provide spoons. Enjoy.
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