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Across down
2. The large holiday bird cooked whole in an 
oven until its skin is browned.
4. Herbs and spices added to food to 

7. Savory sauce made from poultry drip-
pings.
8. Eager expectation of what's to come.
11. Soft breads seasoned with savory plants.
12. Seasoned breadcrumb mixture cooked 
inside a bird.
14. Traditions and culture passed down 
through generations.
15. Late November holiday centered on 
gratitude and feasting.
17. Liberal, abundant, or giving generously.
20. Willingness to give or share freely.
21. Southern dessert made with a sugary 

23. Spiced, warm apple beverage.
24. Choice cut of beef roast.
25. Spiced, orange custard dessert popular 
in autumn.
26. Warm brown baking spice.
29. Edible internal organs of a turkey.

1. Decorative display in the middle of a 
table.
3. Small, soft individual breads served with a 
meal.
5. State of thriving, good fortune, or materi-
al success.
6. Soft illumination from a wax wick.
9. Fabric covering for a dining surface.
10. Creamy, baked sweet side dish made 
from kernels.
13. Slicing a roasted turkey at the table.
16. Roasted turkey leg.
18. Festive items used to ornament a room.
19. Fragrant, pine-like culinary herb.
20. Sweet, baked pork roast.
22. Classic post-Thanksgiving lunch made 
from leftover poultry.
27. Southern dessert made with eggs, 
butter, and cornmeal.
28. Distinct tastes of prepared food.
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