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Thanksgiving Dinner for Today’s Busy Families

Each year the Thompson’s have many holiday traditions.  As usual, this year the Thanksgiving dinner will kick off the holiday season.  However, this year they have hired Food and Family Caterers to do the work because Mrs. Thompson never gets to enjoy spending time with the family and she just started a new job at the local bank. This means she doesn’t have time before the big day to start getting ready for the 5 children, the in-laws, 7 grandchildren, and friends of the family. There have been 20 to 30 people eating at their house for Thanksgiving dinner before. “It seems like I spend too much time preparing things on Thanksgiving Day.  It’s just become an overwhelming task,” said Mrs. Thompson. 
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Food and Family Caterers has received many requests for Thanksgiving dinner preparation from families just like the Thompsons. Many families these days are too busy in the days before the big dinner to shop and get things ready. Also, they would like to spend time doing fun things with each other rather than cooking in a hot kitchen. Food and Family has made things very simple and can help out on a variety of levels. They can provide everything for the whole meal hot and ready at your door on Thanksgiving Day or you can pick up dishes the day before to heat up yourself on Turkey-day. They have a wide variety of dishes available including all the standard holiday favorites like mashed potatoes, stuffing, vegetables, pies and turkey. They also have some new items that your family might like to make a new holiday tradition including many vegetarian dishes and low-fat, low-cholestoral dishes for the health conscious. 
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Food and Family also has cooks they can send to your home to take care of everything while you relax and visit with friends and family. “It takes a lot of planning and organization to make sure we can satisfy our customers, but making people happy makes it worth it,” said Jane Christie, owner of Food and Family Caterers.

Food and Family Caterers does catering service year round and is available for holiday parties, New Year’s Eve parties, and any other celebration where you might like a little help with the food. They can cater for 4 to 400 people. They also work with other local businesses like Eva’s Flowers and the Joanne’s Party and Gift so you can complete your event with flowers, decorations and other party needs. 

Readiness Questions

1. How many people are expected to have dinner at the Thompson’s house?

2. Why did the Thompson family decide to use a catering service for Thanksgiving dinner?

3. What kinds of food does the catering service offer?

4. What other reasons might someone hire a catering service to bring in food?

5. When are other times there might be a lot of people eating dinner together?

The Problem

[image: image3.png]



Mrs. Thompson is trying to host about 15 people for her Thanksgiving Day dinner.  Since she doesn’t have time to plan or prepare this year, she has hired the caterers to do the work. They will come to the house to cook everything, but they have some other dinners to prepare that day so they need to keep a tight schedule or they will be late for the next job.  They will send 2 people to the house to fix dinner. Construct a schedule and plan that will enable the caterers to finish all of the food by 2:20 so the Thompson’s can eat by 2:30.  The caterers will need to know when to arrive at her house and how to plan cooking each dish on the list. Describe how you created your schedule so the caterers can create a new one for another big dinner party.

The table shows the dishes that need to be prepared, how many of each dish will be made, how long to prepare the dish, how the dish is cooked and how long it takes to cook. Note that some things don’t need to be cooked (for example fruit salad) so there is no cook time, just time for preparation. Also, some dishes need to be hot when they are served. She has two ovens, four burners on the stovetop, and a microwave.

	Dish
	Number of batches
	Time to Prepare each batch
	How to Cook
	Time to Cook

	Turkey
	1
	30 minutes
	Oven
	4 hours

	Ham
	1
	25 minutes
	Oven
	2 hours

	Rolls
	4 pans
	30 minutes
	Oven
	20 minutes

	Mashed Potatoes
	3 pots
	40 minutes
	Stovetop
	45 minutes

	Green Beans
	2 pans
	15 minutes
	Microwave
	10 minutes

	Cranberry Sauce
	1 dish
	25 minutes
	None
	----

	Steamed Carrots
	2 pans
	20 minutes
	Stovetop
	30 minutes

	Fruit Salad
	2 bowls
	45 minutes
	None
	-----

	Tossed Salad
	2 bowls
	30 minutes
	None
	-----

	Sweet Potatoes
	1 pan
	20 minutes
	Oven
	1 hour

	Jello Salad
	1 pan
	25 minutes
	Refrigerate
	2 hours

	Gravy
	1 pan
	10 minutes
	Stovetop
	20 minutes


