
For 25 students:
• One gallon zip freezer bag
• 2 ⅔ cup cold milk
• 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  

For two students:
• Quart-size zip freezer bags
• 1 1/3 cup milk
• 1 pkg instant vanilla pudding mix (2 - serving size)
• 1/2 can (7.5 ounces) Libby's pure pumpkin (or similar)
• Dash of cinnamon
• Dash of ginger

For BOTH recipes
• Graham cracker crumbs (enough to fill the bottom of the cup)
• One can whipped topping
• Scissors
• Small cups
• Spoons (enough for all!) 

Visit a Pumpkin Patch - Facebook Live
https://bit.ly/3n3jNNO

 

Video Tutorial for Pumpkin Pie in a Bag!!
https://bit.ly/3p7ez5L

 

Video - "How to Grow a Libby's Pumpkin"
https://bit.ly/3kfqR8z

 
Lessons

The Case for the Missing Pumpkin (k-2)
https://bit.ly/35cseAo

 

Pumpkins... Not Just For Halloween (3-5)
https://bit.ly/38trVDA

 

The Geography of Thanksgiving Dinner
 6-8  &  9-12

 

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.

PUMPKIN PIE 

IN A BAG

For more great fall lesson plans 
and resources, click each link:

*Click on the logo to go to our website.

Substitutes for dairy include: 

Lactose-free milk, or an 

almond/rice/soy-based milk. 

Substitutes for gluten-free graham cracker brands:

Kinnikinnick Foods, Pamela's Products, or Lucy's.

 

*Use the links above to learn more ways to

substitute your dairy and gluten ingredients. 

ALSO - Be cautious of allergies:

To access these resources,
lessons and more, visit:

www.nmaitc.org

https://bit.ly/3n7ykrV https://bit.ly/2IjQLeg

Dairy &
Gluten

Intolerance*

Ingredients

https://newmexico.agclassroom.org/
https://www.facebook.com/100984129944555/videos/371153547391267
https://www.facebook.com/100984129944555/videos/332180058084766
https://www.youtube.com/watch?v=zUjwwNQjjXc
https://www.youtube.com/watch?v=zUjwwNQjjXc
https://www.youtube.com/watch?v=zUjwwNQjjXc
https://newmexico.agclassroom.org/matrix/lesson/623/
https://newmexico.agclassroom.org/matrix/lesson/131/
https://newmexico.agclassroom.org/matrix/lesson/367/
https://newmexico.agclassroom.org/matrix/lesson/367/
https://newmexico.agclassroom.org/matrix/lesson/367/
https://newmexico.agclassroom.org/matrix/lesson/736/
https://newmexico.agclassroom.org/
https://www.eatingwithfoodallergies.com/common-food-allergies.html
https://www.eatingwithfoodallergies.com/common-food-allergies.html

