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Episode #4. Units of Quantity - Part 2: Many and much, few and little,
a lot and plenty, every, and whole
Chris:

Emily, do you typically do the whole family thing at Thanksgiving? Do you cook for your many
friends or do you tend to stay by yourself?

Emily:

Why do you ask? We’re not even close to Thanksgiving.

Chris:

I was just curious.

Emily:

I guess I haven’t given it much thought. Usually, I do the family thing. Thanksgiving is THE
family holiday after all.

Chris:

To me, it’s a holiday with plenty of food. That’s what I like about it.

Emily:

Figures. And here I thought it was about giving thanks for all our many blessings!

Chris:

Yeah….mostly for food. A whole turkey, plenty of mashed potatoes, a little stuffing, a lot of
gravy, many sweet potatoes and a little pumpkin pie, oh my.

Emily:

I’m getting hungry.

Chris:

I recently heard that one way to cook the Thanksgiving turkey is in the oven... overnight! I
think I might try that this year.

Emily:

You know that this is the perfect way... to die, right?

Chris:

Oh, come on, it’s perfectly safe. You just put it in the oven at 200 degrees before you go to
bed and when you wake up, well, let’s just say the whole thing is done. This way you don’t
have to stay home all day watching football until the bird is done.

Emily:

Oh boy. If you do it like that, the inside of the turkey would rot before it cooked and you’d
spend Friday in the emergency room for food poisoning instead of at the mall hunting for the
best shopping deals of the year, like every other American. And that is if, IF, you don’t burn
your house down while you’re asleep.

Chris:

My uncle Freddy has done it for years, and he’s still alive.

Emily:

I cannot believe that I’m taking cooking advice for “dry” turkey from your mysterious uncle
Freddy.

Chris:

Hey, he makes the best orange-cranberry relish in the world. A lot of fresh cranberries, many
oranges, a few jalapeños, not too much sugar, celery, and ginger, a little bit of onion, mixed
at the end with many mint leaves and a lot of pecans.

Emily:

That is a famous and delicious recipe that Martha Stewart, the goddess of cooking, made
available online for free and it does not cost an arm and a leg to make.

Chris:

Oh.

Emily:

You’re aware that the pilgrims at the very first Thanksgiving in the 17th century didn’t even
have turkey for Thanksgiving dinner, right? That aspect of Thanksgiving originated during the
American Revolution, much later.

Chris:

You know, it has always been a little bit of a mystery to me why turkey has become the one
essential ingredient in every Thanksgiving dinner, so much so that we call it Turkey Day. The
pilgrims landed in the New World in 1620 and celebrated their survival with the Native
Americans in 1621 by feasting on whole deer, shellfish, and corn.
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Emily:

You’re right. Thanksgiving has evolved quite a lot since it was first celebrated. It was finally
declared a national holiday in 1863 by President Abraham Lincoln. Later, in the early 20th
century, foods like turkey, cornbread, and stuffing were a few recipes taught to new
immigrants, as a way of Americanizing them.

Chris:

Well this year, my Thanksgiving is going to evolve a little more with Uncle Freddy’s overnight
turkey.
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