Cooking with Children!
Recipes compiled from CCR staff/coaches.

Child Care Resources staff have compiled
favorite family friendly recipes to create this
cookbook!
There are four sections:
• Starters & Sides
• Breakfast
• Main Dishes
• Dessert
For ways to include the kids in the kitchen,
check out our video tidbit Tips for Cooking
with Children!

Starters & Sides
• Math Snacks
• Fruit Kebabs
• Layered Guacamole
• Spinach Dip
• Butternut Squash Soup
• Chicken and Rice Soup
• Janine's Corn Casserole
• Couscous Stuffed Acorn Squash
• Orange Almond Salad

Math Snack
Susan's Toddler Mentor Teacher, Gretchen Sater

Choose 3 or 4 or 5 or more ingredients.....

Ingredients
Cereal, caried shapes and sizes – Kix, Chex
Pretzels, varied shapes and sizes –
Triangles, squares, sticks
Dry Chow Mein noodles, crunchy, optional
Flake coconut, fresh, optional
Dried fruit pieces – apple, banana, raisins,
papaya, pineapple, etc.
Small crackers, varied shapes
Goldfish crackers

Preparation
1. Toss ingredients together in a large bowl

Talk to children about differences and similarities, sorting, size, shapes,
textures, likes and dislikes, sweet and salty, counting, etc. As they scoop
and serve, taste and talk.

Fruit Kebabs
https://www.healthylittlefoodies.com/fruit-kebabs/

15 minutes prep; serves 6

Ingredients
• 6 Strawberries
• 6 (approx 14g each) Chunks of
Cantaloupe melon
• 6 (approx 14g each) Chunks
Pineapple
• 3 Thick slices of kiwi (cut in half)
• 12 Blueberries
• 6 Grapes

Preparation

1. Thread 1 strawberry, 1 cantaloupe
melon chunk, 1 pineapple chunk,
1 half kiwi slice, 2 blueberries and
1 grape onto a bamboo skewer
approx 9cm (7.5inch) long

2. Place on a platter and serve with a
dip of choice.

Use your favorite
type of yogurt as a
dip for the kebabs!

1.This recipe is for the
rainbow fruit kebab
pictured. You can change
the fruits to suit taste or
season.
2.Why not try making mini
fruit kebabs for the
lunchbox.
3.Melon ballers and cookie
cutters allow you to create
different shapes for your
fruit kebabs.

Layered Guacamole
Colleen Endrody's Mom- Mary Meyer

15-minute prep time Serves 12

Ingredients
Layer 1
2 Mashed Avocados
2 Tablespoons Chopped Onions
1 Teaspoon Lemon Juice
Salt & Pepper to taste

Layer 3
¾ Cup Shredded Monterey Jack Cheese
¾ Cup Chedder Cheese
2 Chopped Tomatoes
1 Small Can of Chopped Black Olives

Layer 2
½ Cup Mayonnaise
½ Cup Sour Cream
½ Package Taco Seasoning

Preparation
1. Mix ingredients for Layer 1 and spread
on serving platter.

2. Mix ingredients for layer 2 and spread on
top of layer 1.

3. Sprinkle cheese, tomatoes and olives on
top of layer 2.

4. Refrigerate to chill and serve with tortilla
chips.

Growing up, both my
younger siblings and
I helped my mom
create this recipe. I
chopped and measured
the ingredients while my
younger sisters mixed and
spread the layers on the
serving platter.

Spinach Dip
Sara McDowell (from the Knoors Vegetable Dry Soup Mix box!)
Ingredients
• 1 package Knoors Vegetable Dry
Soup Mix
• 1 cup sour cream
• 1 cup Hellman's Real Mayo
• 3 green onions chopped (or as
much as you'd like)
• 1-16 oz can water chestnuts,
chopped

• 1-10 oz package chopped frozen
spinach - thawed

Preparation

1. Combine all ingredients into a

bowl. Mix. Serve in a bowl or use
King's Hawaiian bread bowl and
scoop out the middle (save the
bread you scoop out to eat with the
dip).

2. Serve with the Hawaiian bread or
crackers and vegetables.

My family made this for
New Year's Eve every year,
and for Super Bowl
Sundays. In college my
two best friends and I
would watch Friends on
Thursday nights and I'd
make us this spinach dip.

Butternut Squash Soup

Prep time 10 min, cook time approx. 40 min.

Breeann and the Hufford Family

Serves 6+ bowls of soup

Ingredients
Buttner nut Squash
Vegetable broth
Can of coconut cream
Salth pepper garlic powder to taste
Water
Garnish with Paprika, a sprig of parsley etc.

Preparation
1. Cut butter nut squash into Lg chunks (it 7. Taste test in case you need to add more
is a hard to cut squash)

2. Remove seeds from squash and place
squash chunks in a LG pot to boil

salt or pepper.

8. Serve as is or add garnish,

3. Boil squash, add salt pepper, garlic, and
a Carton of Vegetable broth (You may
need to add water during boil to keep
the liquid level)

4. Scoop squash onto a baking sheet to

cool enough to peel the rind off,(should
come off easy!)

5. Blend chunks of squash in processor or
blender

6. Add can of coconut cream and some of
the Veg Broth from the pot (not all of it
as your soup will get thin quick)

If you want chunky, some
time's we add
sautéed onions, mushrooms,
and or garlic to the blended
soup. Enjoy!

Chicken and Rice Soup
Susan
Ingredients
½ cup chopped celery
1 small can tomato sauce
½ cup chopped onion
¼ tsp Cumin, ¼ tsp oregano, ¼ tsp garlic
½ cup carrot, small cubes or grated
powder, salt and pepper, 2 drops
¼ cup chopped shallot
saracha or to taste
¼ cup chopped parsley
About ½ pound Chopped chicken meat or 1
can cooked chicken plus broth
4-5 cups chicken broth
¼ cup uncooked rice

Preparation
1. Saute celery, onion, carrot, shallot in olive
oil in large pot
2. Stir in Chicken, broth, spices, tomato
sauce and heat to a low boil
3. Add rice and reduce to low boil or simmer
until rice is cooked (may add more broth as
desired) for about 20 minutes
Optional additions – corn, black beans

Yummy!

Garnish with shredded
cheese, tortilla strips and
chopped green onion,
avocado, cilantro
- as desired

Janine's Corn Casserole
Handed down from decades of Potlucks and Celebrations

50 minutes; serves 8-10

Ingredients
1 box Jiffy Corn Muffin Mix
2 eggs
½ cup Sour Cream
1 can Cream Corn
1 "can" frozen corn (use the can from the
cream corn to measure)
1 stick of butter
½ cup shredded Mozerella cheese

Preparation
1. Preheat oven to 350 degrees
2. In a 9x9 baking dish or 3 qt. Casserole
dish, melt the butter.

3. Stir in the cream corn and eggs, mix well.
4. Add the sour cream, Jiffy mix and frozen
corn, mix well

5. Pop this in the oven for 40 min.
6. Remove and sprinkle mozerella on top

and continue backing for 10 minutes or
until center is set.

This is a holiday dish! Calories don't count!

This is one of those dishes
that I only make for large
gatherings. It has become
a tradition at the Meyers
family feasts!

Couscous Stuffed Acorn Squash
From Sara McDowell
Ingredients
1 medium acorn squash
1 cup water
1/2 cup apple cider
1/3 cup uncooked couscous
1/2 cup dried cranberries or cherries
2 tablespoons chopped walnuts
2 tablespoons chopped green onion
1 tablespoon butter, melted
2 teaspoons brown sugar

1/8 teaspoon salt
1/8 teaspoon ground cinnamon

Preparation
1. Cut squash in half; discard seeds. Place

squash cut side down in an
ungreased 13-in. x 9-in. baking dish; add
water. Bake, uncovered, at 350° for 4045 minutes or until tender.

cranberries, walnuts and onion.
Combine the butter, brown sugar, salt
and cinnamon; drizzle over couscous
mixture and toss gently. Spoon into
squash shells. Serve immediately.

2. In a small saucepan, bring apple cider to
a boil; stir in couscous. Cover and
remove from the heat; let stand for 5
minutes or until liquid is absorbed. Fluff
with a fork.

3. Scoop out squash, leaving a 1/4-in.

shell. Cut pulp into 1/2-in. pieces; place
in a bowl. Stir in the couscous,

I don't always spoon the
squash back into the
shells. Instead I serve it as
is as a side dish.

Orange Almond Salad
Susan
Ingredients
½ cup sliced almonds
5 tbsp sugar
4 cups leafy lettuce
4 cups spinach leaves
1 cup sliced celery
½ cup chopped green onion
1 can mandarin oranges, drained

Dressing – 1/3 cup olive oil, ¼ cup sugar, ¼
cup rice vinegar, 1 tbsp parsley, ½ tsp
salt, 1tsp pepper – blend together well

Preparation
1. toast almonds by tossing with sugar in a
medium skillet, until caramelized,
careful not to burn

2. Mx salad ingredients in large bowl
3. Toss with blended dressing
4. Gently add almonds and oranges and
toss

Dressing and toasted almonds makes this so amazing!

I have added grated carrot,
cilantro, diced cucumber,
sliced purple onion, as well

Breakfast
• Swedish Pancakes
• Waffles
• Veggie Egg Muffins
• Oatmeal Breakfast Muffins
• Blueberry Overnight Oats
• Hole in One

Swedish Pancakes
Andee Church

12 minutes - Makes 12ish pancakes

Ingredients
½ c. flour
1 tsp salt
2 tbsp sugar
1 & 2/3 c milk (room temp)
4 eggs
¼ tsp nutmeg
1 tsp vanilla
½ c butter (melted – add last)

Preparation
Mix all ingredients in a blender, adding the
melted butter last.
Grease a griddle with butter; heat over
medium heat. Poor batter on the griddle;
spread to make thin pancakes. Cook until
light brown on bottom, 1 to 2 minutes. Flip
and continue cooking until second side is
light brown, 1 to 2 minutes more. Repeat
with remaining batter.

Serve with syrup,
powdered sugar, or fruit!

66 calories; protein 3g 6% DV; carbohydrates 7.7g 3% DV; fat 2.6g 4% DV; cholesterol 47.1mg 16% DV;
sodium 121.7mg 5% DV.

Waffles
Susan

About 6-8 waffles depending on your iron

Ingredients
2 eggs
1 ¾ cup milk
½ cup melted butter or vegetable oil
1 tsp vanilla (optional)
1 tbsp lemon juice (optional)
2 cupd flour
4 tsp baking powder
1 tbs sugar
½ tsp salt

Preparation
1. beat eggs in bowl
2. best in milk, oil, vanilla, lemon juice
3. add flour, sugar, salt, baking powder
Mix well and cook on hot waffle iron until
desired doneness
Top with powdered sugar, syrup, fruit and/or
butter, etc. as desired

Great with bacon or sausage!

Both my sons used to help
measure and stir and loved
making waffles. Now they
are 21 and 27 years old!
Enjoy!

Veggie Egg Muffins
Desiree Squires

Prep Time 10 Min, Cook Time 22 Min, Servings; 12

Ingredients
3 cups mixed vegetables broccoli,
mushrooms, peppers, spinach etc
12 large eggs
¼ cup milk
½ teaspoon black pepper & salt to taste
½ teaspoon dry mustard powder
3 tablespoons onion minced
1 cup cheddar cheese
¼ cup parmesan cheese

Preparation
Preheat oven to 350°F. Chop vegetables
and cook in 1 teaspoon of oil until tender
crisp or excess liquid is removed. Cool.
Spray a muffin tin very well with cooking
spray. Divide the vegetables, onion, and
cheeses over 12 wells.
In a large bowl combine eggs, milk, and
seasonings. Mix well. Pour eggs evenly over
each well. Bake 22-25 minutes or until set.
Remove from cups and serve warm or let
cool completely and refrigerate/freeze.
Calories: 144, Carbohydrates: 7g, Protein: 10g, Fat: 8g

There are 12 grams of
protein per serving in this
recipe, over half the daily
recommended amount for
children!

FLOURLESS AND SUGARLESS OATMEAL BREAKFAST MUFFINS
https://www.thewritebalance.ca/easy-oatmeal-breakfast-muffins/

Add cook/prep time & number of servings

Ingredients
•
•
•
•
•
•

2 small ripe bananas
•
1/2 cup milk (this recipe works with
•
almond, soy and dairy milk, whichever
•
you prefer)
1/2 cup unsweetened apple sauce
1 egg
1/2 tsp baking powder
1 tsp vanilla extract

1 tbsp hemp hearts (optional)
2 cups of oats (rolled and quick oats
work best)
3-4 Tbsp of chocolate chips

Preparation
1. In a large bowl, pour in the milk and
unsweetened applesauce and whisk well
until everything is fully combined.

4. Then mix in the oats and chocolate
chips.

5. Grab your muffin tins. Grease them so
2. Add the the egg to the mixtures and
the muffins don’t stick to the pan. Prewhisk it in completely. Do the same with heat the oven to 375 degrees. Fill each up
the baking powder and vanilla and hemp the muffin tin. Put them in the oven for
hearts. You don’t want to be able to see 23-25 minutes. You will know they are
any white bits.
done when the bottoms are browned.
3. Then mash up the banana (I like to do it
while it’s still in the skin.) Add it to the
bowl and whisk until combined.

I enjoy making a batch to have on hand
throughout the week. My daughter loves
them for a quick & easy breakfast or
even a healthy snack!
They reheat well in the toaster oven, to
taste freshly baked!

Blueberry Overnight Oats
https://tasty.co/recipe/blueberry-overnight-oats

Makes Servings

Ingredients
•
•
•
•
•
•
•
•
•

⅔ cup rolled oats
⅔ cup milk, of your choice
½ cup vanilla greek yogurt
½ teaspoon vanilla extract
1 teaspoon chia seed, optional
½ teaspoon cinnamon
2 teaspoons honey
blueberry
⅓ cup graham cracker, crushed

Preparation
1. In a mason jar or sealable container, add
the oats, milk, yogurt, vanilla extract,
chia seeds, cinnamon, blueberries, and
graham crackers, and stir together.

2. Seal and place in the refrigerator
overnight for up to five days.

3. Top with additional blueberries, if
desired.

4. Enjoy

Calories 496 Fat 10g Carbs 85g Fiber 8g Sugar 27g Protein 17g

Overnight oats are typically
served chilled. However, if you
prefer warm oats, you can heat
them in the microwave. Just use
a microwave-safe jar and stir
frequently while you’re warming
them up

Hole in One
Marie Brain

15 mins, 2 servings

Ingredients
2 slices of the bread of your choice
2 tsp butter or margarine, room temperature
2 large eggs
Salt and pepper to taste
Any toppings you want to include. (The photo
includes pre-cooked bacon crumbles.)

Preparation
With a 2-inch round cookie cutter or biscuit
cutter, cut out the center of each bread
slice.
Spread both sides of bread slices with the
butter.
In a 10-inch nonstick skillet, toast bread on
one side over moderate heat until golden.
Reduce heat to moderately low. Turn the
bread over.
Break an egg into the whole in each slice.
Cook, covered, for 5 to 6 minutes or until
eggs are firm.
~225 calories depending on the bread and toppings

We use cooked bacon,
shredded cheese, or hot
sauce as toppings.

Main Dishes
• Skillet Spinach Alfredo Chicken Pot Pie
• Healthy Harvest Casserole
• Crock Pot Pizza Casserole
• Cream Chicken over Rice
• Torta de Frijoles, Queso y Aguacate
• Hash Burritos
• Tuna Pasta Salad (Dad's Favorite!)

Skillet Spinach Alfredo Chicken Pot Pie
Holly Nondorf

15 min prep time; 50 min total ; 6 servings

Ingredients
1 jar (15 oz) Alfredo pasta sauce
2 teaspoons Italian seasoning

3 cups lightly packed fresh baby spinach
leaves
1 Pillsbury™ refrigerated pie crust, softened
as directed on box

¼ teaspoon crushed red pepper flakes
1 tablespoon butter, melted
3 cups chopped cooked chicken

Preparation
1. Spray 10-inch ovenproof skillet with cooking
spray.
2. Heat oven to 425°F. In large bowl, stir
together sauce, 1 teaspoon of the Italian
seasoning and the red pepper flakes. Stir in
chicken, then stir in spinach. Spoon into skillet.
Top with pie crust, turning under at edges inside
skillet; flute. Cut slits in several places in top
crust. Brush with melted butter; sprinkle with
remaining 1 teaspoon Italian seasoning.
3. Bake 25 to 30 minutes or until crust is
golden brown and filling is hot (at least 165°F
in center). If necessary, cover edge of crust with
foil during last 10 minutes of baking to prevent
excessive browning. Let stand 5 minutes.

I use rotisserie chicken for this
recipe, but any cooked chicken or
even turkey will work fine.
For best results, remove any long
stems from the spinach before
stirring into the chicken mixture.

Healthy Harvest Casserole
Desiree & Taylor

Prep Time 10 Min, Cook Time 18 Min, Servings; 8

Ingredients
•
•
•
•
•
•
•

2 tbsp. extra-virgin olive oil, divided,
plus more for baking dish
2 lb. boneless skinless chicken breasts
Kosher salt
Freshly ground black pepper
½ onion, chopped
2 medium sweet potatoes, peeled and
cut into small cubes
1 lb. brussels sprouts, trimmed and
quartered

•
•
•
•
•
•
•
•

2 cloves garlic, minced
2 tsp. fresh thyme leaves
1 tsp. paprika
½ tsp. ground cumin
½ c. low-sodium chicken broth, divided
6 c. cooked wild rice
½ c. dried cranberries
½ c. sliced almonds

Preparation
Preheat oven to 350° and grease a 9"-x-13" Place cooked rice in a large baking dish and
baking dish with oil. In a large, deep skillet season with salt and pepper. Stir in chicken,
over medium-high heat, heat 1 tablespoon cranberries, cooked vegetables, and
oil. Season chicken with salt and pepper.
remaining ¼ cup broth. Top with almonds
Add to skillet and cook until golden, 8
and bake until dish is hot and almonds are
minutes per side. Let rest 10 minutes, then toasted, 15 to 18 minutes.
cut into 1" pieces.
Heat another tablespoon oil over medium
heat. Add onion, sweet potatoes, Brussels
sprouts, garlic, thyme, paprika, and cumin.
Season with salt and pepper and cook until
softened, 5 minutes. Add ¼ cup broth, bring
to a simmer, and cook, covered, 5 minutes.

This meal is a perfect mix
of protein, fiber, and
complex carbohydrates.

Crock Pot Pizza Casserole

Serve 6-8
Prep time- 20min
Cook time- 4 hours (in crock pot)

Caryn Nelson and Family
Ingredients
•
•
•
•
•
•
•
•
•

1- 16oz box Rotini (spiral) noodles
•
1 lb Mild Italian sausage
1 or 2 TBS chopped garlic
1- 24oz jar spaghetti sauce (your choice)
1-12oz jar pizza sauce
1 med. Bell pepper (your choice in color)
½ -1 red onion
1- 7.5oz sliced black olives
10oz bag pepperoni slices

16oz mozzarella block cheese

Preparation
1. Chop bell pepper and red onion to desired 6. Place a layer of noodle mixture into crock
size

2. ON STOVE TOP:
•
•

pot, then a layer of mozzarella cheese.
Repeat these steps until all ingredients are
used

Boil noodles until they are tender but 7. Set crock pot for 4 hours on high.
still somewhat starchy
ENJOY!!!
Fry mild Italian sausage, bell pepper,
red onion, and chopped garlic

3. Drain noodles then place back into pot
4. Add spaghetti sauce, pizza sauce, sausage
mixture, pepperoni slices, and black olives to
noodles and mix well
5. Shred mozzarella cheese

Cream chicken over Rice *EASY
Breeann Hufford's Childhood FAVORITE

20minutes, serves family of 4

Ingredients
-can of chicken breast
-can of cream chicken soup
-2 C Rice
-½ milk

Preparation
1. Bing 2 c rice 4 c water to a boil, cover,
turn down to simmer for 18 minutes.
Remove from heat

2. In a saucepan add the can of cream of

chicken soup, can of chicken breast, and
fill sou can up halfway with milk-add it to
the saucepan to mix and heat.

3. On plates serve a scoop of rice with

creamy chicken poured over the top

Add nutritional information

Add a can of peas or
veggies,or serve them on
the side.

Torta de Frijoles, Queso y Aguacate
(Beans, Cheese, and Avocado Dinner Roll).

Patricia Coss-Maxwell

Cooking time 10 minutes. Servings 1

Ingredients
•

One Dinner Roll

•

Refried Beans

•

Cheese – Queso Fresco or Mozzarella

•

Avocado

•

Carrots (To avoid a choking hazard, remember to cook them for
children under 3 yrs. old)

Preparation

• Cut in half and open the

• Add cheese and avocado, and

• Spread the beans in both

• Serve with cut carrots on the

dinner roll.

sizes of the roll

• Slice the cheese, the

avocado, and the carrots

close the roll
side.

If you are brave enough,
you can add a slice of
jalapeño

Beans are an excellent source of protein and carbohydrates. It also provides vitamin B complex, such as niacin,
riboflavin, folic acid, and thiamine, that provide the energy that the body needs to develop correctly and stay dynamic.

Hash Burritos
Breeann: A childhood family favorite

Toal time 35 minutes-Serves atleast 4

Ingredients
-can corned beef hash
-can of refried beans
-salt pepper garlic powder, chili powder to
taste
-flour tortillas
-oil (optional)
Sauce:
-sour cream and salsa mixed

Preparation
1. Heat a can of refried bean and can of
hash until they mix together.

2. Spoon mixture into flour tortillas and fold
into burritos

3. Pan fry in oil, bake, or air fry

4. Mix together salsa and sour cream for
dipping

Tuna Pasta Salad (Dad's Favorite!)
Susan
Ingredients
1 pound box Elbow macaroni, or other type
dried parsley)
of pasta
Salt and pepper
1 or 2 cans of tuna, drained
1-2 tbsp rice wine vinegar
1 cup frozen petite sweet peas, thawed
1 cup mayonnaise
½ - 1 cup chopped celery
½ c chopped shallot chopped and/or purple
onion, green onion
4-6 oz crumbled feta
¼ cup chopped fresh parsley (or 1-2 tbsp

Preparation
1. Cook pasta according to box directions,
cool

2. Chop vegetables
3. Mix all ingredients
4. stir into cooled, cooked pasta
5. Adjust more or less to your taste

Shrimp and Shells Salad is yummy, too!

Can substitute ham cubes,
salad shrimp or salami for tuna.
Can add cherry tomatoes and
other veggies as you like.
Also tasty with dried dill weed
and mustard powder

Desserts
• No Bake Chocolate Lasagna
• Dirt Pudding
• Banana Split Pops
• Chocolate Balls
• No-Bake Chocolate Peanut Butter Cookies
• Sugar Cookies
• Apple Cinnamon Bread
• Tell Your Neighbor Cake
• Dad's Favorite Cheesecake

No Bake Chocolate Lasagna
Jamielyn Nye | Pinterest

3 Hours 35 MInutes | Serves 24

Ingredients
36 Regular Oreo's
6 Tablespoons butter, melted
8 ounces of cream cheese, softened
¼ cup sugar
2 Tablespoons cold milk
12 ounces cool whip, divided
7.8 ounces chocolate instant pudding (2
packages)
3 ¼ cups cold milk

1 cup mini chocolate chips

Preparation
1. Butter a 9×13" dish and set aside.
2. Crush Oreo's in a zip top bag with a

rolling pin. Add melted butter into the
bag and mix until combined. Press
mixture into the bottom of the dish and
place in the refrigerator for 5 minutes.

3. In a medium-sized bowl, whip the cream

cheese until fluffy. Add in 2 Tablespoons
of milk and sugar. Mix until combined.
Stir in 1 cup cool whip, then spread the
mixture lightly over the crust. Place in
the fridge for another 5 minutes.

4. In a separate bowl, combine the pudding
and cold milk. Whisk together until thick.
Then spread over the top of the cream
cheese layer. Place back in the fridge for
another 5-10 minutes to allow pudding
to set.

5. Once pudding has set, spread remaining

cool whip on top and then sprinkle with
chocolate chips. Place in the fridge for 34 hours before serving.

Calories: 259CAL | Carbohydrates: 32G | Protein: 3G | Fat: 13G | Saturated Fat: 6G | Cholesterol: 24MG | Sodium:
427MG | Potassium: 112MG | Sugar: 18G | Viatamin A: 301IU | Vitamin C: 0.1MG | Calcium: 77MG | Iron: 1.7MG

Dirt Pudding
From Sara McDowell
Ingredients
½ cup softened butter

Package of Oreos, coarsely crumbled

8 oz cream cheese, softened

Gummi worms

½ cup – 1 cup powdered sugar (or sugar)
3 ½ cups milk
2 31/2 oz. packages of instant vanilla
pudding
12 oz thawed Cool Whip
Preparation

1. In a bowl, mix butter, cream cheese, and
sugar with a mixer.

2. In another bowl, mis milk and

pudding. Add Cool Whip to the pudding.

on top. Refrigerate and cover for several
hours. Add gummi worms to the top to
make it look like they are coming out of
the "dirt." Add a fake flower in the middle
of the pot or bowl if you'd like!

3. Combine cream cheese and sugar
mixture.

4. Use a large glass bowl, individual cups,

or even a new 7-inch flower pot (just
cover the drainage hole with foil or
plastic) and add a layer of cookie
crumbs. Top with the pudding mix. Keep
layering and end with crushed cookies

Buy a new small shovel for
serving. These are fun for
a child's (or adult's) party!

Banana Split Pops
Marie Brain

15 mins of prep, 2 ½ hours total w/8 servings

Ingredients
4 bananas
8 popsicle sticks
1 1/4 c. chocolate chips
1 tbsp. coconut oil
1/2 c. rainbow nonpareil sprinkles
Whipped cream, for serving
8 maraschino cherries

Preparation
Line a large baking sheet with parchment
paper and set aside.

Dip the top of each frozen banana in
chocolate, then roll the melted chocolate
tip around in sprinkles. Return to baking
Cut the ends off of each banana to level the
sheet and freeze until the chocolate is
sides, then cut in half. Insert a popsicle
firm, about 15 minutes.
stick into each banana piece and place
on prepared baking sheet. Freeze for 2 Top each pop with whipped cream and
hours.
garnish with a maraschino cherry
In a medium microwave-safe bowl, combine
chocolate chips and coconut oil and
microwave in 30-second intervals,
stirring in between, until completely
melted. Pour sprinkles into
another small bowl.

You can use yogurt in
place of chocolate. That
freeze time will be longer
than 15 mins, more like
30-45.

Chocolate Balls
Zivit Shechter Nissim
Ingredients
200 grams tea biscuits
2/3 cup milk
100 grams butter
3 spoons of cocoa powder
½ cup sugar
Topping – coconut/sprinkles
Preparation

1. Put all the tea biscuits in a zip lock bag
and break them into small pieces (using a
rolling pin or something similar).

2. Melt the butter in a bowl and then add

all the ingredients (including the broken tea
biscuits).

3. Mix it well and let it cool in the fridge for
30 minutes. After you take it out of the
fridge, shape it into small balls and roll the
balls in your favorite topping – coconut,
candy sprinkles or chocolate sprinkles.

Simple, and one of my
kids’ favorite dessert!

No-Bake Chocolate Peanutbutter (*or Alternative) Cookies
Breeann Hufford and family
Ingredients
-2C Sugar
1/2 C butter
1/4 C cocoa Powder
½ c milk or alternative
1 tsp. Vanilla
1/2C Peanutbutter or alternative
- 3 C oatmeal
-pinch of salt

Preparation
-Gather all ingrediaents and cooking utensils
incuding a large bowl, and parchment paper
-place butter,sugar,milk, and coacoa powdr
in saucepan. Heat over medium stirring
often, bring to boil for 1 Min.
-remove from heat, stir in peanut butter
vanilla, and aots and mix with a large sturdy
spoon until evenly mixed.
-drop spoonfuls of mixture on parchment
paper
Covered baking shhets and cool in fridge or
freezer
-enjoy!

Add sprinkles to make
festive with color

Sugar Cookies
HawkNation

Preheat 350

Ingredients

2 c Flour
1 eggs
½ c butter, softened
½ tbs nutmeg
2 tsp baking powder
Dash salt

1 Tsp vanilla
¼ c buttermilk

Preparation
1. Combine flour, baking powder, salt,
nutmeg

2. Set aside,

thick. Use glass or cup, or cookie cutters
to shape dough. Place on ungreased
cookie sheet and bake for 8 to 10
minutes. Cool on rack.

3. Cream butter and sugar until smooth
4. Beat in eggs
5. Mix in vanilla
6. Mix in dry ingredients, slowly, until dough
is smooth, and all ingredients are mixed
together.

7. Roll out on floured surface, about ¼"
Sooo tasty

Best if chilled for one hour
before baking

Apple Cinnamon Bread
Lena Abraham / DELISH

1 hour 30 minutes / Serves 8

Ingredients
FOR APPLE MIXTURE
2 Granny Smith apples, peeled and chopped
Juice of 1/2 lemon
1/3 c. packed brown sugar
1 tsp. ground cinnamon

FOR BREAD
1/2 c. (1 stick) butter, softened
2/3 c. granulated sugar
2 large eggs
1 tsp. pure vanilla extract
1 1/3 c. all-purpose flour
1 tsp. baking powder
1/2 c. orange juice

Preparation
1. Preheat oven to 350° and line a 9x5-

inch loaf pan with parchment paper. In a
large bowl, stir together chopped apples,
lemon juice, brown sugar, and cinnamon.

2. In another large bowl using a hand

mixer, cream together butter and sugar
until light and fluffy. Add eggs and vanilla
and beat until smooth. Add flour, baking
powder, and orange juice and mix until
just combined.

3. Add half batter to prepared loaf pan,

then press in half the apple mixture. Top
with remaining batter, then press

remaining apples on top. Bake until loaf
is golden, and a toothpick inserted into
the center of the cake comes out clean,
about 1 hour 5 minutes. Let cool
completely.

Try out this recipe with
your favorite apple type!

Tell Your Neighbor Cake – simple but incredibly moist and flavorful!
Rebecca Ross
Ingredients
1 package yellow cake mix
1 package (4 oz) lemon instant pudding
1 cup water
4 eggs
¾ cup oil
½ tsp vanilla

Preparation
1. Blend all ingredients in a large bowl
2. Beat 8 minutes at medium speed
3. Pour into greased tube pan
4. Bake at 350 degrees on lower shelf 5-60
minutes

You can play around with
flavors! Try chocolate cake
mix and chocoalte pudding
or any other of your
favorite combinations!

Dad's Favorite Cheesecake
Susan

About 1 hour, 6-8 servings

Ingredients
Ready crust pie shell – any kind you like, I
use the 9" size
1 8oz Cream Cheese block
½ cup sugar
1 tbsp lemon juice
1 tsp vanilla
Dash of salt (<¼ tsp)
2 large eggs

Preparation
1. Preheat oven to 325 degrees
2. Cream together with hand mixer cream
cheese, sugar

3. Mix in lemon juice, vanilla, salt
4. Beat in the eggs, beat well until fluffy
5. Bake at 325 for 30-40 minutes, until set
and doesn't wiggle

6. Chill completely and eat plain or with
toppings

Deliscious!

Great with berries,
chocolate, caramel, etc.

We hope you enjoy these recipes with
those you love!
Happy Cooking!!

