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White Hot Chocolate 
1 cup milk 

2 tablespoons white chocolate instant pudding mix 
Crushed peppermint candy, optional 

Warm milk in saucepan or in microwave safe dish. When hot whisk pudding mix into milk. Top with peppermint candy if desired.  
 

Find more cold weather recipes here:  http://www.kids-cooking-activities.com/cold-weather-recipes.html 

 

 
 
 
This month concentrate on  
Kids Craft Recipes…. 
 
http://www.kids-cooking-
activities.com/kids-craft-
recipes.html 
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Love Potion Smoothie 
1/2 cup frozen strawberries   1/2 cup frozen raspberries 
1 small carton of yogurt    1/2 Cup ice cubes 
1 cup apple juice 
Place strawberries, raspberries and juice in blender. Blend several seconds. If you would like a thicker smoothie add more fruit or for a drinkable smoothie 
add 1/4 Cup more juice. This is one of those Valentine recipes that can be used year round.  
Find more Valentine recipes here:  http://www.kids-cooking-activities.com/Valentine-recipes.html 

This month take time 
for: 
International Cooking 

 
 
http://www.kids-
cooking-activities 
.com/international-
gourmet-recipes.html 
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Festive Patty's Day Table Setting 
Gold glitter 
Green tablecloth 
Green paper 
Bring a little fun and luck to your table simply by adding a green tablecloth and sprinkling gold glitter down the center. Your kids will have a ball decorating. They can cut 
clover shapes out of green paper by using a clover cookie cutter as the pattern or by drawing 3 hearts and adding a stem. Trace around the clover on green paper and cut 
out.  

Find more St. Patrick’s Day Recipes:  http://www.kids-cooking-activities.com/St-Patricks-day-recipes.html 

This month throw a 
kids cooking party: 

 
 
http://www.kids-
cooking-
activities.com/kids-
cooking-party.html 
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     Celebrate April Fool’s with this yummy but surprising recipe: 
Beet Jell-O 
Small package of Lemon Jell-o   1 teaspoon salt 
1 can beets, diced save juice   1 Cup beet juice-add water if juice doesn't equal a cup 
½ Cup vinegar     ½ Cup water 
For this surprise Jell-o recipe dissolve Jell-0, sugar, and salt in beet juice, water and vinegar. When dissolved stir in beets. Pour into serving dishes.  
Find more April Fool’s Fun here: http://www.kids-cooking-activities.com/April-fools-day-recipes.html 

If you have young kids 
check out our picture 
recipes this month: 

 
 
 
 
 
 
 
 

 
http://www.kids-
cooking-
activities.com/non-
reader-recipes.html 
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Create breakfast in bed for your mom this Mother’s Day 
Chocolate Waffles 
2 cups flour    1/4 cup unsweetened cocoa   2 tablespoons sugar    
1 tablespoon baking powder  1/2 teaspoon salt     2 cups milk 
2 eggs beaten    1/4 cup vegetable oil    1 teaspoon vanilla 
Turn on waffle iron and prepare batter while it is heating up. In mixing bowl add flour, cocoa, sugar, baking powder and salt. Stir together. Add milk, eggs, oil and va-
nilla an blend until smooth. Pour 3/4 Cup or less onto hot waffle iron. Serve this Mothers day recipes with sliced strawberries and whip cream or sliced peaches. 
 
Find more Mother’s Day recipes here... http://www.kids-cooking-activities.com/Mothers-day-recipes.html 

Create a Theme Dinner 
Night. 
See our theme dinner 
ideas and recipes… 
http://www.kids-
cooking-
activities.com/theme-
dinner-ideas.html 
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Watermelon Popsicles 
2 cups watermelon cubed remove seeds 
1 cup apple juice 
Blend in blender until smooth. Pour into Popsicle molds and freeze. 
 
Find more popsicle recipes here… http://www.kids-cooking-activities.com/Popsicle-recipes.html 

This month check out 
our Summer Seasonal 
Activities and Recipes  

http://www.kids-
cooking-
activities.com/seasonal-
cooking.html 
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Learn more about fruits 
and vegetables this month 
with our food fact 
pages… 
http://www.kids-cooking-
activities.com/food-
facts.html 

Find this recipe and more at http://www.kids-cooking-activities.com/Kids-4th-of-July-recipes.html 
Red, White and Blue Yogurt Parfait 
Blueberry yogurt 
Sliced Strawberries 
Cool whip 
Cornflake cereal with dried Blueberries 
In a glass bowl layer parfait in order starting with blueberry yogurt and sliced strawberries. Sprinkle with cereal and top with cool whip.  
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Cool off with some ice 
cream recipes this 
month… 
 
http://www.kids-
cooking-
activities.com/easy-ice-
cream-recipes.html 

Mini Campfire Cakes 
Hollow out oranges leaving the peel in a cup shape. Pour cake batter into each orange peel and wrap up in tin foil. Place in coals and bake.  
 
Find more kids campfire recipes here... 
 
http://www.kids-cooking-activities.com/kids-campfire-cooking.html 
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Apple Tortilla Wrap  
2 apples, cored    2 Tablespoons lemon juice 
Mayonnaise, optional   Mustard, optional 
6 flour tortillas   12 sliced ham 
12 sliced cheese   3 Cups chopped lettuce 
Slice apples thinly. Sprinkle with lemon juice. Lay one tortilla flat spread mayonnaise and mustard on tortilla, if desired. Top with ham, cheese, lettuce and apple slices. 
Roll up and serve as is or cut into slices.  Find more apple recipes here….  http://www.kids-cooking-activities.com/apple-recipes.html 

 
 
Check out some of our 
cook with books  
recipes… 

 
http://www.kids-
cooking-
activities.com/cook-
with-books.html 
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Pumpkin Smoothie 
1 tablespoon milk   ½ cup pumpkin 
½ cup sliced bananas  ½ Tablespoon brown sugar 
¼ teaspoon cinnamon  ¾ cup-1 cup vanilla ice cream or vanilla frozen yogurt 
Add all your ingredients in a blender and blend until smooth. 

http://www.kids-cooking-activities.com/pumpkin-recipes.html 

 
This month start our kids 
cooking lessons… 

 
 
http://www.kids-
cooking-
activities.com/kids-
cooking-lessons.html 
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��������Pull up a chair and watch 
some fun kids cooking 
videos… 

 
http://www.kids-cooking-
activities.com/kids-
cooking-videos.html 

Turkey Sweet Potato Soup 
½ Cup chopped onion     1 teaspoon butter 
5 Cups turkey broth     1 ½ pounds sweet potatoes, peeled and cubed 
2 Cups cooked turkey, shredded or cut in cubes  ½ teaspoon salt 
1 ½ Cups corn 
Sauté onion in butter. In soup pan, add broth, potatoes, turkey, onion, salt and corn. Simmer for 20 minutes until sweet potatoes are tender.  
Find this recipe here… http://www.kids-cooking-activities.com/kids-Thanksgiving-recipes.html 
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Have you ever made a 
gingerbread house? Try 
one this month, here is the 
recipe and directions. 
 

http://www.kids-cooking-
activi-
ties.com/gingerbread-
house-recipes.html 

Find this recipe here…    http://www.kids-cooking-activities.com/dough-ornament-recipes.html 
Cinnamon Ornament Recipe 
1 (8 oz.) bottle of cinnamon about ¾ Cup + an extra bottle for dusting and rolling out the dough 
1 Cup applesauce 
Mix the cinnamon and applesauce together in a large mixing bowl to form a ball. If dough is too sticky add more cinnamon. Sprinkle counter with cinnamon and roll 
dough to about 1/4 inch thick. Use cookie cutters to cut out ornaments. Poke a small straw in the top of each ornament for hanging a ribbon through. Place your cut out 
designs on a cookie rack to dry several days or bake at 300 degrees for 30-45 minutes. When completely dry thread ribbon through.  


