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			To all the junior chefs: Keep cooking!
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			You’ve probably seen kids do some pretty amazing things on Food Network. They’ve whipped up mirror glazes on Kids Baking Championship, grilled lobsters on Kids BBQ Championship and butchered snakes on Chopped Junior. Don’t worry—we don’t expect you to do any of that! This cookbook is full of recipes that any kid can make, even if the only thing you’ve ever done in the kitchen is eat.

			Ready to get cooking? First you have to decide what to make! Some recipes are as simple as spreading toppings on toast, while others require a little more time—and help from an adult. (You probably shouldn’t break out a propane tank and blow-torch a cake just yet! Though it’s pretty fun to watch; see this page and this page.)

			We tested the recipes in this book like crazy to make sure they’d come out OK for you, but if you mess up from time to time, no problem: That’s how you learn. Here’s a little secret from the test kitchen: Everybody makes mistakes. And we mean everybody. Valerie Bertinelli (the beloved judge from Kids Baking Championship) once whisked a béchamel sauce so hard she sent it flying all over her kitchen and kept finding specks of it for weeks after! Guy Fieri once put too much oil in the pot when he was frying a turkey and basically created a fireball in his yard. And a chef competing on Chopped once used salt instead of sugar in the dessert round. He lost the competition, but he still had a reason to be proud: He made it to the final round!

			The good news is, you won’t be cooking in front of a camera or racing to beat a countdown clock when you’re making these recipes. Take your time, ask for help when you need it, and most of all, have fun! Oh, and don’t forget to show us what you made: Post it with #FNMkids.
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				Maile Carpenter

				Editor in Chief
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				Liz Sgroi

				Executive Editor
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			Hey, bacon and egg fans, see this page!
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		Classic Waffles

		
			ACTIVE: 20 min TOTAL: 20 min MAKES: 10 to 12

		

		
			5 tablespoons vegetable shortening

			4 tablespoons unsalted butter, plus more for topping

			2 cups all-purpose flour

			4 teaspoons baking powder

			2 tablespoons sugar

			1 teaspoon salt

			2 large eggs

			1½ cups milk

			Cooking spray

			Pure maple syrup, for topping

		

		1 Microwave the shortening and butter in separate small microwave-safe bowls until melted.

		2 Combine the flour, baking powder, sugar and salt in a large bowl and whisk to combine. Add the eggs, milk, melted shortening and melted butter and whisk until just combined (it’s OK if there are some lumps).

		3 Preheat a waffle iron and coat with cooking spray. Slowly pour ⅓ to ½ cup batter into the hot waffle iron with a ladle or measuring cup (the batter should be about 1 inch from the edge of the iron). Close the waffle iron and cook until the waffles are crisp. Carefully remove the waffles with a rubber spatula or tongs and place them on a wire rack to cool. Repeat with the remaining batter to make more waffles. Serve the waffles with butter and maple syrup.

		
			Tip

			Keep your leftover waffles to eat as toaster waffles: Just cool them on a wire rack, freeze in resealable plastic bags and pop into a toaster for a quick breakfast!
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					Did You Know?

					Waffles inspired Nike’s first running shoe: Company cofounder Bill Bowerman was having breakfast when he realized that the grooves in his waffle iron would make a great mold for the sole of a sneaker!
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		Pancakes with Chocolate-Banana Crunch

		
			ACTIVE: 25 min TOTAL: 25 min MAKES: 6 to 8

		

		
			FOR THE PANCAKES

			4 tablespoons unsalted butter

			1½ cups all-purpose flour

			3 tablespoons sugar

			1½ teaspoons baking powder

			½ teaspoon salt

			¼ teaspoon baking soda

			1 cup plus 2 tablespoons milk

			1 large egg

			Cooking spray

			FOR THE TOPPINGS

			4 ounces semisweet chocolate

			3 tablespoons heavy cream

			2 tablespoons honey

			1 banana, sliced

			Granola, for topping

		

		1 Make the pancakes: Microwave the butter in a small microwave-safe bowl until melted.

		2 Combine the flour, sugar, baking powder, salt and baking soda in a medium bowl and whisk to combine. Combine the milk, melted butter and egg in a separate medium bowl and whisk to combine. Add the milk mixture to the flour mixture and whisk until just combined (it’s OK if there are some lumps).

		3 Heat a large nonstick skillet or griddle over medium-low heat and coat with cooking spray. Pour in ¼ cup of the batter with a ladle or measuring cup for each pancake and cook until bubbly on top and golden on the bottom, about 4 minutes. Flip with a spatula and cook until golden on the other side, about 2 more minutes. Remove the pancakes and place on a plate.

		4 Make the toppings: Carefully chop the chocolate with a chef’s knife. Combine the chopped chocolate, heavy cream and honey in a small microwave-safe bowl. Microwave 30 seconds, then stir with a spoon. Continue to microwave, stirring every 30 seconds, until the sauce is smooth. Top the pancakes with the banana slices, chocolate sauce and granola.

		
			Tip

			You’ll know your pancakes are ready to flip when you see bubbles on the batter.
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					Did You Know?

					In 1999, a man named Mike Cuzzacrea ran a marathon while continuously flipping a pancake in a frying pan. He and his pancake finished the 26.2-mile run in just over 3 hours!
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		French Toast Pigs in a Blanket

		
			ACTIVE: 20 min TOTAL: 40 min MAKES: 12

		

		
			12 breakfast sausage links

			6 large eggs

			¾ cup milk

			¼ cup granulated sugar

			¼ teaspoon ground cinnamon

			Pinch of ground nutmeg

			Pinch of salt

			12 slices potato bread or country white bread

			4 tablespoons unsalted butter

			Confectioners’ sugar, for topping

			Pure maple syrup, for dipping

		

		1 Preheat the oven to 375°. Line a baking sheet with parchment paper. Put the sausages on the baking sheet and bake until lightly browned and cooked through, about 10 minutes. Remove the pan from the oven with oven mitts and let cool slightly.

		2 Meanwhile, combine the eggs, milk, granulated sugar, cinnamon, nutmeg and salt in a large bowl and whisk to combine. Cut each slice of bread into a 2-by-4-inch rectangle with a chef’s knife, cutting off the crusts, then press the bread gently with your fingertips to flatten slightly. Starting at a short end, roll each piece of bread around a sausage link, pressing firmly with your fingers to seal the seam. Add the bread-wrapped sausages to the bowl with the egg mixture and let soak for 5 minutes.

		3 Melt 2 tablespoons butter in a large nonstick skillet over medium heat. Remove 6 of the bread-wrapped sausages from the egg mixture, letting the excess egg drip back into the bowl, then add to the skillet. Cook, turning occasionally with a spatula, until golden brown, about 5 minutes.

		4 Carefully remove the pigs in a blanket to paper towels using the spatula. Bunch up a paper towel and hold it with tongs to wipe out the skillet. Add the remaining 2 tablespoons butter to the skillet and repeat with the other 6 bread-wrapped sausages.

		5 Sprinkle the confectioners’ sugar over the wrapped pigs in a blanket. Serve with maple syrup for dipping.

		
			Tip

			To keep these warm until you’re ready to eat, place them on a wire rack set on a baking sheet in a 250° oven. You can do the same with pancakes and waffles.
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					Did You Know?

					French toast isn’t actually French. The dish can be traced back to the Roman Empire—long before France was even a country ! Why do we call it French? Some say that an innkeeper named Joseph French coined the term, but no one knows for sure.
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		[image: 1] Pick a Filling

		Place ½ cup of one of the following ingredients in a medium bowl.

		
			
					
					Softened cream cheese

				
					
					Mashed banana

				
					
					Ricotta cheese

				
					
					Marshmallow cream
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		[image: 2] Add Mix-Ins

		Stir in ¼ cup total of the following ingredients (choose 1 or 2).
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		[image: 3] Stuff the Bread

		Carefully cut four 1½-inch-thick slices from a loaf of challah bread with a serrated knife. With the bread slices flat on a cutting board, carefully cut a 2- to 3-inch-wide slit into the bottom edge of each bread slice with a paring knife to create a deep pocket [image: ]. Put the filling in a resealable plastic bag and snip a corner. Pipe some filling into each pocket [image: ].
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		[image: 4] Make the Custard

		Combine 2 eggs, 1 cup half-and-half, 1 tablespoon granulated sugar, 1 teaspoon vanilla, ½ teaspoon ground cinnamon, ¼ teaspoon ground nutmeg and a pinch of salt in a shallow bowl and whisk until combined.

		[image: ]

		[image: 5] Cook the French Toast

		Preheat the oven to 250°. Dip a stuffed bread slice in the custard and soak 20 seconds per side; let the excess drip off and place on a plate. Repeat with the remaining bread slices. Heat a large nonstick skillet over medium heat. Melt 1 tablespoon butter in the skillet, then add 2 stuffed bread slices and cook until browned, 4 to 5 minutes per side. Place on a baking sheet and keep warm in the oven. Bunch up a paper towel and hold it with tongs to wipe out the skillet. Repeat with more butter and the other 2 stuffed bread slices. Serve with maple syrup.
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		S’mores Muﬃns

		
			ACTIVE: 25 min TOTAL: 1 hr (plus cooling) MAKES: 12

		

		
			1 cup milk chocolate chips

			1 cup all-purpose flour

			1 stick unsalted butter, cut into pieces

			1½ cups graham cracker crumbs (from about 15 whole crackers)

			2 teaspoons baking powder

			½ teaspoon salt

			¾ cup sugar

			½ cup whole milk

			1 teaspoon pure vanilla extract

			2 large eggs

			¾ cup marshmallow cream

		

		1 Preheat the oven to 350°. Line a 12-cup muffin pan with paper liners. Toss the chocolate chips with 2 teaspoons flour in a small bowl; set aside.

		2 Microwave the butter in a separate small microwave-safe bowl until melted. Add the remaining flour, the graham cracker crumbs, baking powder and salt to a large bowl and whisk to combine. Combine the melted butter, sugar, milk, vanilla and eggs in a medium bowl and whisk until smooth. Add the butter mixture to the flour mixture and stir with a rubber spatula until just combined. Add the chocolate chip mixture and stir with the spatula.

		3 Pour the batter into the muffin cups with a small ladle or measuring cup, filling them three-quarters of the way. Tap the bottom of the pan lightly against the counter to smooth out the batter. Carefully place in the oven and bake until the muffins are lightly browned and a toothpick inserted into the centers comes out clean, 20 to 25 minutes. Remove the pan from the oven with oven mitts and place on it a wire rack to cool for 5 minutes. Remove the muffins from the pan and place on the rack to cool completely.

		4 Spoon 1 tablespoon marshmallow cream onto each muffin. Let set 10 minutes.
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					Did You Know?

					The first printed recipe for s’mores appeared in a Girl Scout guidebook in 1927, when the treats were called Some Mores.
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		PB&J Muﬃns

		
			ACTIVE: 35 min TOTAL: 1 hr (plus cooling) MAKES: 12

		

		
			FOR THE MUFFINS

			6 tablespoons unsalted butter, cut into pieces

			⅔ cup whole-wheat flour

			⅔ cup all-purpose flour

			1 tablespoon baking powder

			½ teaspoon salt

			⅓ cup creamy peanut butter

			1 cup whole milk

			½ cup packed light brown sugar

			1 teaspoon pure vanilla extract

			2 large eggs

			FOR THE TOPPINGS

			⅔ cup creamy peanut butter

			¾ cup honey-roasted peanuts

			1 cup strawberry or grape jelly or jam

		

		1 Make the muffins: Preheat the oven to
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			[image: Let’s make TOAST!]
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