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			To all the kids who love playing with food: This one’s for you!

		

	
		
			What should you make today?

			Turn to the date and see what’s in store! You can whip up something special any day of the year—there’s always reason to celebrate. Try green eggs and ham for Dr. Seuss’s birthday. Make galaxy cupcakes to honor America’s first spacewalk. Decorate stars-and-stripes ice cream cones for Flag Day. All of the ideas you see here are designed for kid chefs like you, so you’ll be sure to succeed with anything you try. Grab an apron and get started…there are 365 days of fun ahead!
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		Warm up with corn muffin chili bowls! See this page.
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		Tortilla Fortune Cookies

		Preheat the oven to 350°F. Fold a 6-inch flour tortilla in half. Holding it closed along the rounded edge, push the folded part toward the rounded edge and bring the 2 corners together; secure the corners with a toothpick. Brush with melted butter, sprinkle with cinnamon sugar and bake 8 to 10 minutes. Remove the toothpick and let cool, then tuck a fortune inside.
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			Happy New Year! Write predictions on strips of paper and slip them inside the cookies.
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		Confetti Mug Cakes

		Butter 4 microwave-safe mugs and add 2 teaspoons rainbow sprinkles to each. In a large bowl, whisk ½ cup each sugar and buttermilk, ¼ cup vegetable oil, 1 egg and ½ teaspoon vanilla until smooth. Whisk in ½ cup flour, ⅛ teaspoon baking soda and a pinch of salt until just combined. Pour ⅓ cup batter into each mug; stir. Microwave, one at a time, until a toothpick inserted into the center comes out clean, about 2 minutes. (Keep microwaving in 15-second intervals, if needed.) Cool slightly, then top with whipped cream and sprinkles.
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		Sweater Cookies

		Roll out sugar cookie dough and cut with a sweater-shaped cookie cutter. Bake and let cool. Make royal icing: In a mixing bowl, combine 1 pound confectioners’ sugar, 2 tablespoons meringue powder and 5 tablespoons water; mix on medium-high speed until thick, adding another tablespoon water if needed. Tint the icing with food coloring and spread or pipe on the cookies; sprinkle with unsweetened shredded coconut and let harden.
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			Alaska became the 49th state on this day in 1959. Make sweater cookies in its honor!
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		Pull-Apart Snowman

		You’ll need 21 cupcakes (any flavor!) plus 4 to 5 cups white frosting. Working on a large board, arrange 14 cupcakes in a tight circle for the body and 7 cupcakes in a smaller circle for the head. Pipe dots of white frosting in varying sizes to completely cover the cupcakes, using the frosting to fill in the gaps between the cupcakes and round out the shape. Add chocolate candies for the eyes and buttons and trim a circus peanut for the nose. Roll out blue fondant and trim into a scarf.

		
			Who needs a snow day when you can build a snowman out of cupcakes?
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		Football Cake Pops

		Combine 4 cups crumbled chocolate cake with ¼ cup chocolate frosting. Shape into 2-inch footballs using damp hands (add more frosting if the mixture is too dry). Insert a lollipop stick into each. Put the football pops on a baking sheet lined with parchment and freeze until firm, about 30 minutes; reshape to smooth out any imperfections. Dip in melted milk chocolate, return to the baking sheet and refrigerate until set, about 15 minutes. Draw laces and stripes with white frosting.

		
			It’s a big month for football—make some gridiron treats!
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		Creole Chips

		Preheat the oven to 350°F. Spread one 10- to 11-ounce bag plain potato chips in a single layer on 2 baking sheets. Bake until warmed and slightly shiny, about 5 minutes. Mix 2 tablespoons mustard powder, 1 teaspoon Creole seasoning and ½ teaspoon sugar; toss with the chips and let cool.
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			Legendary Creole chef Leah Chase was born on this day in 1923.
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		Snack Bark

		Chop 1 pound bittersweet chocolate. Reserve 1 cup, then melt the rest in the microwave in 30-second intervals, stirring. Stir in the remaining 1 cup chocolate until smooth. Pour the melted chocolate onto a foil-lined baking sheet and spread until about ¼ inch thick; top with crushed chips, popcorn, party mix or other snacks. Refrigerate until set, then break into pieces.

		
			
				[image: ]
			

		

		
		
			
				[image: ]
			

		

		PB & Bacon Waffles

		Spread peanut butter on toasted mini whole-wheat waffles. Top with sliced banana, cooked bacon and honey.
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			Elvis Presley was born on this day in 1935. He loved a peanut butter, banana and bacon sandwich!
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		Strawberry Overnight Oats

		Combine ½ cup rolled oats, ¼ cup crushed freeze-dried strawberries, ½ chopped banana, ⅔ cup milk, ⅓ cup plain yogurt, 2 teaspoons brown sugar or maple syrup and a pinch each of salt and cinnamon in a small jar. Seal the jar and refrigerate overnight. Stir and top with sliced strawberries before serving.
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			More oatmeal is consumed in January than in any other month.
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		Power Balls

		Pulse 1 cup pitted dates and ¼ cup peanut butter or other nut butter in a food processor. Roll into balls and coat in chopped pistachios; chill until firm.
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		Gingersnap Milkshakes

		Soak ½ cup crushed gingersnaps in ½ cup milk until dissolved, about 30 minutes. Puree in a blender with 1 pint vanilla ice cream and a pinch of gingerbread spice blend or cinnamon until smooth. Pour into 2 glasses; top with whipped cream and more crushed gingersnaps.
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			Have a milkshake: Milk was first delivered in bottles on this day in 1878.
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		Frozen Bananas

		Cut 3 small peeled bananas in half crosswise and insert wooden sticks into the cut ends. Freeze on a parchment-lined baking sheet until firm, 3 to 4 hours. Dip the bananas in melted chocolate, white chocolate or butterscotch chips, or dip in yogurt (a tall glass works well for this). Dip again, then immediately sprinkle with nuts, crushed cookies, candy or other toppings, then freeze until set.
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		Chip and Dip Cups

		Fill small cups with guacamole or cheesy dip and serve with chips. For the guac, mash 2 ripe avocados and stir in ½ cup each diced red onion, tomatoes and bell pepper and thawed frozen fire-roasted corn, ¼ cup chopped cilantro, ½ minced jalapeño and the juice of 3 limes; season with salt. For the cheesy dip, mix 4 ounces cream cheese with 1 cup sour cream, 2 tablespoons chopped chives and 2 teaspoons dijon mustard; season with salt. Layer in cups with crushed nacho cheese chips and shredded cheddar.

		
			These individual snack cups are great for game day!
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		Chocolate-Covered Cereal

		Melt 8 ounces chopped semisweet or milk chocolate with 1 teaspoon shortening in the microwave in 30-second intervals, stirring. Add some Cheerios or other cereal to the chocolate and stir to coat; spoon onto a parchment-lined baking sheet in clusters and refrigerate until set.
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		Blueberry Cornbread Gift Jars

		Prepare the mix for the jars:

		Whisk ½ cup flour, 2 teaspoons baking powder, ½ teaspoon baking soda and 1 teaspoon salt. Pour into a 1-quart jar, then top with 1 cup blue cornmeal, ½ cup fine yellow cornmeal, 1 cup dried blueberries and 4 chopped dried pineapple rings.

		
			Write a recipe card to go with the jar:

			Preheat the oven to 425°F. Stir the cornbread mix with 1 cup buttermilk, 2 eggs and 4 tablespoons melted butter. Pour into a buttered 9-inch square baking dish; bake until a toothpick comes out clean, 25 minutes.
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			Today is
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		Chili Bowls
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		Apple-Bacon Toast
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		Chocolate Pineapple Pops
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		Waffle Fry BLTs
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		Edible Snack Bowl
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		Cloud Eggs
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		Quick-Bread Waffles
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		Caramel Corn Pudding
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		Golden Banana Split

		
		
			
				[image: ]
			

		

		
			
		

		
		
			
				[image: ]
			

		

		Fruit Torches
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		Party Mix Bars
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		Strawberry Shortcake Nachos
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		Pull-Apart Buffalo Chicken Sandwiches

		
		
		
			
				[image: ]
			

		

		Frito Pie Popcorn
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		Chocolate Crêpe Sushi
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		Team-Color Candy Mixes
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