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INTRODUCTION

Hey, I’m Anouska, also known as Emily (@emilyscooking_). If you’ve picked up this book, I’m glad I’ve got your attention. Once you flick through the pages, you’ll see this isn’t your typical mummy cookbook. Instead you’ll find a collection of fun, spontaneous, refreshingly unique and wholesome recipes.

As a mum of two boys (Shafi and Kai), I’ve learned that meal times aren’t just about feeding the family, they’re about bringing everyone together. With a background in education and a passion for cooking, I approach food prep as a fun, hands-on experience. I believe that when kids get involved in the kitchen, they’re not only learning valuable life skills, they’re more likely to appreciate what’s on their plate, too.

I started sharing my recipe ideas on Instagram and they were a huge hit. I couldn’t believe the response I received, but it encouraged me to continue to share ideas for people of all ages, especially the little ones. There’s nothing better than seeing other families recreate the recipes my boys and I make at home. Cooking with children doesn’t have to be a hassle, it can be a chance to get creative and a family bonding adventure. I know there are times when the kitchen feels more like a battlefield than a fun zone, but with a little planning and imagination, I’ve figured out ways to keep it light-hearted. Whether it’s letting the children mix ingredients, assemble veg into characters, or choose their own toppings, I’ve discovered that the more interactive the process, the more they’re excited to eat.

I’ve shared some of my favourite tips to get little ones involved, while keeping chaos to a minimum. From simple tasks that build their confidence in the kitchen, to fun challenges that make them feel like mini chefs, these ideas will make cooking feel less like a chore and more like a shared adventure.

The book includes some hearty recipes, perfect for family meals, and plenty of cool hacks along the way. Together, we’ll make every meal an opportunity for laughter, learning and, of course, delicious food. Roll up your sleeves, and let’s get cooking!

HELPFUL HINTS

As you embark on these recipes, keep the following important hints in mind:

Child-Friendly Tasks Each recipe includes something your child can help with – from stirring to arranging ingredients, there’s no shortage of fun activities for little hands to enjoy! Cooking is a great way to bond, learn and make lasting memories with your family.

Safety First Always supervise your children when cooking, especially around sharp equipment and hot surfaces like the oven, stove and air fryer. The kitchen can be a dangerous place, but with guidance, kids can safely assist in meal preparation.

Air Fryer Caution If you’re using baking paper in the air fryer, make sure it’s only a small piece that fits under the food. A large piece can fly up and catch fire – please be mindful.

Adjust to Suit Your Taste Every recipe is a guideline, so feel free to adjust herbs, spices, salt and pepper to suit your family’s preferences. Cooking is all about experimenting and finding out what tastes best to you.

Calories Don’t Matter Here You won’t find calorie counts in this book because, honestly, that’s not what cooking with kids is all about. It’s about having fun, eating together and enjoying the process of creating something delicious.



[image: Anouska sits with her two sons at a table with breakfast foods.]


[image: A boy holds a croissant with banana and blueberry eyes to his face.]


BREAKFAST

This chapter is all about the breakfast recipes I’ve created. Some are classics that took over the internet, others are fresh new twists I’ve made to keep things interesting – all are guaranteed to spice up your morning routine. Whether you’re looking for something quick and easy midweek or a weekend breakfast project, there’s a little something here for every kind of morning. So shake up your breakfast game and start the day off right with something banging for you and your family.
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EGGS IN A BOAT

This one takes the ‘egg in a hole’ recipe to a whole new level. Over 12 million people liked this on Instagram, and it’s perfect for tearing and sharing with family and friends. You can make as many holes as you like, depending on the size of your baguette, or try individual portions using small baguettes or bread rolls.


SERVES 3

—

1 baguette

2–3 tablespoons olive oil or melted butter

1–2 teaspoons filling per hole – I used chilli oil, Green Sauce and Red Sauce

3 eggs

grated Parmesan cheese (optional)

pinch each of paprika, dried mixed herbs and garlic granules

salt and pepper




[image: A knife cuts three large holes into the top of a baguette on a baking tray.]
1 Preheat the oven to 180°C (400°F), Gas Mark 6. Place the baguette on a lined baking tray and use a sharp knife to cut holes a little bit bigger than your eggs.




[image: Pouring oil onto a baguette with holes on a tray with bread offcuts.]
2 Place the offcuts of bread on the tray. Drizzle the olive oil or melted butter all over the bread and in the holes.




[image: A hand uses a spoon to add different fillings into holes in a baguette.]
3 Spoon the fillings into the holes, using the same one in each, or a mixture of different fillings.




[image: An egg is cracked into each of the three filled holes in the baguette.]
4 Carefully crack an egg into each hole.




[image: Baguette sprinkled with cheese and seasoning on a baking tray.]
5 Sprinkle Parmesan over the top (if using) and finish with a sprinkle of paprika, mixed herbs, garlic granules and salt and pepper. Bake for 15–20 minutes, depending on how you like your eggs cooked, checking from time to time towards the end of cooking. Slice and enjoy.



Make sure the bread is soft and fresh so it doesn’t get overcooked during baking.

Those bits of bread you cut out to make the holes are amazing for breaking the egg yolks and scooping them up.



[image: A piece of cut-out bread dipping into a soft egg yolk inside a baguette.]


TWISTED EGGY TOAST & SOLDIERS

This is a unique version of the classic egg and soldiers and you don’t even need to boil your eggs. I bake the cut-off crusts alongside as a crispy treat to dip in the yolk.


SERVES 1

—

1 slice of bread

butter, for spreading

1 egg

pinch of chilli flakes (optional)

salt and pepper




[image: Spreading butter on crustless bread and separated crusts with a spoon.]
1 Preheat the air fryer to 180°C, or the oven to 180°C (400°F), Gas Mark 6. Cut the crusts off the bread. Spread butter over the bread and the separated crusts.




[image: Bread slice cut at corners, crusts separated, on a round wooden board.]
2 Use a sharp knife to cut the corners of the bread at an angle, leaving the widest part of each wedge attached to the slice.




[image: Folded bread basket with flattened middle and cut crusts on a round board.]
3 Take one cut point and tuck it into the cut on the adjacent edge. Continue with all 4 edges to form a basket, then use a spoon or your fingertips to flatten the middle of the basket.




[image: A raw egg seasoned with chilli flakes cracked into a bread basket.]
4 Carefully crack the egg into the basket. Season with chilli flakes, if using, and a pinch of salt and pepper. Use a spatula to transfer the bread basket to the air fryer or onto a baking tray in the oven and arrange the crusts around it.




[image: Finished twisted eggy toast basket and baked crusts on round board.]
5 Cook for 7–10 minutes in the air fryer or 8–15 minutes in the oven for a runny yolk, checking after about 4 minutes when you remove the cooked crusts. If you’re using a large egg or prefer the yolk well done, add 2–3 minutes to the cooking time.





[image: Twisted eggy toast on a wooden board with a toasted crust dipped in yolk.]


EASY CHEESY BACON TOAST

Bacon, cheese and toast is a common breakfast or lunch for many of us, but have you made it like this before? It’s banging, trust me!


MAKES 6

—

2 slices of bread

6 slices of cheese

6 rashers of bacon




[image: Three bread strips topped with cheese next to raw bacon.]
1 Preheat the air fryer to 185°C, or the oven to 200°C (425°F), Gas Mark 7. Cut each slice of bread into three and place a slice of cheese on each piece.




[image: Hands wrapping a rasher of bacon around a piece of bread and cheese.]
2 Wrap a rasher of bacon around each piece of bread, completely enclosing the cheese.




[image: Three bacon wrapped pieces of bread and cheese on a piece of baking paper.]
3 Add the toast pieces to the air fryer or onto a baking tray lined with baking paper if cooking in the oven.




[image: A hand holds a piece of cooked Easy Cheesy Bacon Toast.]
4 Cook in the air fryer or oven for 10–15 minutes, until the bacon is cooked to your liking.



Cut thin slices of cheese from your favourite cheese blocks at home – mild Cheddar, mature Cheddar and Red Leicester all work well.

[image: ]


[image: Three pieces of easy cheesy bacon toast cooked on baking paper.]


THREE-INGREDIENT PAINS AU CHOCOLAT

A cheaty way of making delicious pains au chocolat at home, this affordable version allows you to create a classic pastry in minutes. As well as making a tasty and simple breakfast, this is a great idea for cake sales and coffee mornings at school.


MAKES 8

—

325g (11½oz) ready-rolled puff pastry

16 small chocolate bars

1 egg, beaten




[image: Puff pastry sheet with lines of chocolate bars at ends and center.]
1 Preheat the oven to 200°C (425°F), Gas Mark 7. Unroll the puff pastry on its baking paper. Make a line of 4 chocolate bars at each long end of the pastry and 2 lines in the centre, leaving a little gap between them.




[image: Puff pastry cut into rectangles with a chocolate bar at each end.]
2 Using a sharp knife, cut the puff pastry into 8 equal rectangles with a chocolate bar at each end.




[image: Puff pastry rectangles with chocolate bars folded into the ends.]
3 Fold the pastry over the chocolate bar at each end of each pastry rectangle, then stretch the pastry a little and roll both ends towards each other until they meet in the centre.




[image: Using a pastry brush to apply beaten egg wash over a pain au chocolat.]
4 Place the baking paper on a baking tray and brush some of the beaten egg on the pastries.




[image: Eight puff pastry rectangles brushed with egg wash on baking paper.]
5 Turn them over, brush again with some beaten egg and make sure they are not touching. Bake in the oven for 15–20 minutes until puffed and golden.



I used Kinder bars, but other small chocolate bars or strips of squares from a larger bar of chocolate work well, too.



[image: Baked pains au chocolat on a baking tray lined with baking paper.]


TOAST CHARACTERS

Back to school is never easy so this is a great way to get your little ones excited for school – by making it a celebration! All you





[image: Toast Characters on a wooden board decorated as animals using fruits and spreads.]



[image: A slice of toast decorated as a bear using chocolate spread, banana slices, and blueberries.]
BEAR







[image: A piece of toast decorated like a fish using strawberries and cream cheese.]
FISH








[image: A slice of toast covered in peanut butter with fruit added to look like a cat face.]
CAT








[image: A slice of toast decorated to look like a fox, using cream cheese, marmalade, bananas, strawberries, and blueberries.]
FOX









[image: Owl toast with peanut butter, banana, strawberry, blueberry, and peanut.]
OWL









[image: A slice of toast spread with cream cheese decorated to look like a bunny.]
BUNNY










CHEESY EGGS IN A BAGEL














[image: Grated Cheddar cheese sprinkled on a baking tray lined with baking paper.]




[image: Spreading green pesto with a spoon onto a sliced bagel half.]




[image: Sprinkling grated mature Cheddar cheese onto pesto-topped bagel halves.]




[image: Two bagels with pesto, cheese, eggs, and seasonings on baking paper.]




[image: Two baked bagel halves with cooked eggs, pesto, and melted cheese.]






[image: Finished Cheesy Eggs in a Bagel with a runny yolk spilling out.]


STUFFED BEAN & CHEESE CRUMPETS













[image: A person uses a knife to cut a slit into the side of a crumpet.]




[image: A person uses a knife to spread butter inside a cut pocket of a crumpet.]




[image: A hand holds a slit crumpet open while a spoon adds baked beans into the pocket.]




[image: Fingers sprinkling dried mixed herbs onto a cheese-topped crumpet.]




[image: A baked crumpet filled with baked beans and topped with melted cheese.]






[image: Close-up of a cooked Stuffed Bean & Cheese Crumpet being held.]


CUTE CRAB CROISSANTS













[image: Two split open croissants with chocolate spread on a wooden board.]




[image: Two open croissants spread with chocolate and a strawberry slice poking out.]




[image: Four banana slices on cocktail sticks with chocolate spread, next to croissants.]




[image: A hand places blueberry and banana slice eyes on a croissant crab.]




[image: A crab croissant with strawberry claws, and blueberry and banana eyes.]







[image: Croissants decorated like crabs with fruit eyes and claws.]


SIMPLE SHAKSHUKA



























[image: Chopped onion, chilli, red pepper, garlic, and coriander frying in a pan.]




[image: Tomatoes, sugar, harissa, spices, and tomato puree added to the pan.]




[image: Cracking eggs into dips made in the red tomato-based shakshuka sauce.]




[image: A pan of simple shakshuka with cooked eggs in tomato sauce.]






[image: Finished Simple Shakshuka in a pan garnished with feta and coriander.]


FRENCH TOAST BAGEL BITES

















[image: Bite-sized slices of bagel arranged on a round wooden chopping board.]




[image: A fork whisking an egg, vanilla, cinnamon, and salt in a bowl.]




[image: Bagel bites in a glass bowl coated with egg mixture.]




[image: Golden brown French toast bagel bites cooking in a black frying pan.]




[image: Bagel bites with icing sugar and cinnamon on a plate with fresh berries.]







[image: A plate of French toast bagel bites with strawberries and blueberries.]


3 TOASTIVITY IDEAS







[image: A young boy holds up a slice of toast painted with a yellow sun.]
[image: A slice of toasted bread with a smiley face indented into it on a wooden board.]
SMILEY FACE TOAST







[image: Painting a sun and sky on bread with coloured milk.]
PAINTED TOAST







[image: A child's hand pressing on white bread, and the resulting handprint toast.]
HANDPRINT TOAST






[image: Two boys hold skewers of penne pasta over bowls of chopped vegetables.]
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