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			The Power of Cooking Together!
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			Cooking is not only fun, it’s a powerful learning tool. It’s an amazing way to learn about the world.

			But even more important, cooking is one of the best ways to spend time together.

			In the kitchen, your family can leave screens (and worries) behind and enjoy making something delicious to share. What the young chef or the grown-up takes on will differ depending on age, ability, and interest. Don’t be afraid to try new things or to make mistakes. The good news is that the results will be tasty no matter how you get there.

			All the recipes in this book are kid tested and kid approved. This means that thousands(!) of kids (and their grown-ups) across the country tested these recipes at home, giving us feedback to help make sure that everything we publish is as delicious and doable as possible. Happy cooking!

			Hey, Kids!

			So you’re about to cook! That is so cool. You’re going to make some delicious food. There are just three things to remember:

			1 Wash your hands

			2 Listen to your cooking partner

			3 Have fun!
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			How to Use This Book

			Understanding the Symbols

			To help you find the right recipe for you, this book relies on a system of symbols to designate skill level as well as type of cooking required.

			[image: ] beginner recipe

			[image: ] intermediate recipe

			[image: ] advanced recipe

			[image: ] requires use of sharp knife

			[image: ] requires use of microwave

			[image: ] requires use of stovetop

			[image: ] requires use of oven

			[image: ] no knives or heat required

			[image: ] “Adult help!” is needed when the recipe step includes heat or sharp or heavy equipment. Depending on the young chef’s age and ability, adults may lead other steps as well.

			How to Use the Recipes

			Cooking from a recipe is actually a three-step process, and the recipes in this book are written to reflect that, with three distinct sections. First, gathering your equipment guarantees that no one will have to run through the kitchen frantically looking for the right-size saucepan halfway through cooking the recipe. Second, preparing your ingredients in advance makes the act of cooking easier, reducing mistakes because no one will need to hunt for a missing ingredient or take an unexpectedly long time chopping something while food is already heating in the pan. And then, of course, start cooking!

			Gather Equipment

			The first step of every recipe is to gather the cooking tools you will need to prepare your ingredients and follow the instructions, and place them on the counter.

			Prepare Ingredients

			Next, read through the list of ingredients and prepare them as directed. Measure or chop ingredients. Wash fruits and vegetables. Use prep bowls to keep ingredients organized.

			Start Cooking!

			It’s finally time to mix ingredients together and heat things on the stovetop or in the oven.

		

	
		
			Introducing…

			Kitchen Language!

			Reading a recipe can sometimes feel like reading a foreign language. Here are some common words in many cookbooks (including this one!) and what they really mean.

			[image: ]

			Peel

			To peel means to remove the outer layer from a food. You can peel an apple with a vegetable peeler and an orange with just your fingers!

			[image: ]

			Zest

			To zest is to remove the flavorful colored outer peel from citrus fruits, such as lemons, limes, or oranges (the colored skin is called the zest). Try not to include the white layer (called the pith) under the zest—it’s bitter!

			[image: ]

			Chop

			To chop means to cut food with a knife into small pieces, usually on a cutting board. For example, you chop vegetables into small pieces for a salad.

			[image: ]

			Shred

			Shredding means to cut food into small, uniform pieces using the large holes on a box grater or the shredding disk of a food processor. You often shred cheese (think pizza!) but also some vegetables and fruits.

			[image: ]

			Stir

			To stir means to combine ingredients, usually in a bowl with a rubber spatula or wooden spoon.

			[image: ]

			Whisk

			To whisk means to combine ingredients with a whisk until evenly incorporated. To make scrambled eggs, you need to whisk whole eggs together before you cook them.

			[image: ]

			Melt

			To melt means to heat solid food (such as butter or chocolate) on the stovetop or in the microwave until it becomes a liquid.

			[image: ]

			Boil

			When water boils, it is very hot and has large bubbles rapidly breaking the surface. You boil water to cook pasta.

			[image: ]

			Toast

			To toast means to heat food (often nuts or bread) in a skillet, toaster, or oven until golden brown, crispy, and fragrant.

			[image: ]

			Wet Ingredients

			When baking, we often use this term to describe liquid (or wet!) ingredients, such as eggs, oil, melted butter, juice, and vanilla.

			[image: ]

			Dry Ingredients

			When baking, we often use this term to describe fine, dry ingredients, such as flour, baking soda, sugar, and salt.

		

	
		
			And…

			Let’s Talk About Equipment!

			Tools are important in the kitchen, and the right gear is essential. We put together a list of the tools that you will use over and over and divided them into different categories—knives, cookware, kitchen basics, prep tools, and cooking tools.
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			10 Helpful Prep Steps

			Most ingredients must be prepared in some way before they can be used in a recipe. Here are a handful of helpful prep steps perfect for young chefs to learn to do on their own, plus a few helpful steps for either prepping or using equipment, especially for baking! (Other prep steps, such as chopping onions, are best done with help.)

			How to Crack and Separate Eggs

			Unless you are hard-cooking eggs, you need to start by cracking them open. In some recipes, you will need to separate the yolk (the yellow part) and white (the clear part) and use them differently. Cold eggs are much easier to separate.
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			To crack: Gently hit side of egg against flat surface of counter or cutting board.
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			Pull shell apart into 2 pieces over bowl. Let yolk and white drop into bowl. Discard shell.

			
				
					[image: ]
				

			

			To separate yolk and white: Use your fingers to very gently transfer yolk to second bowl.

			How to Melt Butter

			Butter can be melted in a small saucepan on the stove (use medium-low heat), but we think the microwave is easier.
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			1

			Cut butter into 1-tablespoon pieces. Place butter in microwave-safe bowl and place small plate on top.
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			2

			Heat in microwave at 50 percent power (see this page) until melted, 30 to 60 seconds (longer if melting a lot of butter).

			How to Grate or Shred Cheese

			Cheese is often cut into very small pieces to add to pasta, egg dishes, quesadillas, and more. When grating or shredding, use a big piece of cheese

			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
				
			

			
			
			
				
				
				
				
				
			

			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
			
			
			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			
			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
			
				
					[image: ]
				

			

			
			
		

	OEBPS/images/9781948703239_REFERENCE_Page_012_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_012_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_002_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_012_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_012_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0001.jpg






OEBPS/images/9781948703239_REFERENCE_Page_008_Image_0001.jpg
Vegetable
peeler

Garlic

press f—

Citrus juicer

& o o999
opener °9UU99Y
voUVIY
2 AR AL
: TUVUVIY
Rasp Measuring LA
grater spoons y./ \ UvUIVVII
Liquid measuring cup 4
Box grater
Dry measuring Speitle
cups
Tongs " \\ —

Colander

Large
saucepan

I Chef's knife

*q Paring knife

Traditional
skillet (12-inch)

Nonstick skillets
(12-inch and 10-inch)

Cutting
board

Dutch oven

| Instant-read

thermometer Wooden
spoon
Potato
masher
Rubber
spatula

Fine-mesh

Prep bowls .
B strainer

Oven mitts






OEBPS/images/9781948703239_REFERENCE_Page_007_Image_0005.jpg





OEBPS/images/9781948703239_REFERENCE_Page_007_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_007_Image_0006.jpg





OEBPS/9781948703239_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Introduction


						Chapter 1: After-School Snacks
					
								Yogurt and Berry Swirl


								Strawberry-Mango Smoothie Bowls


								Frozen Banana Bites


								Cranberry-Almond No-Bake Energy Bites


								Smashed Cucumber Salad


								Creamy Yogurt Dip


								Avocado Toast


								English Muffin Pizzas


								Bean and Cheese Quesadillas


								Cheesy Zucchini Crisps


								Applesauce Mini Muffins


								Make It Your Way: Snack Toasts


					


			


						Chapter 2: Breakfast, Lunch, and Dinner
					
								Banana-Oat Pancakes


								Sheet Pan French Toast


								Cheesy Scrambled Eggs


								Kale Salad with Maple-Balsamic Dressing


								Oven Grilled Cheese


								Cheese Pupusas


								Parmesan Chicken Tenders


								Meatballs


								Baked Macaroni and Cheese


								Cake Pan Pizzas


								Sheet Pan Barbecue Chicken and Broccoli


								Fancy Fish in Foil


								Rice Noodle Bowls with Peanut Sauce


								Couscous with Carrots and Raisins


								Roasted Green Beans


								Make It Your Way: Baked Sweet Potato Bar


					


			


						Chapter 3: Sweet Treats
					
								M&M Cookies


								Molasses Cookies


								Trail Mix Cookies


								Chocolate Brownie Cookies


								Blondies


								S’mores Rice Cereal Treats 


								Pumpkin Snack Cake


								Strawberry Cream “Shortcake”


								Chocolate Glazed Cupcakes


								Ice Cream Cake


								Peach-Raspberry Crisp


								Key Lime Cups


								Mango Lassi Popsicles


								Make It Your Way: Chocolate-Dipped Treats


					


			


						Chapter 4: Holidays and Celebrations
					
								Pork Dumplings for Chinese New Year


								Chocolate-Raspberry Mug Cakes for Valentine’s Day


								Deviled Eggs for Easter


								Egyptian Spice Cookies for Eid


								Firecracker Hot Dogs for the Fourth of July


								Make It Your Way: Spooky Halloween Treats


								Karanji for Diwali


								Mexican Hot Chocolate for Día de los Muertos


								Easy Biscuits for Thanksgiving


								Oven-Baked Latkes for Hanukkah


								Peppermint Bark for Christmas


					


			


						Conversions & Equivalents


						Recipe Stats


						Index


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Table of Contents


						Start


						Copyright


			


		
		
			Print Page List


			
						1


						2


						3


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						20


						21


						22


						23


						24


						25


						26


						27


						28


						29


						30


						31


						32


						33


						34


						35


						36


						37


						38


						39


						40


						41


						42


						43


						44


						45


						46


						47


						48


						49


						50


						51


						52


						53


						54


						55


						56


						57


						58


						59


						60


						61


						62


						63


						64


						65


						66


						67


						68


						69


						70


						71


						72


						73


						74


						75


						76


						77


						78


						79


						80


						81


						82


						83


						84


						85


						86


						87


						88


						89


						90


						91


						92


						93


						94


						95


						96


						97


						98


						99


						100


						101


						102


						103


						104


						105


						106


						107


						108


						109


						110


						111


						112


						113


						114


						115


						116


						117


						118


						119


						120


						121


						122


						123


						124


						125


						126


						127


						128


						129


						130


						131


						132


						133


						134


						135


						136


						137


						138


						139


						140


						141


						142


						143


						144


						145


						146


						147


						148


						149


						150


						151


						152


						153


						154


						155


						156


						157


						158


						159


						160


						161


						162


						163


						164


						165


						166


						167


						168


						169


						170


						171


						172


						173


						174


						175


						176


						177


						178


						179


						180


						181


						182


						183


						184


						185


						186


						187


						188


						189


						190


						191


						192


			


		
	

OEBPS/images/9781948703239_REFERENCE_Page_014_Image_0005.jpg





OEBPS/images/9781948703239_REFERENCE_Page_014_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_004_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_007_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_014_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_004_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_014_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_007_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_014_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_007_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0008.jpg





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0009.jpg





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0006.jpg





OEBPS/images/9781948703239_cover.jpg
Fun recipes to
cook together
. . . with as much mixing,

rolling, scrunching, and
squishing as possible!





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0007.jpg





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0004.jpg






OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0005.jpg
@





OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0002.jpg






OEBPS/images/9781948703239_REFERENCE_Page_005_Image_0003.jpg






OEBPS/images/9781948703239_REFERENCE_Page_006_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_015_Image_0002.jpg
ﬁnnnn——ﬁ====wr=—“ﬁr=~=mr-n—-
L

e o






OEBPS/images/9781948703239_REFERENCE_Page_006_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_015_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_015_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_015_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_015_Image_0006.jpg





OEBPS/images/9781948703239_REFERENCE_Page_015_Image_0005.jpg
JEEERCEEr eegemaEl

~|

l:ﬂﬂ
I 3am

L i






OEBPS/images/9781948703239_REFERENCE_Page_006_Image_0005.jpg





OEBPS/images/9781948703239_REFERENCE_Page_006_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_006_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_013_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_013_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_003_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_013_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_013_Image_0001.jpg





OEBPS/images/9781948703239_title_page.jpg
KiDS
—— AMERICA'S —

Gbckbosgk

Fun recipes to
cook together

... with as much mixing,
rolling, scrunching, and
squishing as possible!

\ ~9
\ I \
\ \ 1
1
I \,~___—’
! ’
/ 7’
Vi ’
// N—_—’,





OEBPS/images/9781948703239_REFERENCE_Page_010_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_010_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_010_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_010_Image_0005.jpg





OEBPS/images/9781948703239_REFERENCE_Page_010_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_001_Image_0001.jpg
R

—— AMERICA'S —

TEST KITCHEN






OEBPS/images/9781948703239_REFERENCE_Page_011_Image_0003.jpg





OEBPS/images/9781948703239_REFERENCE_Page_011_Image_0004.jpg





OEBPS/images/9781948703239_REFERENCE_Page_011_Image_0001.jpg





OEBPS/images/9781948703239_REFERENCE_Page_011_Image_0002.jpg





OEBPS/images/9781948703239_REFERENCE_Page_011_Image_0005.jpg





