
BANANA PUDDING 
By Norma Brown-Duncan 

 
3 bananas 
5 or 10 of those little brown cookies 
10 white puddings 
5 cups of milk 
1 whole gallon of eggs 
3 teaspoons of sugar 
2 gallons of the milk you give to your baby 
 
Put the pudding in a pot.  Get the bananas and cut them up into pieces like you do for a 
baby – then pour them in the pot. 
Put the milk in a different pot.  Put the eggs in the milk.  Stir it wil a mixer.  Next put the 
cookies in with the milk.  Pour the milk stuff in the pot with the bananas. Sprinkle sugar 
on top 
Stir it 3 seconds and put it in the freezer and wait until the morning.  If you don’t want to 
eat it all, leave it in the freezer. 
 
 

NOODLES 
By Brayden Bruster 

 
1 pot full of water 
1 package any kind of noodles 
 
Turn the stove to the number 2.  Put the pot of water on the stove.  Put the noodles in the 
water and cook them for 2 seconds.  My mom will tell me when they are done. 
Get a fork and put the noodles in a bowl.  Put the salt that came with the package on top.  
Put them in a bowl and eat them with a fork. 
 
 
 

CHOCOLATE CAKE 
By Devyn Morris 

 
3 cups of nuts 
4 chocolate brownies – like I bring to school in my lunch 
5 bananas – pull the skin off! 
10 chicken wings 
 
Put all this stuff in the cake mix. 
MMMMMMMMMMMMMMMMMMMMMM   That is the mixer working! 
Put it in the pan and put it in the oven for 13 minutes.  When it smells good – it will be 
cake! 
 



 
 

CHEESEBURGERS 
By Brandon Tedder 

 
2 breads 
1 cheese 
1 bag of ham 
3 bags of chicken 
 
Put the chicken on a hot stove (1 degree) and get the ham out of the refrigerator.  Warm it 
on the grill for 2 seconds.  Get the bread from the kitchen and cut it into 2 pieces.  Put 
one bread on the bottom.  Put the chicken on the bread.  Put the ham on next.  Then the 
cheese.  The other bread goes on top.  Don’t forget to put the white seeds on the bread. 
Put this on a plate.  Then spread the burgers out for everybody.  Eat it with vanilla ice 
cream. 
 

APPLE PIE 
By Halie Barrett 

 
10 GREEN APPLES 
5 CUPS OF CHOCOLATE CANDY TO MAKE IT sweet 
 
Cut the apples with a plastic knife.  This is so I don’t cut myself.  Put them in the oven 
and cook them for 10 minutes on 5 hots.  Take them out of the oven and cut them some 
more.  Get a little pan and put the chocolate and apples in it. 
Put it back in the oven and cook it on 10 – that is very hot – for just minutes.  Eat it with 
a fork and spoon 
 
 

SALAD 
By Jaiden Bryant 

 
1 gallon Ranch dressing 
1 bag of carrots 
1 bag of celery 
1 lettuce 
1 bag of purple thingys – you know what they are – we need one bag. 
10 pickles – the sweet kind 
NO CANDY IN THIS SALAD!  But we need sour fruit. 
1 bag of sour fruit 
 
Gat a bowl about this big (It was very big) 
Put the stuff in and then put in the dressing.  Put three of those crust things on top 
(croutons).  Put a block of cheese on top and put 1 tomato on top of the cheese. 
Eat it with a fork and carrots. 



 
 

MACARONI AND CHEESE 
By Peyton Rosas 

 
Cheese – LOTS OF CHEESE! 
2 more gallons of cheese 
1 bag of noodles 
 
Put the noodles in a bowl.  Put it in the microwave and cook it for 5 minutes.  Take it out.  
Put the cheese in the noodles.  Don’t stir it.  Eat it with peas. 
 
 

CORNBREAD 
By Kelis Rich 

 
 
Just 1 egg 
 
Take an egg and stir it with a fork.  Then put it in the oven for 5 hours.  Turn the oven up 
and shake it up.  Take it out for the oven for 30 minutes to cool off.  Eat it with your 
dinner. 
 
 
CHILI SOUP 
By Bianca Townsend 
 
1 cup parsley 
3 gallons of pepperonis 
4 gallons of tomatoes 
 
Don’t forget the chili   
1 gallon.  Don’t even think about putting sand in it.  You can’t eat sand. 
1 teaspoon of water 
 
Put it all in a big bowl on the stove for 1 minute.  The stove has to be really hot but not 
really really hot.  It has to be hot where you can’t touch it. 
Then I will give it to my customers – or Mrs. Akers.  You have to help me. 
 
Eat it with a salad. 
 
 
BANANA COOKIES 
By La’Ci Tolliver 
 
4 hot dogs 



4 pickles 
4 banana chips 
 
Mix the stuff together in a big bowl.  Throw it on a pan.  Cook it in the oven for 1 week.  
Take it out and eat them! 
 
 

CARROT JUICE 
By Tyler Knecht 

 
 
2 Carrots 
3 Vegetable – lettuce, tomatoes and broccoli 
1 cup of sugar 
 
Grind the carrots – I don’t know how though – I haven’t figured it out yet.  Mix it in a 
bowl with the vegetables.  Put the sugar in and put it in the microwave for 3 or 4 minites. 
Nothing else.  Drink it with something! 
 


