Back To School We Go

School is back in full swing. It seems like only last week that school was ending for the summer.  This summer flew right out the window. With the kids gone for 7-8 hours each day, it’s important to find “kid time”. This is important no matter what age the kid.

One of the best ways to do that is in the kitchen. It’s important that kids be comfortable in the kitchen. This applies to both girls and boys. One day these same kids will go off to college and then to homes of their own. They will need to know how to cook for themselves. That should start when they are young enough for it to be a fun thing to do. Below are recipes that kids will love to eat and have fun helping to create.

The first recipe is Crazy Cakes. This is an oven-baked “pancake”. It’s great served with maple syrup or fruit preserves. To make it even more special, let the kids use your cookie cutters to create unique shapes.

Recipe number two is a special recipe to me. In some cases it’s called pull aparts and sometimes it’s called Monkey Bread. When my daughter was about eight years old, we had a tremendous ice storm and were without power for several days. We cooked on our Coleman camp stove. One day when she was really bored and antsy, I decided that we would make pull aparts in an iron skillet on the camp stove. It worked pretty well; it got a little crunchy on the bottom. But, Elizabeth and I had a ball making it and serving it as dessert for that night’s dinner.

The third recipe is Nuts and Fluff and it uses marshmallows, peanut butter and popcorn. That’s enough to tell you that the kids will love it. It only cooks for 10 minutes, so it’s an easy snack to prepare. This will be a great snack for school if the kids take their lunch. It’s also a great snack for after school.

The last recipe is Apple and Cheese Quesadillas. This is a delicious snack for the kids. It’s healthy, easy and fun. Use tomato tortillas for the red color and the kids will like them even more. The recipe is for one quesadilla but it’s easy to make as many as you need. You pop it into the microwave for about 15 seconds and you’re done. Keep in mind that melted cheese can be very hot and sticks to little fingers, so be sure they are supervised when they make these.

Crazy Cakes

Ingredients:

1/2 Cup All-Purpose Flour 

1/2 Cup Milk 

2 Eggs, Lightly Beaten 

2 Tablespoons Butter 

Directions:

Preheat oven to 450 degrees. 

In a large bowl, stir together flour, milk and eggs; stir until smooth. 

Drop butter into a 9x13 inch-baking pan. Place the pan into preheated oven until butter has melted. Pour batter into pan. Bake for 15 to 20 minutes, until batter has set. 

Best Ever Cinnamon Pull Aparts

Ingredients:

3 (10 Ounce) Cans Refrigerated Biscuit Dough 

2 Cups White Sugar 

4 Tablespoons Ground Cinnamon 

1/4 Cup Melted Butter 

1/2 Cup Chopped Pecans 

Directions:

Preheat oven to 375 degrees F. Lightly grease an 8 inch cake pan or bundt pan. 

In a small bowl combine sugar, cinnamon and a dash of salt. Open the biscuits and cut each biscuit into four pieces; set aside. 

Put the pieces of biscuit into the mixture, a few at a time, until they are all completely coated. Arrange the biscuit pieces in the pan in layers. 

Heat the butter in a small saucepan over low heat, stir the remaining sugar mixture and the pecans into the hot butter. Pour the butter mixture over the biscuit pieces. 

Bake in preheated oven for 45 minutes, until top is golden brown. 

Nuts And Fluff


 Ingredients:

1/2 Cup Peanut Butter
1/2 Cup Margarine
1 Package Marshmallows
6 Cups Spoon Sized Shredded Wheat Cereal
6 Cups Popped Popping Corn
1 Cup Peanuts and/or Raisins



Directions: 
Melt peanut butter and margarine in a large microwaveable bowl on high for one minute. Add one package of marshmallows and microwave one minute longer, or until marshmallows puff. 

Stir in cereal, popcorn and peanuts or raisins. 

Pour into greased baking pans. Bake at 250 degrees for 10 minutes. Cool. Break into small pieces. Store in airtight container.
Apple And Cheese Quesadilla


Ingredients:

1 Cup Sliced Apple
1/4 Cup Any Shredded Cheese (usually Cheddar or Mozzarella)
1 Flour Tortilla

Powdered Sugar (for garnish)

Directions: 

Place layer of apple slices on tortilla. Sprinkle with cheese. Fold in half.  
Microwave 15-20 seconds until cheese melts. Sprinkle with powdered sugar and serve while warm.

Variation: Spread peanut butter on tortilla before adding apples and cheese.
Did You Know?

Burnt Food Odors: To neutralize burnt food odors in the house, mix 1/2 cup whole cloves with 2 cups water in a saucepan and bring to a boil. Simmer cloves for 15-30 minutes. The house smells wonderful and the burnt odor is gone.

Odors - Removing them from your hands: Remove garlic, or fish or onion smells from your hands by wiping across them with the blade of a stainless steel knife. Be careful if the knife is sharp!

 Removing Shells from Hard-Boiled Eggs: Eggshells can be easily removed from hard-boiled eggs if they are boiled in salty water and quickly rinsed in cold water. 

Breadsticks, Quick Fix: For quick and easy garlic breadsticks, split a hot dog bun down the middle and cut each half lengthwise. Butter each strip; sprinkle with garlic salt or garlic powder. Place on a cookie sheet and bake or broil until toasted. 

Thawing Frozen Bread Dough: To thaw frozen bread and rolls, place in a brown paper bag and put into a 325ºF oven for 5 minutes to thaw completely. 

Bread, Keeping Fresh Longer: Keep bread fresh longer by placing a rib of celery in the bread bag. 
Marshmallows, Keeping Fresh: To keep marshmallows from turning hard, store them in the freezer. When thawed, they're like fresh. 

Wooden Kitchen Items, Keeping Fresh: Sprinkle your wooden salad bowls and cutting boards with salt and then rub them with a lemon to freshen them. 

Deep-Frying, Amount of Food: Avoid crowding food that is deep fat fried. The food must be surrounded by bubbling oil, and you must keep the temperature from falling too much. If you add too much food to a small amount of oil, the temperature will plummet, and the food will wind up greasy and soggy.

(http://www.cdkitchen.com/) 

