Making Lunchboxes Interestsing

Each year, we look for ways to make the kids lunchboxes healthy as well as interesting. In fact, I look for ways to make my own lunchbox interesting. There are many times when I pack my lunch for work and I get tired of the same old thing over and over. If I get tired of it, I’m sure that a 7 year old would tire quickly of boring lunches. A few weeks ago, we explored lunchbox ideas, here are a few more that I have tried recently myself. Hopefully these ideas will help keep them willing to eat healthy, homemade lunches.

The first recipe is one I never thought of before seeing this recipe on the web. But, I’ve since tried a variation of it and love it! This is the coolest lunch ever, not to mention the easiest, and will be the envy of your kids' classmates. If peanut butter isn’t what you want, use cream cheese instead. You can also substitute other jams. 

The second recipe is one of my favorites, a portable taco salad. This taco salad makes a real treat for school lunches. Some assembly is required, but the kids will love tossing together all the fixings. Their classmates will be envious when they watch them playing Emeril and putting it together.

The third lunchbox meal is a Mexican twist on the traditional ham and cheese. This is delicious cut into wedges and packed for picnics or school lunches or served up as appetizers. You can turn up the heat with a side of spicy salsa or by stuffing them with chopped jalapeno peppers if you are using them for adults or if your kids love spicy foods.

The last recipe is a pizza pocket. Get a handle on kids' lunches with this yummy bundle of pepperoni, tomato sauce and melted mozzarella stuffed into a warm pita. Try different toppings, like pineapple, olives, sundried tomato and diced ham, and assorted cheeses. This is also a great Saturday lunch for kids to grab and eat outside on the swing for something different.

Banana Dog in a Bun

Ingredients

1 Hot Dog Bun (Whole Wheat, if possible) or 1 slice of sandwich bread

1 Tbsp. (15 Ml) Peanut Butter (or cream cheese) 

1 Tbsp. (15 Ml) Strawberry or other jam (or honey, if preferred) 

1 Whole Banana 

Raisins, Shredded Coconut or Chopped Peanuts 

Cooking Instructions

Spread one inner surface of a split hot dog bun with peanut butter or cream cheese. Spread the other side with jam or honey. Wrap in plastic wrap and place in your child's lunch bag. Also, pack a whole banana (in the peel) and a small container of toppings, such as raisins, coconut, peanuts or whatever else you can think of. 

At lunchtime, your child can peel the banana and place it in the bun, sprinkle on the toppings and eat. 

Lunch Box Taco Salad

Ingredients

2 Cups Shredded Romaine Or Iceberg Lettuce 

1/4 Cup Chopped Tomato 

1/2 Cup Canned Kidney or Pinto Beans, rinsed and drained 

1/2 Cup Salsa 

1/2 Cup Shredded Monterey Jack or Cheddar Cheese 

1/4 Cup  Sour Cream (regular or low fat) 

1 Cup Tortilla Chips (regular or baked) 

Cooking Instructions: 
In a plastic container big enough to use as a bowl for the finished salad, toss together lettuce and tomato. In a small plastic container with a tight-fitting lid, stir together beans and salsa. Pack shredded cheese and sour cream in separate plastic containers. Finally, pack tortilla chips in a zip-top plastic bag. 

At lunchtime, open the container of lettuce. Dump bean mixture on top, add a dollop of sour cream and sprinkle with shredded cheese. Finally, crumble tortilla chips on top (or use them to scoop out the salad) and lunch is served! 

Baked Ham and Cheese Quesadillas

Ingredients

4 Large (10-Inch) Flour Tortillas 

1 Tbsp. Vegetable Oil 

1 Cup Shredded Monterey Jack or Cheddar Cheese 

8 Oz. Deli Ham, roughly chopped 

1/2 Cup Diced Tomato 

2 Green Onions, sliced 

Salsa On The Side (For Dipping) 

Cooking Instructions:
Preheat oven to 425 degrees F. 

Working with one tortilla at a time, place it on a plate and brush one side lightly with some of the oil. Turn it over and, on half of the surface, sprinkle with one-quarter of the cheese, one-quarter of the chopped ham, one-quarter of the diced tomato and one-quarter of the green onions. Fold in half to cover the filling, press down firmly and place on a large cookie sheet. Repeat with the remaining tortillas and filling ingredients. 

Place filled tortillas in the oven and bake for 10 to 12 minutes, turning over and pressing down on the quesadillas after 5 minutes. Remove from oven and let cool slightly before cutting into wedges and serving. 

If you're packing these quesadillas in a lunch bag, let them cool completely, then wrap in foil or plastic wrap. They can be made the night before and refrigerated. Spoon some salsa into a small container for dipping the quesadilla wedges at lunchtime. 

Pizza Stuffed Pockets

Ingredients

1/4 Cup Chopped Pepperoni 

1/4 Cup Shredded Mozzarella Cheese 

2 Tbsp. Spaghetti Sauce 

1 6-Inch Pocket-Type Pita Bread 

Cooking Instructions:
In a small bowl, stir together pepperoni, mozzarella cheese and spaghetti sauce. (You can, if you want, include chopped mushrooms, onions, peppers, olives or whatever ingredients you choose instead of all or part of the pepperoni in the recipe. Just try to keep the total amount of ingredients about the same.) 

With a sharp knife, cut a slit around one side of the pita pocket wide enough to spoon in the filling. Spread apart the sides of the pocket and stuff with the cheese mixture. Press closed and wrap in a layer of foil. 

Bake at 400 degrees F for about 15 minutes or until the cheese has melted and the filling is hot. Unwrap and eat while still gooey and warm or pack in a lunch bag to eat at room temperature. 

Did You Know?

School Lunchbox Tips & Tricks

Plan Ahead: It's tempting too revert to packaged junk food or boring lunches when you are short on time. Planning ahead will help you feel better about what your children are eating. 

Involve the Kids: Children are more likely to eat what they've prepared. 
  Discuss a lunch menu; new try new recipes and fun ideas. Add these items to the grocery list. 

Taste Test: Trying new foods is important, but a school lunch is not the time to pack foods that have yet to pass your child's taste test. Try new things at home first and keep of list of favorites. 

Get Organized: Once the menu items are purchased spend some time on early preparation; grate cheese, wash fruits and vegetables, prepare snack mixes, and dips, cut grapes into clusters, place juice boxes in the freezer etc. this will take about an hour of your weekend, but will save so much time during the week!

Storage Issues: Who has time in the morning to rush around looking for plastic containers, not to mention a matching lid (always an issue in our house)? Before the school year begins, treat yourself to a new set of plastic lunch containers. Store them where the kids can reach, with zip-top bags, lunch bags, thermoses, wood craft sticks for spreading, plastic spoons, forks, napkins and straws. Every so often check to see if it’s time to re-stock or even better ask the kids. 

EWW, Gross mom! Keep hot foods hot, cold foods cold and sandwiches from getting soggy. Purchase and use thermoses for their intended purpose. Freeze juice pouches and boxes, they’ll help keep things cold. Place frozen juice boxes in a plastic bag to avoid condensation moisture. Pack lettuce and tomato separately to be added to sandwiches when they’re ready to eat.  Save or purchase ketchup, mayonnaise and mustard packets to add to sandwiches at school (too hard for little ones). 

How to keep apples from turning brown. Keep a small water spray bottle filled with lemon juice and water in the ‘fridge. Spray the cut apples before packing. 

Include these items in your back to school shopping so you’ll be prepared to make a fun lunch every day! Large set of kid’s cookie cutters; animal shapes, holidays, letters, and a variety of objects.

Stickers, stickers and more stickers. Pick up the packages that rare on- sale to use throughout the year. 

Check out your party supply store for discontinued packs of napkins on sale. Select favorite characters, themes and holidays.

(http://www.amazingmoms.com/htm/baglunches_tips.htm)  

