KIDS IN THE KITCHEN RECIPES
FOR GRAHAM & SARAH’S BIRTHDAY PARTY

Crazy Caterpillars

You will need:

1 bagel
1 hot dog

2 tbsp ketchup
¼ cup shredded mozzarella cheese

1 tbsp mustard
2 pimento-stuffed green olives

4 thin pretzel sticks

With adult help: Set the oven to 425º. Using the serrated edge of the All-Purpose Spreader or the My Safe Cutter, cut each half into 2 equal pieces. You should have 4 half moon shapes. Cut the hot dog into 12 “coins”. 

To make each caterpillar, place 2 bagel halves opposite of each other on the Small Bar Pan so that they look like an “S”. Make another caterpillar with the other bagel halves.

Spread 1 tbsp of ketchup over each bagel shape. Sprinkle with the cheese. Place 6 hot dog “coins” on top of each bagel shape.

With adult help: Bake the caterpillars for 10 to 12 minutes or until the cheese is melted. Carefully remove the pan from the oven using the Oven Pads or Mitts. Top the hot dog with the mustard. Cut each olive in half. Decorate caterpillars with olive halves for “eyes” and pretzel sticks for “antennas”. Enjoy!

Makes 2 servings.

Double-Decker Quesadilla

You will need:

3 flour tortillas
½ cup shredded Mexican-style cheese

¼ cup salsa

Put 1 tortilla in the bottom of a small pan. Sprinkle half of the cheese over the tortilla. Put the second tortilla on top and sprinkle with the rest of the cheese. Top with the last tortilla.
With adult help: Heat the pan over medium heat. Cook the quesadilla for 3-4 minutes. Turn the quesadilla over using the Slotted Turner and cook it for about 1 minute more. The quesadilla should be light golden brown on both sides. Cut the quesadilla into 4 triangles using the Pizza Cutter. Enjoy!

Makes 2 servings.
