Cooking With Kids Show Recipe Ideas For Hosts
Tic-Tac-Toe Pizza (Let’s Eat! Cookbook)

(These ingredients are for one serving, multiply this list by how many servings you need)

1 pita bread round 

2 tablespoons pizza or spaghetti sauce

1 stick mozzarella string cheese

3-6 pepperoni slices

½ medium green bell pepper

Preheat oven to 425 degrees.  Place pita breads on flat Stoneware and spread sauce evenly over the top of each pita.  Cut the string cheese in ¼ long strips end to end, to make 4 long strings.  Arrange the cheese strings over the pitas to make a tic-tac-toe grid, you should have 9 square openings.  Place the pepperoni slices on some of the square openings.  Cut bell peppers in half from end to end and scrape out the seeds.  Using a Creative Cutter shape or a 1-inch cookie cutter, cut 3 stars from the bell pepper.  Place the pepper stars on the rest of the openings.  Bake the pizza pita 7 – 8 minutes or until the cheese begins to melt. 

Helpful hint:  If you don’t like pita bread, try to substitute English muffins and shredded mozzarella cheese.  I also use refrigerated pizza dough, hamburger buns, or pizza shells (like Baboli brand).
Very Veggie Wrap (Let’s Eat! Cookbook)
(These ingredients are for one serving, multiply this list by how many servings you need)
1 flour tortilla or wrap

1 tablespoon cream cheese spread

1 large lettuce leaf

3 baby carrots, grated or finely chopped

¼ cup broccoli florets, finely chopped

¼ cup shredded cheddar cheese

1 tablespoon ranch salad dressing

Spread tortilla or wrap evenly with cream cheese, layer on the lettuce leaf.  Sprinkle on grated carrots, pat down a little then add the chopped broccoli.  Sprinkle the cheese on and drizzle the salad dressing over the top.  Roll up tightly.  Helpful hints:  If you would like to take this for a lunch box, roll it tightly in a piece of plastic wrap.  I also like to add thinly sliced lunch meat and avocado to this wrap.

Super Stuffed Spuds (Let’s Eat! Cookbook)
(This ingredient list makes 4 servings, multiply this list by how many servings you need)

4 medium baking potatoes, scrubbed (about 6-8 ounces each)

1 package (10 ounces) frozen broccoli and cheese sauce

½ cup chopped cooked ham

Poke the potatoes several times with a fork.  Microwave them on HIGH for 5 minutes.  Carefully flip them over and microwave them on HIGH for 5 to 10 minutes more.  Carefully remove with oven mitts.  Microwave the broccoli and chopped ham together for 2 minutes.  Stir and microwave again for another 2 to 5 minutes more or until the broccoli mixture is hot.  Cut a long slit down the center of each potato, push ends toward the center and fill with broccoli mix.

BBQ Chicken Burritos (Let’s Eat! Cookbook)
(This ingredient list makes about 8 servings, multiply this list by how many servings you need)

½ cup barbecue sauce

1/3 cup frozen corn

1 package (10 ounces) cooked chicken breast strips or leftover dinner meat

8 flour tortillas

Shredded cheese, shredded lettuce or chopped tomato (your choice)

Place barbecue sauce, corn and meat in large microwave bowl and cover it loosely.  Stir up.  Microwave on HIGH for 3 to 4 minutes.  Stir and let sit with cover on while you prepare wraps.  Place the tortillas on a paper plate and microwave them on HIGH for 1 minute.  Layer each wrap with chicken mix and sprinkle with your favorite toppings.  Add more sauce, if desired.  Fold and enjoy!
Optional toppers:  sliced black olives, sprouts, chopped onions or bell peppers.
Fluffy Peanut Butter Dip (Let’s Eat! Cookbook)
(This ingredient list makes about 8 servings, multiply this list by how many servings you need)

1/3 cup creamy peanut butter

1 container (8 ounces) vanilla yogurt

½ cup thawed, frozen whipped topping

Assorted dippers:  apple or pear wedges, strawberries, celery sticks, pretzel or graham cracker sticks, marshmallows, grapes, chunks of pineapple, cheese wedges, vanilla wafers, shortbread cookies.

Whisk together peanut butter and yogurt until smooth.  Add the whipped topping and fold in well.

Another dip recipe (not a Pampered Chef recipe):

8 ounces whipped cream cheese (softened)

7 ounces marshmallow fluff

8 ounces thawed, frozen whipped topping

Fold together cream cheese and fluff until well mixed.  Add whipped topping.  Serve with the above assorted dippers.

Mouse-in-the-House Cupcakes (Let’s Eat! Cookbook)
(Makes 24 cupcakes)

1 (18-21 ounces) devil’s food cake mix (plus ingredients to make cake)

24 cupcake paper liners

1 container white frosting

48 vanilla wafer cookies (for ears)

48 M&M candies (for eyes)

24 chocolate kisses candy, unwrapped (for noses)

Shoestring licorice, black or red (for whiskers) 

Make cupcakes according to package directions, using paper liners in pans.  Cool completely.  Spread the tops with frosting.  To make a mouse face, put 2 vanilla wafer cookies for “ears”, 2 matching M&M’s for “eyes”, 1 chocolate kiss for a “nose”, and pieces of shoestring licorice for “whiskers.”

Helpful hint:  I have done these for Easter and used graham cracker sticks for “ears” and jelly beans for the “nose”.  Very cute!  Kids love to make these!
S’more Brownie Bites (Let’s Eat! Cookbook)
(Makes 24 mini brownies, this is a good recipe to double and use a regular sized brownie mix instead of the 10.25 ounce sized this recipe recommends.  It’s up to my host to decide)

1 package (10.25 ounces) fudge brownie mix

¼ cup vegetable oil

1 egg

2 tablespoons water

1/3 cup milk chocolate chips

1 cup mini marshmallow

48 bear-shaped graham snacks

Preheat oven to 325 degrees.  Spray the cups of the Deluxe Mini-Muffin Pan with cooking spray.  Mix brownie mix up and using the Small (1 ounce) Scoop, put 1 scoop of batter into each muffin cup.  Each cup should be about ½ full.  Bake 13 – 14 minutes or until the edges of the cups are set.  Set on cooling rack and gently press about 5 chocolate chips, 3 mini marshmallows and 2 bear graham snacks in each brownie cup.  Let them cool in the pan about 5 minutes and then remove them from pan.  When bites are completely cool, put them in a plastic container and cover tightly with lid.

Mini Dessert Pizzas (Let’s Eat! Cookbook)
(Makes 6 servings)

6 tablespoons strawberry cream cheese spread

6 sugar cookies, chocolate chip or oatmeal cookies (about 3 inches in diameter)

1 cup fresh fruit such as sliced strawberries, banana, mandarin oranges, grape halves, berries, or kiwi

Powdered sugar, if desired

Spread 1 tablespoon of the cream cheese on each cookie.  Slice strawberries, banana, or peeled kiwi with egg slicer.  Put the fruit on top of the cream cheese spread.  Sprinkle with powdered sugar.
Savory Sandwich Ring (All The Best cookbook)

(About 12 servings.)  This is a big hearty sandwich layered with your choice of deli meats, cheeses and crispy vegetables.  You can use this technique for many cold and hot sandwiches.  

2 packages of refrigerated French bread dough

1 egg white, lightly beaten

3 garlic cloves, pressed

1 teaspoon TPC Pantry Italian Seasoning Mix

1 medium green bell pepper, thinly sliced

1 medium onion, thinly sliced

1 medium tomato, thinly sliced

½ cup pitted ripe olives

8 ounces each of 2 kinds of thinly sliced deli meat, such as hard salami, turkey, ham or bologna

4 ounces thinly sliced cheese, such as Swiss, Muenster or American

2 cups thinly sliced lettuce

1/3 cup Italian salad dressing, divided

Preheat oven to 350 degrees.  Place dough, seam side down, on large round baking stone.  Join ends of dough together to form one large ring.  With a serrated bread knife, make eight diagonal cuts, ½ inch deep, on top of dough.

Combine egg white, pressed garlic and seasoning mix; brush over dough.  Bake 26 – 30 minutes. Cool completely on cooling rack.

Cut bread in half horizontally using serrated bread knife.  On bottom half of dough, arrange meat and cheese evenly.  Top with lettuce and drizzle on a little of dressing.  Top with remaining veggies. On the inside top of bread loaf, pour on the remainder of dressing.  Cut into wedges and serve.  

