
KID FRIENDLY PRODUCTS FROM THE PAMPERED CHEF

	Item
	Use
	Item #
	Cost

	The Suds Pump
	Wash those hands!
	2517
	$9

	Egg Slicer Plus
	Perfect  to slice bananas
	1182
	10.25

	Quick Stir Pitcher
	Makes easy smoothies
	2270-2 qt
2275- 1 gallon
	$12.50
$15.50

	Kids Cookie Making Set
	With Measuring cups made just for little hands
	2102=English
2103- Spanish
	$16.50

	Kids Apron and Chefs hat set
	They look just like mom and dad!
	1905
	$20

	All purpose spreader
	Great for PB&J
	1641
	$3.50

	Cut n Seal
	Gets rids of crusts on those sandwiches
	1195
	$8.75

	Creative Cutters
	Kids love to eat things with a shape
	1095
	$10

	Pizza Roller
	Great for play dough!
	1485
	$14.50

	Apple Wedger
	Cuts a whole apple up in a snap
	2427
	$11.50

	My safe cutter
	No sharp edges to cut little fingers
	2904
	$2.50

	LETS EAT cookbook
	All kid friendly and easy recipes
	2221
	$15.50

	Food Chopper
	Cuts up anything safely and easy to use
	2585
	$28.50

	
	
	
	

	Bamboo Tongs
	Keeps fingers from being burned taking stuff out of the toaster
	2237
	$2

	Mini Muffin pan
	Makes bite size treats perfect for little mouths
	1606
	$14.75

	Small Bar Pan
	Just the right size to make individual muffing pizzas
	1448
	$14.50

	Flour/Sugar shaker
	Cinnamon toast is just a sprinkle away
	1695
	$5.50

	Easy Accent Decorator
	Makes any cake or cupcake look professionally decorated
	1778
	$18.50

	Ice Cream Sandwich maker
	Need we say more?
	2485
	$12


	After-School Smiles

1.  Large Rice Cake
2.  Peanut Butter
Any combination of the following:
     Raisins
     Nuts
     Bananas
     Apple slices
     Colby or mild cheddar cheese strips
Spread a thin coat of peanut butter on the

rice cake and then add "features" using raisins,

nuts etc. to make a smiling "face." 
Let them be creative!


	Banana-Orange Smoothie

1 cup plain yogurt
1/2 cup milk
1 cup unsweetened orange juice
1 medium banana
Sugar substitute = 1/4 cup sugar
1 cup ice cubes
In a blender combine yogurt, milk,

orange juice and sugar substitute.

With the blender running, add pieces

of banana a few at a time through

opening in the lid. Blend until smooth,

then add ice cubes one at a time,

until desired consistency.

	Sausage Cheese Mini Muffins

1 lb. pork sausage 
1 tbls. Worcestershire sauce 
2 1/2 cups biscuit mix 
1 can cheddar cheese soup 
1/2 cup water 

Brown & drain sausage. Add soup,

Worcestershire sauce and water.

Add biscuit mix and stir until ingredients

are just moistened.

Fill muffin tins to top with batter

and bake at 400 F for 12-15 minutes. 




