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Silly Face
Ingredients:

1 tortilla
Cooking spray

3 tablespoons shredded cheese

½ large dill pickle

2 slices of cucumber

2 pitted black olives

2 tablespoons shredded carrot

Directions:

1. Heat skillet over medium heat
2. Spray skillet lightly with cooking spray

3. Place tortilla in skillet and top with cheese

4. Heat for 1 minute

5. Fold tortilla in half using a spatula 

6. Cook until cheese melts

Make the face:

7. Place tortilla on a serving plate as the mouth

8. Use the ½ pickle as the nose

9. Cucumber slices and olives for eyes

10. Shredded carrot as eyebrows

BLAT Cukes
Ingredients:

5 slices of crispy bacon, chopped

½ cup finely chopped lettuce
½ cup finely chopped spinach
½ cup diced tomato
1 tablespoon of mayonnaise

½ an avocado, mashed

1 telegraph cucumber

salt & pepper to taste

Directions:

1. combine all ingredients (except the cucumber)

2. peel the cucumber and cut in half lengthwise

3. scoop out the seeds using a spoon

4. spoon bacon mixture into the trench left where the seeds were

5. cut into bite sized slices

Monkey Roll
Ingredients:

1 piece of wholegrain bread (fresh and soft)

1 banana

1 tablespoon peanut butter

Directions:

1. Spread the peanut butter onto the bread

2. peel the banana

3. place the banana diaganally across the bread

4. roll the bread up around the banana

Gingerbread Men
Cookie Ingredients:

2/3 cup  firmly packed soft brown sugar

60g butter

4 tablespoons golden syrup

2 cups flour

1 teaspoon baking soda

1 teaspoon ground ginger 

1 teaspoon ground cinnamon

4 tablespoons of milk

Decorating Stuff:

1 cup icing sugar

1 ½ tablespoons water 
Food colouring

Small sweets:

M&Ms, Smarties or Choc Buttons

Mini marshmallows or gum drops

100’s & 1000’s, chololate hail 

1. Have an adult heat the oven to 180°C

2. Place sugar, golden syrup and butter into a microvavable jug. Cover and microwave for 1 minute on medium (600watts). Remove from microwave and stir until contents have dissolved- mix will be HOT!

3. Place flour, soda, ginger and cinnamon in another bowl and stir with a fork until completely mixed. Add this mixture to the mixture from step two and stir until coarse crumbs form. Add milk, and using clean hands squeeze the mixture until a solid dough ball forms.
4. Turn out dough onto a lightly floured surface and roll it to a thinkness of 5mm. cover a baking sheet with baking paper. Cut out gingerbread men using a man-shaped cookie cutter and place them onto paper covered baking sheet. 

5. Have an adult help bake the gingerbread men for 8-10 minutes depending on the size of your gingerbread men. Once they have gotten slightly browner then the original dough, they are cooked.

6. Once cookies have completely cooled, mix icing sugar and water together slowly to form a stiff icing. Decorate with piped icing. Use the icing as glue to hold on any small candy you fancy.

Breakfast Mice
Ingredients:

1 hard boiled egg
1 ½ teaspoons of mayonnaise

2 radishes, thinly sliced (keep the root)

4 raisins

½ cup shredded cheese

Spinach or lettuce leaves as a garnish

Directions:

1. peel egg and cut in half lengthwise
2. remove the yolk and mix it with mayo and salt

3. mash mixture with a fork til smooth

4. spoon mixture back into egg halves

Make your mice:

5. Lay leafy greens on a serving plate

6. Place eggs yolk side down onto a lettuce

7. Cut two tiny slits near the top of each egg

8. Stick two slices of radish in the slits as ears

9. Use the root end of radishes to form tails

10. Push raisins into each egg half as eyes

11. Place a small pile of cheese in front of mice.
Banana Bugs
Ingredients:

1 banana

¼ cup peanut butter (use it like glue)

¼ cup dessicated coconut

2 raisins

thin pretzel sticks

Directions:

1. peel and slice the banana into thick slices

2. spread each slice with a little peanut butter

3. reassemble the banana using the peanut butter 

4. place the banana on your serving plate

5. spread a thin layer of peanut butter on top of the banana

6. sprinkle coconut on top and press lightly into peanut butter

7. attach the raisins to an end using peanut butter

8. stick pretzels under the banana as legs

9. use two pretzels as antennae

Quick Pizzas
Ingredients:

4 pieces of wholegrain bread

1 cup shredded cheese
3 tablespoons tomato paste
pizza toppings:
ham, chicken, salami, pinapple, sliced mushrooms, broccoli, sliced cherry tomatoes, sliced olives 


Directions:

1. Preheat the oven to 180 (celcius)

2. Spread the tomato paste evenly onto the pieces of bread

3. allow kids to pick their toppings and top their pizza as they like

4. place topped pizzas onto a baking tray

5. sprinkle each pizza evenly with cheese

6. put the tray into the oven for about 10 minutes or until the cheese is melted but not browning
7. allow to sit for 5 minutes before serving

Apple Roll-Up
Ingredients:

¼ cup cream cheese, softened

2 tablespoons of liquid honey
1 teaspoon cinnamon

¼ cup shredded carrot

1 apple FINELY cubed (core removed)
1 rib of celery FINELY cubed

1  piece of mountain bread


Directions:

1. mix all ingredients (except mountain bread)

2. spread mixture evenly onto mountain bread, leave about an inch on one side without mixture

3. begin rolling the mountian bread from the opposite side of where you left the spread out

4. roll tightly

5. cut in half crosswise and serve

Zucchini Bread
This one is a great way to get kids helping in the kitchen. It has a lot of repeat measurements. I’ve had this recipe since I was four when we made it for school.

Ingredients:

3 eggs, beaten

2 cups sugar

3 teaspoons vanilla

1 cup oil

2 cups grated zucchini

3 cups flour

1 teaspoon salt

3 teaspoons cinnamon

1 teaspoon baking soda

¼ teaspoon baking powder


Directions:
1. preheat oven to 180 (celcius)

2. mix all ingredients 
3. pour into 2 loaf tins

4. bake for 1 hour
Banana Bread
Ingredients:

1 ¾ cups flour

2/3  cup sugar

1 teaspoon baking powder

½ teaspoon salt

¼ teaspoon baking soda

½ cup melted butter ( 125g)

2 mashed bananas (over ripe works best)

2 eggs

Directions:

1. preheat oven to 170 (celcius)
2. grease and flor a loaf tin

3. mix first five ingredients in a large bowl using a fork

4. mix in butter until mixture resembles large crumbs

5. stir in banana and eggs until just blended

6. spread into loaf tin

7. bake for 55 minutes or until toothpick comes out clean

8. cool in pan

Veggie Bread
Ingredients:

3 eggs, beaten

2 cups sugar

3 teaspoons vanilla

1 cup oil

1 cups grated zucchini

1cup grated carrot

3 cups flour

1 teaspoon salt

2 teaspoons cinnamon

1 teaspoon nutmeg

½ teaspoon ginger

1 teaspoon baking soda

¼ teaspoon baking powder


Directions:
1. preheat oven to 180 (celcius

2. mix all ingredients 
3. pour into 2 loaf tins

4. bake for 1 hour
Popcorn Truffles
Ingredients:

8 cups of plain popped corn
2 cups of semisweet chocolate (chips work best)

100’s & 1000’s (optional)

Directions:

1. line 2 baking sheets with waxed paper

2. place chocolate in a microwave safe bowl

3. microwave on high for 1 minute, stir

4. microwave for 30 seconds, stir- repeat this step until the chocolate is melted

5. pour melted chocolate over popcorn, stir until popcorn is well coated

6. scoop mixture using an ice cream scoop, pressing the scoop firmly against the side of bowl to squish the popcorn into it

7. drop scoops onto waxed paper

8. sprinkle with 100’s & 1000’s to decorate

9. allow to cool or refrigerate

Frozen Bananas
Ingredients:

2 ripe bananas

4 popsicle sticks
½ cup crushed nuts (in a shallow dish)
½ cup hot fudge topping, at room temp

Directions:

1. line a baking sheet with paper and set aside

2. peel bananas and cut in half crosswise

3. insert popsicle stick into center of cut end of banana about half length of stick, repeat for each piece

4. place bananas on paper & freeze for 2 hours

5. dip frozen bananas into hot fudge topping, cover evenly (one at a time)

6. turn chocolate covered bananas into nuts, covering evenly with nuts

7. replace onto paper and return to freezer for another 2 hours

8. allow to stand five minutes before serving

Note: you can replace the nuts with granola, 100’s and 1,000’s or crushed M&M’s for some colour

Chocolate Spoons
Ingredients:

2 cups of chocolate buttons (white, dark or milk, your choice)
Plastic spoons


Directions:
1. Pour the buttons into a microwave safe bowl 

2. Microwave for one minute. Stir. Repeat in 30 second bursts until chocolate is smooth and fully melted
3. Dip plastic spoons into the chocolate to coat the bowl and about one inch of the handle. If the chocolate starts to harden, microwave 30 seconds at half power. 

4. Lay spoons on wax paper to set. When chocolate spoons have set, put them in the freezer for 15 minutes. This makes them easier to handle when you start to wrap them.

5. Take squares of colored cellophane and wrap the coated spoons. Tie with a pretty ribbon. 
A bundle of chocolate spoons set in a coffee mug makes a nice gift. 
Tie a few spoons to a bag of gourmet coffee beans for a coffee loving friend. 
Keep spoons on hand during the holidays to use when serving drinks to your visitors. 

