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A Cookbook & Memory Album
celebrating Grandma s kiTchen,
always rich il good food

and family traditions!
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his book is special, T's unlike any other,
and sure To be "CreaSured by any grandmo"ther.

There are FGCIPGS "Cha”c kxds can help 3randma make,
" Plus journal and pho”Co pages maklng ”Chls a ”Crue keepsake. Y

Each FGCIPG ts writlen for lil chefs To have Fun
" . and grandkids will love saying T made This one

. Cookle rahngs Ol recipes show if They re easy To make .
: ()De cookle is Sﬂnplest Three cookles you mighT bake.

The hear? of a family 1S g,randmas kftchen

not just Tich i good food LUT also in Famﬂy Tra&meDS "
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* able of Conbeny

* breakJast

L L L

LELER DAL

Yellg Duck’s NESt - - - - oo oo p. 8 . . ®

Pretty as a Picture Toast - - ool p. 8 . L
CINNamon Twisters - oo P @R ~“ -m
Tippy Toad-in-the-Hole - - - oL p. ! =
Breakfast BoNaNZa - -« om ool p. 12
g PBTB French Toast - ool p. 15
% ‘ Memery mal/\gﬁ all-abeut-me QPO oo p- 16 —d
i . S € e O s p. 18 =
— 8 e L e S S s p. 18 =
; ’ : Little Plato PIggies - -« cemmemmm e p. 2! —
E Peppenohi Bubble Pizzas:------@-----cg- e g p. 2! =
ﬁ Corny Chicken ChUBKS -----s-eeeeee e p. 22 -
i ERlii9 S B5) BlI38 acoacsacoacsacsacoacacsacsacsacsacsassassassassnsss - p. 25 —
- memery makier: gdventure lunely . ................. p. 26 . . =
dinner “ - —
' Cheesy Chicken Taco Ple. .. oo L p. 2.8 —
Tippy's Tator Tot CasSerole. ... . ... p. 28 A =
§ Delicious One bish Chicken binner. ... .. p. 3! . . —
— Mo”y/s Cordon Blue MaNnicotti - ..o p. 3!
g Dogs & Spuds Supper ... p. 32 .
% Super Scrumptious Skillet Lasagna ... p. 32
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= Crunchy Peanana MisSiles - oo p. 36
== fun & Frufty DD . p. 36 )
—_— (GRANAPOPSICIES - - - oo e p. 39
= Chocoldate Crunch Yummies - - oo p. 39
- Grandpa's Favorite Munchies .- ... oo p. {0
E QUACKER JaX - - o oo . p. 43

B sV 0 L 2 o T — p. 14

P dedserts
Chocolate Toffee Bar Cake - - oo oo p. {6
NaNna's Banana Cream Pie oo oo p. 46

C N

Tce Cream Dream -« oo oo .. p. iq
Chocolate BaNaNa WRQpS -« - -eeurmmmimi i p.50
Every’(hiﬂg 60063 aNd Good BARS - - c e e el p.53
Raspberty Peach CRisp - -~ wnnnsemneeeee p. St
= Sbraw Sippers
—5 Peandt Batter Chocolate Shake...................ooooo p.56
— Rooty Tooty Float ... p.56
= Pineapple Shake.. .. ... o o p.59
: yummy Fruit Smoothie - oL p.59
= Camp Grandma Cocoa Mix.........._...o._. ... p. 60
— Strawberry Lemonade Spritzer ... p. 63
= Memery maker: pretlby picbure placemap -........ p. 64
— \”L°l|day Soodleé
= Christmas Surprise Cookies ... ... ... ... p. 66
= Fourth of ]U,H P il p. 66
Hearts & Cherries Valentine Cookie - - - oo p. 69
Chocolate & Worms Halloween pie ... ... p. 69
Thanksgiving Pumpkin Cheese Ball - ... p. 70
S et = S p. 70
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2 cups good sTories read Q
1 cup fun games played

2 Tbs. Grandpa's piggy back rides

‘g 1 heaping cup of hugs
Pinch of swee? Treats

> @
Dash of The giggles
% Mix all igredients Together.

. Yield: Endless servings of

fun & love at @am,p GPandmay
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Grandkids Deed loTs of fye] poe- e
For all Those fun acTivities
| So sTart the day off I“igh"C.

. Wilh one of These lasTy recipes
Make the Cinnamon TWI‘STGFS.
or Yella Duck’s Nest.

Cooking Togelher wilh

. f&(;_ranc]ma is The very hest!
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o oJella dueh® nese

‘ Serves | level: €
Eoolé rbeedec]; batter knife, dinner plate

© ingredients:

I plain glazed or cake doughnat I can cake icing
1 small can or bag chow mein Noodles I bag jelly beans

L LR LR L L

dir“eetyi%@sz
~ Place doughnat on dinner plate. Using batter knife, spread icing over the top. Sprinkle with a small handful
of Noodles. pat jelly beans in the middle.

PPy & 8 pigppo t38°

AN RE R

IRER LR

dorves | level: @ _
bools needed.: 4 small drinking glasses, measuring cups, spoon, small clean pairt brush, batter knife —
ingredients: —
I cup milk sliced white bread -
red. yellow, green and blue food coloring batter (optional) —
dir’C@tyiol’lQS:

Fill each glass with V4 cup milk. Pt S drops of red food coloring into the first glass and stir with spoon until
color is mixed. Repeat with each color until you have four differesit colors of milk. Dip the paint brush into the
colored milk and lightly pairt your pictures on the slices of bread. Place your bread masterpieces iAto a toaster
and lightly toast. Lightly batter.
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RWHbYAMen, fnisber®

mAkes 8
bools n,eeded; meqsuring cups, microwave safe bowl, mixiNg bowl, cookie sheet, wooden spoon

ingredients:
I can refrigerator biscuits V2. cup cinnamon
4 cup melted batter/margarine V2. cup Sugar

dil"‘e@l%i"né:

Preheat oven to 350 degrees. Mix cinnamon and sugar with wooden spoon in mixing bowl. Separate biscuits and stretch each
piece iAto a long oval shape. Dip iRto mekted batter, coating well, then roll in cinnamon/sugar mixture. Twist biscuits three times
in one direction. Place on cookie sheet. Bake for 1t to 13 mingtes or uAtil biscuits are golden.

tipRY boad in e

Serves | level: € @

bools needed: batter knife, medium drinking glass or round cookie catter, catting board, mixing bowl, whisk, skillet, spatula

lmgr’edlemla&
| slice of bread
batter

1 eg9

direcbions:

Butter both sides of the bread. Place the bread on aq ctting board and with cookie catter or drinking glass cat a hole in the
middle of the bread. Crack an egg into mixiNg bowl, being egg-stra careful to leave odt the shell. Use a whisk to scramble the
e99. Toast the bread and bread circle in q skillet over medium heat for 2. mingtes. Pour the scrambled egg into the hole in the
bread and cook another 2. minates. Using a spatula, flip bread and circle and cook on the other side another 2 mingtes. place
your Tippy Toad in-the-hole ontto a plate and top with the bread circle.
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ralfst bars

JGPVGOS 8 level: . ‘ .

L LU

bools needed: measuring cups, skillet, mixing bowl, whisk, 94" x 13" baking dish, colander,
wooden mixing spooh

LR N

ingredients: -
I (12 ounce) package frozen hash browns ¥ e99S

2 cups grated cheddar cheese I pound sausage

2 cans refrigerdtor crescent rolls salt and pepper

direcbions: -

Preheat the oven to 350 degrees. Unroll | can of crescert rolls into a baking dish, being careful
Not to perforate the dough. Press the dough ikto pan and seal cracks. Crumble sausage in a skillet.
Cook the meat over medium heat uitil no pink remains. Drain the sausage, using a colander. Place
the sausage over the crescent rolls in the dish. Add frozen hash browns. Sprinkle cheese over
the top of the hash browns.

In q mixing bowl, crack eg9s and lightly beat using whisk. Add salt and pepper to taste. Pour
the eg9s on top of cheese. Unroll the second package of crescent rolls and place over the sausage,
hash browh, cheese and egg mixture. Bake for %¥5<50 mingtes.
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Jerves & level: ‘ ‘ .

bools meeded; knife, catting board, mixing bowl, measuring spoons, measuring cups, spatula, skillet

ingredients:

t slices day-old bread I ripe banana

¥ tablespoons peandt batter 2 tablespoons hone

2 e99s 2 tablespoons milk

/4 teaspoon cinhamon 2. tablespoons batter for frying
powdered sugar for topping (if desired) maple syrup for topping (if desired)

direcbions:

Carefully trim crust from bread. lay 2 slices on couriter and spread peandt batter on each slice. peel
banana and cat ito thin slices. Place banana slices evenly on top of peandt batter. Drizzle honey on
top of bananas. lay other 2 slices of bread o top to complete your sandwich. Cat each sandwich in
half” diagonally.

In q mixing bowl, beat together eggs, milk and cinhamon. Heat the batter in o skillet over medium high
heat until batter melts and begins to sizzle. Dip each triangle sandwich one at a time into the egg mixture,
then arrange in skillet. Cook for 2. mingtes on each side until golden brown, turning once. Remove from
skillet and serve immediately with powdered sugar and maple syrup.
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TEILELL

It's ea ’ - r
i sy To make a chef S apron jus?t the riaht size.
26 Paill, markers or crayons to decorate and personalize!

AL ELNR N

il

mAberials needed: paper grocery bag, scissors, &triNg or yarn, tapes crayons, markers, or pairt hole punch.

irbSBPu@Bi°rlaS;
#] #9
Cat an apron shape oit of the grocery bag, approximately Use q hole punch to make four holes as shown.
18" long, ¥ wide at the bottom and 8" wide at the top.

AU LR

L

#9) #4 =
Cit ¥ pieces of yarn or string, each 12 inches long. Pat a piece of tape over the spots where you tied —
Tie one end of each piece of yarn or string to each of the yarn or tring to the apron. Now it's ready —
the holes you punched. to decordate and personalize. =
= N —
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Lunches at Grandma's
are always ay adventure,
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Jerve§ 1
BOOIQS n,eecled; microwave safe plate
in,gr’ec]ierbbé;

shredded cheese of your choice
1 tortilla

diPe@Gi°r15;
Place totilla on microwave safe plate. Put shredded cheese on half of the tortilla. Fold in half. Add q fittle more cheese
to top half. Fold up again. Microwave for one mindte. Careful - it's hot!

EmEmE R E®R R
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. Chicken, & el Wrapg -

mAkes 8 level: . ‘

bools n,eeded: knife, catting board, mixing bowl, measuring cups, baking sheets

ingredients:

1 (6 ounce) package fully cooked chicken strips, chopped 1'//2. cups coleslaw mix with carrots
1 (15 ounce) can Ranch S‘ryle Beans, drained 3 cup ranch dressing

& (8 inch) flour tortillas I cup shredded cheddar cheese

Y4 cup barbeque sauce

Cllr"e@t?l(’m:

Preheat oven to 350 degrees. In mixing bowl, combine chicken, coleslaw mix, beans and ranch dressing. Set chicken
mixture aside. Place tortillas on baking sheets and sprinkle evenly with cheddar cheese. Bake tortillas for 3<5 mindtes or
until cheese is melted. Remove from oven. Top each toftilla evenly with chicken mixture. Dbrizzle evenly with barbeque
sauce. Roll up each tortilla and cit in half to serve.
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bools needed: knife, catting board, baking sheet

in,gr"edien,bé;
4 hot dogs | can refrigerator biscuits
t American cheese slices

le’CGBPHQS;

Preheat oven to 350 degrees. Carefully slice hot dogs and cheese slices in half. Wrap each hot dog slice with one
cheese slice. Open can of biscuits and separate. Stretch one biscuit around each hot dog and cheese. Place on baking
sheet. Bake for 12-15 mindgtes.

Pepperorbi bubble Pizza

(Jer"waé =8 level: . ‘

bools needed: measuring cups, knife, catting board, mixing bowl, wooden spoon, 9" x 13" baking pan

ingrediends:

2. cans refrigerator biscuits I can or small jar spaghetti Sauce
I small package sliced pepperohi I cup shredded mozzarella cheese
I cup shredded cheddar cheese non-stick cooking spray

dll’”e@lbl°n5:

Preheat oven to 325 degrees. Open cans of biscuits and separate. Cit each biscuit into ¥ pieces and pat in mixing bowl.
Pour in spaghetti sauce and mix. Spray bakiNg pan with Non-stick cooking spray. bump biscuit mixture iAto baking pan and
spread evenly. Add pepperonis. Bake ?or 20 mingtes. Carefully remove from oven and sprinkle cheese over top. Return to
oven and bake 5 to 10 mingtes longer until cheese melts. Let stand for 10 minates before serving.
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Jerves 4 [evel: ‘ ‘ .

EOol<§ rbeededz Measuring cups, Measuring spoons, Mixing bowl, catting board, knife, whisk,
cookie sheet, gallon-sized plastic zipper bag

ingrediends:

I pound boneless chicken breast, cdt into 1 inch bite-sized pieces

2 tablespoons milk I e99

3 cups cornflakes, finely crushed Non-stick cooking spray
salt and pepper (op{iolﬂq?)

direcbiens.

pPreheat oven to 400 degrees. Spray cookie sheet with non-stick cooking spray. Whisk eg9
and milk together in mixing bowl. place crushed cornflakes in plagtic zipper bqg bip o few
chicken pieces at a time into the egg and milk mixture, then into the crushed cornflake zipper
bag. Shake bag thoroughly to completely coat each piece.

Remove chicken pieces from bag, shaking excess mixture from each piece and place on the
cookie sheet. Repeat until all chicken pieces are coated with the cornflake crumbs. Sprinkle with
salt and pepper (optional). Bake for 15 mindtes. Serve with your favorite dipping sauce.
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Spéndpaé BBQ blbec.g

s 0 o © @ B

bools n,eeded; MeqSUriNg cups, Measuring spoons, citting board, skillet, colander, muffin tin,
wooden mixing spooh, wire coolinNg rack

ingredients:
" 1 can refrigerator biscuits I pound lean ground beef
Y2 cup barbeque sauce I tablespoon browh sugar
. "4 teaspoon chili powder I cup shredded cheddar cheese

Non-stick cooking spray

direcbions:

Preheat oven to 325 degrees. Spray muffin pan with Non-stick cooking spray. Separate biscuits;
pat into 5 inch circles on lightly floured catting board. Press each into bottom and up the sides of
the greased muffin pan. \’:rown ground beef in skillet, gtirring with wooden spoon until it crumbles.
Drain and return to skillet. Stir in barbeque sauce, brown sugar and chili powder.

Spoon beef mixture ifto muffin cups to about 2/3 full. Bake for 15 mingtes. Carefully remove from
oven and sprinkle each muffin with cheese. Return to oven and bake for & mindtes or until cheese
mekts. Cool in pan on a wire rack for & mindtes.
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Nothing a¥ Grandma's shoulq ever be ordina
Not even Iunch s routine if 17

'y or boring,
involves Tents or exploring!

You should Pack up ohe or more of these yummy recipes in q pichic basket and take the
whole meql odtside. You can hike around the neighborhood or into the

woods to find the perfect spot. Just spreading

a blanket in the backyard

is special.

|
.I.I.
WEEEET N E RNl ENE AT A EAE e

In case the wedther doesn't permit, make a “table tet’ in the living room and have q fun
campodt pichic!! These are memories that will last q lifetime.
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ITs Time For dinner, |
whatl shall 1T be?

SomeThing warm and TasTy
To RI] oyur Tumms !
Choose Molly's Manicott;
or Cheesy Chicken Taco Pie
WiTh Grandma’s help 1T's eas;L K
JusT g1ve 17 5 Try ! §
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Jerves 6—8
bools needed: Meqsuring cups, can opener, Mixing bowls, glass pie plate

ll’bgPCdlCl’bGé:

Non-stick cooking spray 2 cans chicken breast, drained

2. package taco seqsoning mix I cup biscuit mix

I cup milk 2 eg9s

I cup shredded cheddar cheese lettuce, tomatoes, sour cream (optional)

direcbions:

Preheat oven to $00 degrees. Spray bottom and sides of pie plate. In q mixing bowl, combine chicken and taco seasoning.
Sprinkle mixture in bottom of pie plate. In another bowl, &tir together biscuit mix, milk and eggs with fork upitil blended. Pour
iAto pie plate. ®Bake for 30 mindtes. Sprinkle with cheese and cook util cheese is melted (abodt -2 mindtes). Serve with
lettuce, tomatoes and sour cream if desired.

BIPRY'S bAber pop eagsere\?

Jerve§ 6—8 level: ‘
bools needed: Measuring cups, can opener, Mixing bowl, 9" x 13" pan

ir?gr’edlen,laos;

I V2 pound ground beef salt and pepper

I can cream of chicken soup I can cream of mushroom soup

"4 cup water 2 cans vegetables, drained (carrots, peas, corn, green beans or mixed)
I small bag tater tots

directions:

prehedt oven to 350 degrees. Place raw ground beef in bottom of 94" x 13" pan. Ppat down evenly. Sprinkle salt and pepper.
In mixing bowl, empty soups and water, then mix together. Pour soup mixture over hamburger. Add two cans vegetables
over soup mixture. Top with fater tots. Bake for one hour.
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deli@;oué one d\é\‘b @h}@h?no d”me
Jerves 6 level: € @

bools n,eeded; measuring cups, can opener, mixing bowl, 4" x 13" baking dish

mgr’edlemtyé;

2 cans chicken breast, drained or one 8 ounce package precooked chicken

Non-stick cooking spray I small box ingtanit rice

I can cream of mushroom soup | can cream of celery soup

I cup milk I packqge dry ohion soup mix

direcbions:

Prehedt oven to 375 degrees. Spray 9" x 13" baking dish with non-stick cooking spray. Empty box of instart rice and
spread in bottom of dish. layer chicken breast on top of rice. 1n mixing bowl combine soups and milk. Pour over
chicken. Sprinkle dry onion soup mix over top. Cover dish. Bake for 5 mindtes.

‘Y\,O“ S eor'don, b'eu maré@otpt').\
makgs 12 lovel: @ @

bools meeded; meqsuring cups, Mixing bowl, 4" x 13" baking dish,

ingredients:

I Jar spaghetti sauce S/ cup water

12 slices each deli sliced ham and chicken I pkg. (12) string cheese
12, manicotti shells shredded parmesan cheese

directions:

Prehedt oven to 350 degrees. In mixing bowl combine spaghetti sauce and water. pPour half of sauce iito baking dish.
Set remaining sauce aside. On clean surface, roll one ham and one chicken slice around each piece of string cheese.
Carefully slide roll iito manicotti shells. Pplace stuffed manicotti shells ito baking dish. Pour remaining sauce over top.
Cover and bake for 50 mindtes or uAtil pasta is tender. Remove from oven, top with parmesan cheese and serve.
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JeF’VeoS 6 level . ‘ .

bools n,eecled: knife, catting board, measuring cups, 10" skillet

lrbgr“‘edlerbbé

I package instant au gratin potatoes 2. V4 cups hot water

2/3 cup milk V2. cup frozen sweet peas

6 hot dogs V2 cup shredded cheddar cheese
dl.Pe@BionzS:

Stir together potatoes, sauce mix, hot water and milk in 10 inch skillet. Stir in frozen peas uAtil separated. Heat
to boiling, then reduce heat. Cover and simmer 15 mingtes, &tirring occasionally, uritil potatoes are tender. Cat hot
dogs into 1 inch pieces. Add to skillet and &tir. Cover and heat + minates or upitil hot dogs are warm. Sprinkle
cheese over top. Remove from heat, cover and let stand s minates or uAtil cheese is melted.

. Juper“ J@Y’Qr'npt{wv‘é. cSY\ia"e,t’ 'faéaglig

| cseréoS 6 [evel: . ‘ .

bools noeeded knife, catting board, measuring cups, mixing bowl, large skillet with lid, colander

mggr’edlerbtvé;

I pound lean ground beef I small onion, chopped

I medium zucchini, diced 3 ounces uncooked lasagng Noodles
/2. cup shredded mozzarella cheese 1 (2.6 ounce) jar pasta Sauce
dir"e@t?iones:

Cook the beef and onion in q large skillet over medium-high heat util beef is no longer pink. brain any fat, if
needed. Return to stove top and add the zucchini. Break up lasagna Noodles and add to skillet. Slowly stir in pasta
Sauce. Cover the skillet and simmer over medium-low heat witil the Noodles are tender, abodt 2.0 minates. Remove
the skillet from the heat and sprinkle cheese over top. Let cool 5 mingtes before serving.
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Mmmmm, Fup and FruiTy Dip

or Chocolate Crunch Yummzes

al Crandma’s you]] Never fnd |
aly empTly Tummszes!!
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Goolé rbeeded; dinner or paring knife, measuring spoons

ingredients:

1 banana

I tablespoons crunchy grahola cereal

2 tablespoons of peandt batter (may use crunchy or smooth)

direcbions:

peel banana and place oh q plate. Hold banana and make q diagonal slice along the entire length of the banana. Make
aNother diagonal cat slarted in the direction of the original slice (cats should be abodt an inch qpqr‘t) so that you will cat
a 'V shape odt of the side of the banana. Gertly lift the "V' slice oit of the banana. Fill the V" opening in the banana
with peanat batter, spreading gently from one end to the other. Sprinkle Granola on top of peandt batter and press
gently so that granola sinks ito the peandt batter. Makes a great snack or breakfast.

JCPVC(S 4 Ievel .

bools needed. potato masher, measuring cup, bowl measuring spoons, mixiNg spoon, colander

oJun & Seuy dip

|rbgl"’ecllerb6<§
I cup fresh strawberries I cup unsweetened applesauce
I cup powdered sugar ' teaspoon ground cinnamon

clll’“e@GPmS;

Place strawberries in colander and rinse thoroughly. Remove green caps and place strawberries in a bowl. Mash with
potato masher. Add remaining ingredients and stir everything together until mixed. This dip is delicious on French
toqs't s'tlcks. apple shces. pita chlps ete.
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Jerves ©
bools needed. ¢ popsicle sticks, & popsicle molds or small plagtic cups, saucepan, ladle, mixing spoon

ingrediends:

2 cups water (boiling) 1 (3 ounce) package orange flavored gelatin
I unsweetened packet of lemonade flavored Kool Aid I cup Sugar

2. cups water (cold)

dlr”e@lﬂorlas:

Pour 2 cups water ito Saucepan and bring to q boil. Add gelatin, Kool Aid mix and sugar. Stir uAtil dissolved. Remove
from heat and gtir in cold water. Ladle ito popsicle molds or small plastic cups. Place in freezer uitil hard. If you use
the plagtic drinking cups instead of popsicle molds 3ou/” need to inseft popsicle sticks hqfqug through freezing process.
As sooh as the ”cluid is firm bat ot frozen solid, insert the popsicle sticks and freeze until hard.

C °Ro|al,e @Y’Ml"’@h: y “”"ﬂn’ué@

mAkes 48 pieces [evel: . Xy

bools needed: Squcepan, Measuring cups, wooden Spooh, 2. large baking sheets, wax paper, teaspoon

ingrediends:

I'# ounce bar white chocolate I Y4 cups of milk chocolate morsels
I V2 cups of dark chocolate or semi sweet morsels 2 cups broken pretzels

| V4 cups pecah pieces

direcbions:

Melt chocolate together in o medium saucepan over medium heat. Stir to blend chocolates together. Remove from
heat and &tir in broken pretzels and pecans. Cover 2 large baking sheets with lightly greased wax paper. Drop by teq
spoonifuls orto wax paper. Pat baking sheets in refrigerator uritil set (approximately 2. hours).
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makes abeut 20 eups level: @ @

GOO[OS n,eeclecl; medium Squcepah, large mixing bowl, mixing Spooh, measuring cupy 2 brown paper
Sacks (one inside the other)

ingredients:

I stick of batter 1 (12 ounce) bag milk chocolate chips
3/4 cup peandt batter I box Rice Chex Cereal

I can chow mein noodles I cup cashews

2. '/2. cups powdered sugar

directions:

Place batter, chocolate chips and peandt batter in the saucepan, cooking it over low heat. Stir util
the chocolate melts and all the iNgredients are blended. Place the cereal, chow mein noodles and
cashews in the large mixing bowl. Pour chocolate chip mixture over the cereal mix in the bowl and
stir to coat. Let the mixture cool.

In the mearitime pour the powdered sugar ikto the paper sack. Once the cereal mix is cooled dump
it into the sack with the powdered sugar and shake, shake, shake the sack to codt the mix and break
the pieces apaft. Remove the cereal mix from the bag, shaking any loose sugar off, and store in q
large Ziploc plagtic bag.
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sonal Favorite of Yella Duck)

. - (a per

makgs 11 - 12 eups | ovel @ © @ .

bools n,eedecl; large bowl, candy thermometer, medium saucepan, baking sheet, long handled wooden or
metal Spooh, measuring spoons, Measuring cups

m, r’edlen,l’yé
112, ounce) bags microwave popcorn 3/4 cup peanats
A s'tlck of batter to grease pan /2. cup molasses
/2. cup sugar /2. teaspoon vinegar
| tablespoon water I tablespoon batter
- 1/8 teaspoon baking soda

directions:

" Pop both bags of popcorn in microwave separdtely according to instructions on bag. Pour popped corn irito
large mixing bowl and add peandts. Rub q gtick of batter over entire surface of cookie sheet, covering with
a generous layer of batter and set cookie sheet aside for later use. Mix molasses, sugar, vinegar, water and
batter in Saucepah and cook on stovetop over medium hedt, stirring often to avoid scorching. Place candy
thermometer in saucepan cooking and tirring molasses mixture until thermometer reaches 265 degrees (hard
ball stage). Remove pan from heat and &tir in 1/8 tsp. baking soda. Mixture will foam.

Because pan and mixture will be very hot, Grandma should hold pan and pour molasses mixture (while it is
foaming) over popcorn and peants in the mixing bowl. Using the long handled mixing spoon toss mixture
to codt. Pour popcorn onto battered baking sheet spreading and flattening across the baking sheet surface.
When mixture is cool let fittle hands break ito small pieces and store in an aiftight coritainer.
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You need a Trivet to Place a hot plate or dish.
Use a small Tile To decorate how vou wish!
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Wbaber’ialé l’lpCCCIC(J: small ceramic glazed floor tile (' x ¥ or 6'x &), four 4" round wooden beads, craft
paifit, heat resistarit enamel pait, multi-surface glue

irbSBPM@BIOHQS:
#]
Paiit the four round wooden beads with the craft paift and set them aside to dry. Use your imagination and
paiit a design on the small tile. Suggestions include your Name,
a message for your Grandma, flowers, heafts, or really
anything! When you are finished, let the pailit completely dry.
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#3)
Turn the tile over and glue one wooden bead in each  Once the beads are dttached securely, turn the whole
corner of the tile. Follow your glue ingtructions and  thing over and VOLLA! Now you have your very owh
allow time for the beads to completely adhere 1o the tile.  Terrific Trivet.
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Al Grapdma's house,

grandkids always get dessert.

And 6veryone knows

she's The baking expert!

Heres a feyr sweel Treals

that 111" cheps can make.

Mix up the Raspberry Peacy Crisp
or The Toffee Bar Cake!




bools needed.: miver, large mixing bowl, 4" x 13" baking pan, rubber spatula, measuring cup, Measuring spoons,
wooden mixing spoon, rolling pin, large Ziploc baggie

in,gredien,taosz
| German Chocoldte cake mix (made according to instructions) 3 Heath Candy Bars
I Jar caramel squce 12 ounce conlainer Cool Whip (thawed)

C“Pe@EiOHQS:

Prepare baking pan by coating lightly with shoftening and sprinkle 1 bs. all purpose flour across bottom and sides of pan. Pprepare
cake mix according to directions on on and bake in prepared pan. While cake is still warm, use the handle of q mixing spoon and
poke holes all across the top of the cake (abodt " apart). Make holes q fitle more than half the depth of the cake. S'owy drizzle
entire jar of caramel sauce over cake, allowing it to soak irto the holes. When cake cools spread Cool Whip over cake. Place hedth
bars in baggie and use rolling pin to break irto small pieces. Sprinkle candy bits over cake. Refrigerate urtil serving.

ean.g’s ban,anaa credm, pie
Jerves 8 level- @ @

EOOIé meeded: measuring cups, whisk, mixing spoon, large mixing bowl, measuring spoons, knife
ingrediends:

I'large banana 1 (9 inch) premade graham cracker pie crust
I large package ingtarit vanilla pudding /2. teaspoon ground cinnamon

4 teaspoon ground Natmeg 2 cups milk

2. teaspoon vahilly 8 ounce container Cool Whip (thawed)

1 jar caramel squce

directions:

Slice banana and place slices covering the bottom of the pie crust. In large mixing bowl whisk together pudding mix, cinnamon,
nitmeg and milk (you may also use an electric mixer). Stir in vanilla.  Spoon Cool Whip it pudding mixture and stir gently urtil
ingredients are combined. Spoon pudding mixture over banana slices and cover with plastic wrap. Refrigerate until set (at feast ¥
hours). Drizzle with caramel sauce before serving.
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Jerve§ 15

bools meeded: 9" x 13" inch baking dish, cookie sheet, dinner knife, rolling pin,
large Ziploc baggie, tablespoon

lmgr"edlerbt,é;

19 - 20 ice cream sandwiches 2. cups pecan pieces (toasted)
1 jar caramel squce 1 jar hot fudge squce

12. ounce container Cool Whip (thawed) 3 Heath or Skor candy bars

direcbions:

Spread pecans in a single layer on baking sheet and toast in a 325 degree oven. Unwrap the ice
cream sandwiches and place them side by side and end to end, making a solid layer of ice cream
sandwiches covering the bottom of the pan. Take half the toasted pecans and sprinkle evenly over the
layer of ice cream sandwiches. Drizzle half of the jar of caramel sauce over the pecans and
sandwiches. Layer the remaining ice cream sandwiches on top of the pecans and caramel. Sprinkle
remaining pecans oh top of the sandwiches and drizzle with the remaining caramel squce. Spoon Cool
Whip oh top, spreading it to the edges. Place Heath/Skor bars in a large Ziploc baggie and use rolling
pin to crush the candy bars. Sprinkle crushed candy over top of cool whip. Cover tightly with aluminum
foil and freeze until ready to serve.

Remove from freezer \5 to 2.0 mingtes before catting. Heat hot fudge Sauce in the microwave
(according to instructions oh Jjar). Drizzle each serving with hot fudge sauce before serving.
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Jerve§ 4 level. . ‘ .

bools meeded: baking sheet, rolling pin, measuring cup, measuring spoons

) lrt,gPedlerbbéz
I refrigerdated pie crust 2. cup chopped pecans (toasted)
/2. cup coconat (toasted) /2. cup sugar * =

< 11teaspoon ground cinnamon /2. teaspoon ground Nitmey :
# small ripe bananas (firm not soft) /2. cup semi sweet chocolate chips —

I Jar caramel ice cream topping

dir“e@l%i"rlé:
Remove crust from refrigerator and let it reach room temperature. prehedt oven to 325 degrees. Toast pecans
and cocondt on q cookie sheet. Hold for later use. Increase oven temperdture to h50 degrees. In q small bowl
mix sugar cinnamon and Natmeg. Place pie crust on q sheet of wax paper and roll ikto a 12 inch circle. Cit crust
into ¥ equal slices. Sprinkle abodt a tablespoon of sugar/cinnamon mixture over crust.

WLLLEL]

Lay peeled banana abodt 1 V2" from the wide edge of the crust (banana must be shofter than crust, you May have =

. totrim to no more than " length). Take about q tablespoon of the chocolate chips and press one at q time, pointed

end dowh, into the top and sides of the banana (so that it looks like q chocolate polka dotted banana). Fold the wide

edge of the crust up over banana then fold the edges around the banana. Roll the wrapped banana toward the
poiited end of dough. Pinch sides of crusts together. Sprinkle wrap with a tsp. of sugar/cinnamon mix.

L

Repeat each step with the 3 remaining crust slices and bananas. Place wraps on a baking sheet. Bake wraps at
%50 degrees for 10 to 1f mingtes, until golden brown. Sprinkle toasted pecans and cocondt mixture over the wraps.
Heat the caramel sauce according to directions on the label and drizzle over the wraps. Serve your wraps with a
scoop of ice cream or Cool Whip.
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makgs 35 b 45 bars (depending on. size) level: @ @ @

bools needed: Food processor, 9" x 13" baking pans, baking sheets, rubber spatula, mixing spoon, measuring
5poons, Measuring cup, 2. Mixing bowls (1 large and 1 small)

. i
o u

l‘ﬂlﬂﬂlll.ﬂﬂlﬂﬂﬂll.ﬂﬂlﬂﬂlllIEﬂlﬂﬂlllI

ingrediends:

I cup chopped pecans (toasted) I cup coconat (toasted)

hon-stick cooking Spray I cup toffee bits

12 graham crackers 8 tablespoons unsalted batter (mekted)

& Hershey chocoldte candy bars I cup Rice Krispies

I cup semisweet chocolate chips 2. (4 ounce) cans of sweetened condensed milk
! tablespoon vanilla extract

R E S RS T S RS Do e

C{lr’eeblonzs:

Preheat oven to 350 degrees. Toadt pecans and cocondt separdtely, on baking sheets. Set them aside to cool.
Line the 9" x 13" baking dish with aluminum foil leaving excess foil hanging over the edges of the pan. Spray
the foil generously with cooking spray. Ppulse toffee bits in food processor until they are finely ground. Add
graham crackers and pulse ito crumbs. In large mixing bowl combine half of the melted batter and the crumb
mixture. Pour mixture into the prepared baking dish and press iito a layer covering the bottom of the pan. ®ake
in 350 degree oven for 10 mingtes or urtil golden brown.

pulse Hershey bars in food processor until bars are chopped ito small pieces. Sprinkle the chocolate bar pieces
on top of the warm crust. Spread chocolate with spatula as it melts. Layer Rice Krispies, pecans, semisweet
chocolate chips, and toasted cocondt pressing each layer gently into the last.

Mix sweetened condensed milk, the last half of the melted batter and vanilla. Pour over the cocondt and bake
for 2.5 to 30 mingtes until top is golden. Cool for abodt 2 hours. Grasp edges of excess foil and [ift from the
pan. Cat into squares. Bars may be stored in an aiftight container for up to 3 days.
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Serves 8 level: . ‘ .

bools needed: 1" x 7 baking dish, small saucepan, large mixing bowl, whisk, fork, measuring cup,
meqsuring spoons

ingredients:

1 (F ounce) pkg. frozen raspberries (thawed) Y4 cup sugar

2 (20 ounce) cans sliced peaches in heavy syrup (drained) 5 tablespoons all purpose flour
2 cups odtmeal cookie crumbs V2. cup cold batter

I teaspooh cornstarch W cup powdered sugar

dirdeebi°rlq5:

preheat oven to 325 degrees. Drain juice from the frozen rasberries into small squcepan and hold
until later. In mixing bowl combine peaches, 2 tbs. of the sugar and ! tbs. of the flour. pour
mixture into lightly greased baking dish and then pour raspberries on top.

Crumble up enough odatmeal cookies to make 2 cups of crumbs. Combine cookie crumbs with
remaining sugar and flour. Cat up batter iito small chunks and place i bowl with cookie crumb
mixture. UsiNg a fork, press batter chunks into mix forcing batter and crumbs between the fork
tines. Keep mixiNg and pressing batter and crumbs together uitil batter and crumbs are thoroughl
combined and mixture is crumbly. Sprinkle on top of the raspberries and peaches in the baking dish.
Bake for 25 to 30 mingtes uAtil golden and bubbly.

Cook raspberry juice in small squcepan over medium high heat. Whisk in 1 tsp. cornstarch and
powdered sugar. Whisk constartly to dissolve sugar and cornstarch. BriNg to a boil and cook |
mingte. Serve Sauce over cobbler.



To Pineapple Shakes,

These sippers arep'’t JusT TasTy

m they re fun to make.




Jerves 1

Boal§ nﬁeded; blender, drinking glass, measuring cup

irbgr’edierbbé;
V2. cup milk %/3 cup chocolate ice cream
I Reese’s peandt ®atter Cup

C“I"C(?tviol’lé:
Place all ingredients in a blender and blend until smooth. Pour iRto drinking glass and serve.

'(”00;@’ COOQE)/ S\o&")

bools needed: tll glass, ice teq spoon (long handled), straw, ice cream scoop

Jerve§ 1

|rl9gl"edlerbl§o$
2. scoops vailla ice cream 1 (12 ounce) can or bottle of chilled root beer
I tablespoon Cool Whip I maraschino cherry

c’il”eebi°m§;
Place scoops of ice cream in a tall glass. Pour root beer irto glass (pour slowly because the root beer will

foam up).  Top with a spoon full of cool whip and place maraschine cherry on top. Enjoy drinking root beer
through the straw and edt the ice cream and Cool Whip with the spoon.
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S pineapple s
wgion 0 ee

bools needed.: ice cream Scoop, Measuring cup, can opener, blender

L R R R

ingredients:

1 (8 ounce) can pineapple chunks drained and frozen I quart vanilla ice cream
" 1/2 cup browh sugar 2 cups milk

dil"’e(‘?Bi°n‘§:

Open the can of pineapple and drain odt juice. Place can in freezer for 1 hour or wAtil frozen. place frozen
pineapple chunks and all remaining ingredients into blender. Process until everything is blended and smooth. Scrape
_ down sides as Needed. Pour ito tall glasses and drink up!

YUY Sty ot
" makes 5 cups level- @

_ bools needed: blender, measuring cups, cah opener

ingrediends:
. 2 cups vahilla yoguit (not frozen yogurt) 1 cup frozen blueberries
1 (8 ounce) can pineapple chunks (drained and frozen) 1 cup frozen peach slices

C“r"e@t?ionqs:
Drain pineapple and place can in freezer for 1 hour or uAtil chunks are frozen. Place all ingrediepts in blender and
process uAtil smooth. Serve immediately. Yummy and good for you too.
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Jerves 20 level: . ‘

bools needed. | large mixing bowl, food processor, measuring cup, measuring spoons.
large aiftight container
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ingrediends:

3 cups honfat dry milk 2. cups confectioners sugar
12 cups cocoq powder 3/t cup white chocolate chips
3/4 cup semi sweet chocolate chips /4 teaspoon salt
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directions:

Mix all the ingredients together in a large bowl. Spom half the mixed ingredients into a food
processor. Pulse ingredients urtil the white and semi sweet chocolate chips are finely ground.
When mix is fnely 9round pour into your aiftight container and pour remaining unground mix
into the food processor and pulse uﬁtﬁ this batch is as finely ground as the first. Pour into
aiftight coftainer. May be stored for up to 3 moriths.
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To prepare Hot Chocolate, heat 1 mug of milk in the microwave. bon't fill mug to the brim, you'l
need to leave enough room to spoon in mix and stir. Use '3 cup of mix per mug and gtir until
chocolate is melted. Top with mini marshmallows or whipped cream.
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Wbahgé 5 eups

Bools needed: Food processor, wire mesh strainer, large pitcher, colander (if using fresh
strawberries), measuring cups, tablespoon, long handled spoon for mixing

ingrediends:

I cup fresh or frozen strawberries (if frozen, berries must be thawed, do Not drain)
1 (12. ounce) can frozen lemonade concentrate (thawed)

¥ tablespoons sugar

3 cups lemon-lime soft drink (chilled)

dlr"e@tﬂom:

If using fresh strawberries, place berries in the colander and rinse with cold water. Remove the
green caps from the strawberries and drop irto the food processor. Pour thawed lemonade and
sugar ifto processor with strawberries. pulse until mixture is smooth (you may have to stop and
scrape mixture from the sides of the processor).

Little hands can hold the wire mesh strainer over the opening of the pitcher while Grandma pours
the mixture irto the trainer. Let the liquid drain iAto the pitcher. Discard any seeds or solids left
in the strainer. Pour the chilled soft drink irto the pitcher and stir.
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Making your own Placemat

1S as easy as p; 3
Gather up il

These materzals apd 91ve iT a Try!

mAberials needed: Two sheets of clear laminate or one roll of coritact papen large sheet of construetion papen crayons,
markers, metallic pait, stickers or stamps, family photographs or color copies, magazine images, glue stick, scissors.

inzSt?r"M@tﬂonzS:
#] - Trim the construction paper to placemat size, approximately 1.5" x 7°. Trim the laminate/contact paper to 13° x 10°. Select
and cat photagraphs and or magazine pictures. Attach favorite pictures to one side of construction paper using the glue stick.
Next. take @ crayoh or marker or stamp and write dowh a couple of words that you think of when you
see these photos. AN adukt May have o help you write the words. When side ohe is done, turn
¥ = the paper over braw a picture of you doing your favorite activity at Grandma’s house using

% — &) chayohs, markers, or pairt. Decorate with stickers. bon't forget to write your Name. Wait for
oD ' v everything to dry before you proceed.

#2 - Have an adult help you unpeel the lamingte. Pplace one  #d - Carefully place decorated construction paper o top of
piece of the laminate/coptact papen Non-sticky side down, on  laminate/contact paper.
a flat surface.

#4 - place other sheet of laminate/contact papen sticky side ~ #§ - Trim laminate back o the edge of your construction
dowh, on top. paper placemat. Now you have your very owh placemat you
can use when you try all of these yummy recipes!
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With each Tecipe 111 cl'f%@.sn
1]l declare a 6w Tradilio

and look Eorwar& To hoh&ays

in Gran&ma S kitchen!
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. Christmas SUrprise Coofes
| mal:\?é 3[9°u62d°2’er1; | | | [ebve[;.u :

- bools n,eeded; baking sheet, knife

. ingredienbs:
1 (18 ounce) package refrigerated sugar cookie dough 24 miniature Milky Way bars

L LR LR L L

- direcbions:
Preheat oven to 350 degrees. Cat cookie dough into V4 inch thick slices. Place q Milky Way bar in the middle of
each slice and wrap dough around candy bar. Place on baking sheet and bake 13 to 15 mingtes.

iy, %) July red] white & blue P°
_ Serves & lovel- @

bools needed: large mixing bowl, whisk or hand mixer, measuring cups, Spatula

AN RE R

IRER LR

" ingredients:

20 strawberries I small package ingtart vanilla pudding mix _f
~ 1(9inch) prepared graham cracker crust 1 (18 ounce) jar strawberry glaze =
1 (16 ounce) container Cool Whip (thawed) /4 cup blueberries
- dir"e@t?iones:

Place strawberries in colander and wash. Remove green hulls. Prepare pudding according to package directions.
. Pour pudding into graham cracker crust. Arrange strawberries (big end down) on top of the pudding. Pour strawberry
glaze over the berries. Spoon Cool Whip over the berries and pudding. Arrange blueberries on top of Cool Whip.
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fears & cperries ValerEIe Coofy,
level: €

Jerve§ 8-10

bools rbeedecl: heaft shaped baking pan, mixing bowl, measuring cups

ingredients:
1 (18 ounce) package refrigerated chocolate chip cookie dough
3/ cup rolled oats (either regular or quick cooking, not instart)

dir’e@l}i°rl§;

Prehedt oven to 350 degrees. In mixing bowl, mix odts into the cookie dough. Press dough into bottom of heart
shaped pan. Pour pie filling on top and bake for 20 to 2.5 mingtes. Top with either Cool Whip or ice cream to serve.

@120@0131-,6 & WolTmd lplloween, Pre
level: €

Jerve§ 8

bools needed: whisk or electric miser, large mixing bowl, rubber spatula, measuring cup

ingredients:

I large package ingtant chocolate pudding
Y4 cup chocolate sprinkles

1 (& ounce) container Cool Whip (thawed)

C“r"C@EionoS:

Prepare pudding according to package directions. Pour pudding ikto graham cracker crust. Spoon Cool Whip over
pudding, using spatula to spread. Shake chocolate sprinkles over the Cool Whip. Arrange Gummi Worms on top.

N I‘ m na :_ I‘_m lllu:ll_lil I‘m1 L I_I1I Imm

1 (15 ounce) can Cherry pie filling
ice cream or Cool Whip

1 (9 inch) premade graham cracker crust
10 - 12. Gummi Worms
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Serves gpproximabely 14-16 level: € @ .
: . BooloS n,eecled: Mixing bowl, hand mixer, measuring spoons

ingrediends:

* 1 (16 ounce) package shredded extra sharp cheddar cheese 1 (8 ounce) package cream cheese (softened)
1 (8 ounce) package of chive + onion cream cheese 2. teaspoons paprika

_ V2 teaspoon red pepper flakes I broccoli stalk

dir“e@l'ai"rlé:
. Mix together all ingredients except broccoli stalk. Chill until firm (abodt # to 5 hours). Shape mixture into a ball. You can take q
dinner knife or spatula and make grooves on the sides to look like a pumpkin. Place broccoli stalk on top. Serve with apple slices.

L pesuing Eagpepipee®
' makes 16 level: @ @

bools needed: 2 muffin tin pans, measuring cup, measuring spoon, datch oven (large stovetop pot), wax paper

‘ lmgr“ecllerbb&
3 cups mihiature marshmallows 3 cup light corn Syrup
2 fablespoons batter 5 cups Rice Krispies cereal
Non-stick cooking spray ¥8 pastel colored Jordan almonds or pastel colored jelly beans
16 peeps (marshmallow chicks)

diPe@BiONQS:

Over low heat on stovetop, &tir together corn syrup, marshmallows and btter in bitch oven uitil marshmallows melt. Add Rice
Krispies and &tir until mixed well. Spray 16 cups in the muffin tins with cooking spray. Spoon Rice Krispies mix iAto prepared
muffin cups (abodt 3 heaping tbs. per cup). Holding a piece of wax paper over Rice Krispies mixture in each cup, let fittle hands
press wax paper iito the certter of each Rice Krispies nest” to make an indeptation. When “nests” are cooled completely, remove

. . from the mutfin tins and place 3 Jordan almonds in each nest and sit a marshmallow peep on top of the qlmonds.
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