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Take the Lead Baking Treats You and Your Family Will Love This time you’re in charge of
making dessert instead of your parents! Master what all the best bakers know, from separating
eggs to creaming butter and sugar together and even rolling your own cookie dough. Each skill
you learn will make you a next-level baker so you’ll be ready to deck out the Thanksgiving
table with a Thankful-for-You Cake Pop Bouquet, wow a friend with Birthday Sprinkle Donuts
or bake Smart Cookies for back to school. With something for every celebration, your friends
and family will be amazed at all the wonderful treats you can bake. Now that you’re the head
baker at home, you can make each dessert your own with unique decorations! Choose your
own shapes for the Gingerbread Cookie Cutouts. Finish off your cookies and cakes with Sweet
Buttercream Frosting using your favorite colors and flavors. Top Confetti Cupcake Cuties with
any sprinkles you like. Once you’ve mastered all the decorating basics, you can put your skills
to the test with the Epic Chocolate Layer Cake. Full of fun desserts for any day of the year, The
Ultimate Kids’ Baking Book has all the tips, tricks and treats you need to become the best
baker ever!
Over 40 fabulous recipes, especially for children to cook, from Donna Hay.
The New York Times Food columnist and beloved home cooking authority welcomes the next
generation of chefs into the kitchen with 100 recipes that are all about what YOU think is good.
IACP AWARD FINALIST • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY
THE NEW YORK TIMES BOOK REVIEW AND TOWN & COUNTRY Whether you’re new to
cooking or you already rock that kitchen, these 100 recipes make it easy to cook what you like,
exactly how you like it. In Kid in the Kitchen, Melissa Clark, who has been cooking with her
own kid for years, takes you step-by-step through how to understand and create each dish.
These recipes are fun, insanely delicious, and will help you become a confident cook. There
are tons of tips and tweaks, too, so you can cook what you want with what you have. Make
amped-up breakfasts, sandwiches that slay, noodles and pasta for every craving, plus sheet
pan dinners, mix and match grain bowls and salads, one-pot meals, party classics, and the
richest, gooiest desserts. This is the fun, easy way to awesome food. Recipes include: Fresh
Custardy French Toast • OMG, I Smell Bacon! (spicy and candied, too) • Granola Bar Remix,
feat. Cranberry and Ginger • The. Last. Guacamole. Recipe. Ever. • Fast Pho • Garlicky,
Crumb-y Pasta • Classic Caesar Salad with Unclassic Cheesy Croutons • Crispy Pork
Carnitas Tacos • Mexican Chicken Soup & Chips • Shrimp Scampi Skillet Dinner • Korean
Scallion and Veggie Pancakes (Pajeon) • Fluffy Buttermilk Biscuits Put a Spell on You • Rise
& Dine Cinnamon Raisin Bread • Buttery Mashed Potato Cloud • Deep Dark Fudgy Brownies
• Think Pink Lemonade Bars Melissa will explain the most helpful kitchen tools and tips, from
the proper way to hold a chef’s knife to why you need a Microplane grater right now. She’ll
even clue you in on which recipe rules you can break and how to snap amazing food photos to
share!
"More than 125 recipes, how-to tips, and illustrated for kids."--From source other than the
Library of Congress
Great Food for KidsDelicious Recipes & Fabulous Facts to Turn You into a Kitchen
WhizzWeldonOwn+ORM
"Amber's beautiful book is bursting with great ideas that make healthy eating a joy-and she's
done a great job covering all the bases that, in my experience, teens and kids really want."
-Jamie Oliver Fifteen-year-old Amber Kelley is inspiring a whole new generation of eaters to
get in the kitchen and have fun. She is the first winner of Food Network Star Kids, a member of
celebrity chef Jamie Oliver's Food Tube family, and the host of her own web series on A href="
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https://protect-us.mimecast.com/s/w5AlCVO20OUlgO25cJsi5l?domain=foodnetwork.com"Food
network.com/a and YouTube. Her work has been recognized by First Lady Michelle Obama,
and Amber has been featured on national TV networks such as the Disney Channel, E!, and
NBC's Today. Now, Amber's 80 most popular and delicious recipes have been hand-picked for
her cookbook to empower teens to get in the kitchen. From nourishing breakfasts to start the
day right, to school lunches to impress your friends, party ideas for every occasion, and even
recipes for the best homemade facial scrubs to fight that dreaded teen acne, Amber shares her
secrets for using the power of food to get the best out of her teen years. Includes 45 full-color
photographs throughout.
"Cooking for kids is a cookbook for families - featuring real-life recipes from great chefs in thirty
countries around the world. These 100 recipes--for breakfast, lunch, snacks, dinner and
treats--are what they make for their kids at home. Each chef offers a glimpse into their own
kitchen and life, as they cook for culinary-curious and healthy eaters, and serve delicious food
that the whole family will enjoy."--Back cover.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now,
in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes that each require 10 ingredients or less,
can be made in one bowl, or require 30 minutes or less to prepare. • Delicious options for
hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on the table in a
snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes
with standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a
totally no-fuss approach to cooking for anyone who loves delicious food that happens to be
healthy too.
Preschoolers learn how to prepare their own food with activities that foster fun in the kitchen
and promote healthy eating habits. Colorful photo-driven recipes for making fruit wands, noodle
bowls, chocolate smoothies, and more encourage kids to discover and expand their tastes and
experience the joy and pride that come from making with their own hands the foods they eat.
From the famous Boqueria in Barcelona to the tiny village markets of rural Spain, market life
and fresh regional products are at the heart of this book. "The Real Taste of Spain" focuses on
basic ingredients and core principles.Simple and delicious Spanish recipes.
The Food Network hostess presents a delightful collection of age- specific recipes for children,
using letters, drawings, and recipes from her fans to present them. Original. 150,000 first
printing.
The debut cookbook from the popular New York Times website and mobile app NYT Cooking,
featuring 100 vividly photographed no-recipe recipes to make weeknight cooking more inspired
and delicious. You don’t need a recipe. Really, you don’t. Sam Sifton, founding editor of New
York Times Cooking, makes improvisational cooking easier than you think. In this handy book
of ideas, Sifton delivers more than one hundred no-recipe recipes—each gloriously
photographed—to make with the ingredients you have on hand or could pick up on a quick trip
to the store. You’ll see how to make these meals as big or as small as you like, substituting
ingredients as you go. Fried Egg Quesadillas. Pizza without a Crust. Weeknight Fried Rice.
Pasta with Garbanzos. Roasted Shrimp Tacos. Chicken with Caramelized Onions and
Croutons. Oven S’Mores. Welcome home to freestyle, relaxed cooking that is absolutely
yours.
At last pulses are ditching their 70s hippie label and are back in vogue. Pulses are incredibly
economical and healthy and, increasingly, people are looking for new sources of protein as
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meat eating goes on the wane (for both environmental and economical reasons). The time is
ripe for a truly modern look at preparing these under-exploited ingredients. Including a guide to
pulses, this exhaustive volume will also cover all you need to know to buy, prepare and cook
pulses, and how to store them. 180 recipes are divided into dips and purees, fritters,
croquettes and patties, soups, salads, formal starters, sides, vegetarian mains, and 'the full
monty' (hearty mains, including meat). Jenny Chandler has collected a mouthwatering range of
recipes that are truly international in flavour and will provide plenty of tips for everyday
catering. With modern, crisp photography and an elegant design this is a book to update every
foodies bookshelf and will be a go-to book for years to come.
Children can learn valuable and rewarding cooking skills with this collection of fifty recipes for
family-friendly foods. Ideal for children aged seven up, this book allows kids to put a tasty
dinner on the table (with a bit of help from a grown up for the first few years) and gives them a
few exotic dishes for showing off. With easy-to-follow recipes, step-by-step photographs,
colorful illustrations, and fun facts about food, this cookbook will appeal to any kid interested in
learning to cook delicious and nutritious dishes. The recipes span breakfast favorites (like
homemade granola and scrambled eggs), tasty snacks (including guacamole, hummus, and
pita chips), and plenty of dishes for lunch and dinner—soups, stews, stir-fries, pastas, grilled
salmon and steak, and more. Helpful tips, such as how to shop and what to do with spices,
along with practical instruction on cooking techniques round out this comprehensive and
inspiring book.
Tasty Recipes with Step-by-Step Photos! This classic collection of parent-approved meals
includes a rainbow whisk and the perfect mix of tried-and-true recipes (like French Toast with
Strawberry Butter) and totally modern flavors (like the Aloha Sushi Burrito). All 30 recipes
include step-by-step photos so that young chefs can follow along and learn basic kitchen skills.
Finally . . . a cookbook for kids and their grown-up assistants! Comes With: Rainbow whisk,
Decorative stickers
"Chef Eliana proves that you don't need years of culinary school to be a good adventurous
cook and eater! She is one of a growing army of kids who love getting in the kitchen and
creating healthy and delicious food that kids and their families all love. In Cool Kids Cook:
Fresh and Fit, her recipes are simple enough that kids can do it (with some adult supervision)
but interesting enough that no one will get bored of eating it. My chef's hat off to Chef
Eliana."-Tanya Steel, editor in chief, Epicurious.com Everyone benefits from healthy menus,
and Kid Chef Eliana has created a collection of twenty-six recipes that focus on flavor and
fresh ingredients. Her recipes are easy to prepare and kid-friendly. With mouth-watering
dishes, including such tasty treats as Vinegar and Sea Salt Kale Chips, Beef and Broccoli StirFry, and Inside-Out Peach Crumble, the whole family will be eating nutritious meals prepared
by their very own kids!
The ultimate kids' cookbook for beginner bakers, from the editors of America's #1 food
magazine and bestselling authors of The Big, Fun Kids Cookbook. This collection is packed
with tons of recipes for easy sweets and treats, designed with young cooks in mind and triple
tested by the chefs in Food Network Kitchen. Kids will get all the info they need to make their
favorite desserts: muffins and quick breads, brownies and bars, cookies, cupcakes, sheet
cakes, and more. The recipes are simple to follow and totally foolproof, and each one comes
with a color photo and pro tips to help junior chefs get started in the kitchen. Inside you'll find: •
110+ delicious recipes • Fun food trivia • A visual recipe index with a photo of every recipe •
Choose-your-own adventure recipes (such as design-your-own Whoopie Pies and Banana
Bread) • Crowd-pleasers like Red Velvet Brownies, Pumpkin Spice Chocolate Chip Cookies,
Mini PB & Chocolate Cupcakes, Chocolate Candy Bar Layer Cake, and more! • Fun food
crafts such as cookie puzzle pieces and DIY sprinkles • Amazing fake-out cakes including
spaghetti and meatballs, a taco, and a pineapple • Bonus food-themed activity pages with
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word scrambles, spot-the-difference photo games, and more • Lay-flat binding and a heavy
paper stock that will stand up to frequent use
It’s the ultimate kids cookbook from America’s #1 food magazine: 150+ fun, easy recipes for
young cooks, plus bonus games and food trivia! The Big, Fun Kids Cookbook from Food
Network Magazine gives young food lovers everything they need to succeed in the kitchen.
Each recipe is totally foolproof and easy to follow, with color photos and tips to help beginners
get excited about cooking. The book includes recipes for breakfast, lunch, dinner, snacks and
dessert—all from the trusted chefs in Food Network’s test kitchen. Inside you’ll find: • 150+
easy recipes • Cooking tips from the pros • Color photos with every recipe • Special fake-out
cakes (one looks like a bowl of mac and cheese!) • Choose-your-own-adventure recipes (like
design-your-own Stuffed French Toast) • Kid crowd-pleasers like Peanut Butter & Jelly
Muffins, Ham & Cheese Waffle Sandwiches, Pepperoni Chicken Fingers, Raspberry
Applesauce and more! • Fun food games and quizzes (like “What’s Your Hot Dog IQ?”) •
Bonus coloring book pages Fun fact: The book jacket is a removable cooking cheat sheet full
of great tips, tricks and substitutions!
For kids who cook in a play kitchen or a real kitchen, this interactive recipe book invites
readers to chop the vegetables, mash the avocado, warm the tortillas, and more - all inside the
book! Step one: Cut the chicken into cubes and toss it in a bowl with the spices. Step two:
Warm oil on a skillet on the stove, then add the chicken. Step three: While the chicken cooks,
chop the scallions, slice the radishes, shred the cabbage, mince the cilantro. Simple yet
accurate recipe text takes readers through the steps of cooking tacos, while the interactive
novelty features such as pull tabs, sliders, wheels, and pop-out pieces invite them to
participate in the process. Perfect for kids who love to help in the kitchen, or any child who
prefers to "do it myself." This is the third title in the COOK IN A BOOK series.
With aspiring young chefs showing off their skills on Chopped Junior and Food Network Star
Kids, it's clear that kids CAN cook and LOVE to cook! Now, Good Housekeeping has created
the perfect cookbook for kids of all ages eager to step in the kitchen. It features more than 100
delicious, fail-safe recipes--from burgers and pizzas to salads and cookies--accompanied by
tempting photographs and basic kitchen and cooking how-tos.
Easy and compelling recipes for kids and parents to enjoy as they spend time together.
Packed with more than 60 yummy recipes for easy-to-make treats, from crepes and cookies to
fish tacos and nachos, Williams-Sonoma Cooking for Kids makes cooking loads of fun! This
book features gorgeous photography and colorful illustrations in a fun, uncomplicated book that
kids and parents are sure to love. Kids will love dishes like cinnamon-swirl French toast for
breakfast, or granola bars for after-school snacks. Lots of colorful illustrations and fun facts
ensure they will have a blast whipping up their own creations in the kitchen. Delicious and
simple, the recipes inspire creativity while teaching the basics of healthy eating and giving kids
skills they can use throughout their lives.
The producer of An Inconvenient Truth, Laurie David's new mission is to help America's
overwhelmed families sit down to a Family Dinner, and she provides all the reasons, recipes
and fun tools to do so. Laurie David speaks from her own experience confronting the
challenges of raising two teenage girls. Today's parents have lots to deal with and technology
is making their job harder than ever. Research has proven that everything we worry about as
parents--from drugs to alcohol, promiscuity, to obesity, academic achievement and just good
old nutrition--can all be improved by the simple act of eating and talking together around the
table. Laurie has written a practical, inspirational, fun (and, of course, green) guide to the most
important hour in any parent's day. Chock-full chapters include: Over seventy-five kid approved
fantastic recipes; tips on teaching green values; conversation starters; games to play to help
even the shyest family member become engaged; ways to express gratitude; the family dinner
after divorce (hint: keep eating together) and much more. Filled with moving memories and
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advice from the country's experts and teachers, this book will get everyone away from
electronic screens and back to the dinner table.
Whether starting from scratch with the basics of measuring and kitchen safety or creating a
meal for the family, Betty Crocker Kids Cook is both teacher and creative outlet. Betty Crocker
has been helping kids in the kitchen since 1957 with the publication of Betty Crocker’s Boys
and Girls Cookbook. Betty CrockerKids Cook provides the same blend of teaching and
creativity, helping today’s kids learn to cook and have fun at the same time. The book has 66 Iwant-to-make-that recipes, plus engaging illustrations and photos of each recipe that blend
whimsy and practicality. The book covers Breakfast, Lunch, Snacks, Dinner and Desserts as
well as kitchen essentials, including cooking safety and nutrition basics. This is the book that
will teach kids to feel comfortable in the kitchen, whether assembling a healthy snack like
Strawberry-Orange Smoothies or whipping up a dinner of Impossibly Easy Mini Chicken Pot
Pies with Fresh Fruit Frozen Yogurt Pops for dessert.
The kids are taking over the kitchen! Deanna F. Cook presents more than 50 recipes designed
for the cooking abilities and tastes of children ages 6 to 12. Basic cooking techniques are
explained in kid-friendly language, and recipes include favorites like applesauce, French toast,
popcorn chicken, pizza, and more. Full of fresh, healthy ingredients and featuring imaginative
presentations like egg mice, fruit flowers, and mashed potato clouds, Cooking Class brings
inspiration and confidence to the chefs of the future.
Jenny Chandler, author of Cool Kids Cook, teaches the cooks of the future how to eat well,
how to look after themselves and think about the planet at the same time. Including over 50
easy and adaptable recipes and special feature spreads on the environment, simple ways to
be more eco-friendly and even a few fun crafting projects, this will be a book to really engage
the next generation of foodies in a positive way. There is a massive rise in interest in
veganism, vegetarian cooking and reducing meat consumption and, whilst this book will not be
purely plant-based, the world of vegetables, grains, pulses, nuts and seeds will be at its core,
with the odd tip about using sustainable meat and fish. There are many 'green' cookbooks on
the market for adults, but a lack of anything inspiring for children. It’s undeniable that, with
rising levels of obesity and all the related health issues, we need to get kids eating more veg;
there can be no better way to get children eating more greens than letting them take the reins
in the kitchen. Where Jenny’s earlier book, Cool Kids Cook, focused on classic family recipes
and basic techniques, Green Kids Cook is about learning to cook and eat in the most
environmentally sound and sustainable way we can, and having fun with it too - with recipes for
Breakfasts, Snacks, Soups & Salads, Mains and Sweets, this is an inspirational and
empowering cookbook for kids everywhere.
The ultimate learn-how-to-cook book filled with 100+ amazing, easy-to-follow recipes for every
occasion plus helpful kitchen tricks to inspire young cooks ages 8 to 12 This best-ever kids’
cookbook from Delish is filled with recipes that make cooking so much fun. Throughout young
chefs will learn basic skills, like how to make the gooey grilled cheese (the secret: use a waffle
iron!) and upgrade your favorite store-bought foods (Chicken Nuggets! Woohoo!). Chapters
include recipes for breakfast (Banana Split Oatmeal!), snacks (Cool Ranch Chickpeas!),
lunches and dinners (Chorizo Tacos, Hot Dog Cubanos, and Best-Ever Fettucine Alfredo… do
we need to say more?!), and party eats. Plus, two whole chapters include restaurant copycat
recipes and desserts and snacks inspired by beloved pop culture characters. Recipes also
include: · English Muffin Pizzas · Spaghetti Lo Mein · Edible Cookie Dough · Mason Jar Ice
Cream · Chili Cheese Dog Casserole · Zucchini Tots · Mini Boston Cream Pies · BBQ Chicken
Pizza · Mango Lassi Smoothie Bowl · Perfect Fudgy Brownies · Holiday Cookie Pops · and
many more! Each recipe shows the equipment young chefs will need and how easy (or
challenging) a dish is to make. Helpful tips, step-by-step photos, and simple instructions clearly
explain methods and techniques. Plus, color photographs, fun facts about the cultural history of
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dishes and special family recipes contributed by grandmas across the country make this book
the ultimate gift.
Learn to Cook Awesome Meals the Way You Like! Kids, are you ready to make the best meal
of your life? This cookbook is going to show you step by step how to cook the way grown-ups
do, but with your favorite favors! And the best part is that your parents, siblings or sitters are
only your helpers. YOU can take center stage chopping ingredients like a pro, stirring the pot
and serving the final dish to your family or friends. These recipes are perfect for kids because
they use simple ingredients, don’t take a lot of work and cook all in one pot or pan. Along the
way, you’ll learn important skills, such as how to cut foods with or without a knife, how to
brown ground meat for tacos, how to cook noodles for pasta dinners and how to use an oven
safely. Your parents will be so impressed with what you can do! With so many tasty choices,
you can enjoy a laid-back weekend morning by cooking up a wonderful breakfast treat for
everyone, such as Cinnamon Sugar & Pecan Monkey Bread, Orange–Blueberry Pancakes or
Tex-Mex Sweet Potato and Sausage Skillet. Or choose an amazing dinner such as School
Night Chicken Fajitas, Better Than Buttered Noodles and Magic Crunchy Coated Fish. You can
even make your own favorite restaurant foods like Chicken Finger Dunkers or Mix and Match
Seasoned French Fries. So, get out your cooking tools, put on your apron and let’s make your
next perfect meal!

With the questionable help of his friends, Big Brown Rooster manages to bake a
strawberry shortcake that would have pleased his great-grandmother, Little Red
Hen.
More than 75 fresh, flavorful, seasonal recipes from award-winning chef and the
2016 Chopped Teen Grand Champion, Eliana de Las Casas. With her newest
book, Chef Eliana inspires kids, teens, and families to embrace seasonal cooking
and to use fresh, local ingredients when possible. Eliana is particularly in tune
with seasonal cooking--she has been working with and performing live cooking
demos at farmers' markets for many years. Arranged by season (spring, summer,
fall, and winter) each section of the book will have 20 recipes showcasing the
best ingredients of that season. Recipes are divided by ingredient, so with
arugula available in the spring you can make an easy skillet lasagna. Use
watermelon in the summer to create Watermelon Panzanella; in the fall, extra
apples can be baked into an inside-out apple pie, and winter cabbage for Latin
Slaw will warm you up in the colder months. Eliana's mission is to inspire families
to cook creatively for themselves and to gain skill and experience in the kitchen
so that they live healthier lives.
The debut cookbook by the creator of the wildly popular blog Damn Delicious
proves that quick and easy doesn't have to mean boring.Blogger Chungah Rhee
has attracted millions of devoted fans with recipes that are undeniable
'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for
them busy night after busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to
no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the
recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts,
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30-minute skillet sprints, and speedy takeout copycats, this cookbook is
guaranteed to inspire readers to whip up fast, healthy, homemade meals that are
truly 'damn delicious!'
"[This] illustrated cookbook provides 50 kid-tested recipes that engage children's
natural inclination for adventure and use fresh, seasonal ideas for breakfast,
lunch, snacks, and sweets to teach basic cooking skills"--Amazon.com.
50 easy-to-follow healthy recipes with clear, step-by-step instructions and
inspirational images that will have kids cooking with confidence in no time.
Children will learn how to chop, mix, and stir their way to kitchen magic and put
their skills to good use making a mixture of tasty savory and sweet dishes using
few-and easy-to-find-ingredients. From soups to macaroni and cheese to banana
bread, Cooking Step by Step is packed with 50 mouth-watering recipes that are
easy to make, and will get kids into cooking and baking. Plus they will love eating
their fresh, healthy, and delicious creations! Junior chefs will also learn tips and
shortcuts, and get to grips with cooking terms and kitchen fundamentals-all while
having a great time making simple snacks, balanced meals, and sweet treats.
Calling all super kids--dinner needs your help! Pizza for breakfast? Nachos made
from apples? There's something delicious going on in the kitchen, and your
mission is to find out exactly what it is--and learn how to make it yourself. Super
Foods for Super Kids Cookbook is your sidekick on this cooking adventure. This
kids' cookbook has cool kitchen tutorials that teach you how to read a recipe, talk
like a chef, and safely use the tools needed to sizzle, chop, and simmer your
favorite foods. With easy-to-read instructions and 50 recipes for yummy treats,
snacks, and meals, you can whip up fun dishes like Out-Of-This-World Oatmeal
Pancakes or Banana Sushi. In Super Foods for Super Kids Cookbook, you'll find:
Charge your super power--Tap into your secret energy reserves with a guide to
some of the best super foods you can eat, plus how you can easily add them to
your favorite dishes. Sidekick ready--Each recipe will let you know when it's time
to call in your adult assistant for a little extra help making a tasty treat. Be a super
food hero--Learn to identify healthy everyday foods and all the nutritional power
they bring to the plate. Put on your cape and get ready to make a super delicious
meal with this kids' cookbook!
Kids will soon be changing their tune from "What's for Dinner" to "What can I
make for dinner?" thanks to Donna Hay's Cool Kids Cook. Packed with recipes
like Spaceman Eggs, Mountains O'Macaroni, and Buried Treasure Muffins,
Donna appeals to children's creativity, and their love for getting their hands into
everything. The 40 kid-friendly recipes are sandwiched between essential tips on
kitchen tools and safety and a page of food-fun stickers in the back.
The #1 New York Times Best Seller! IACP Award Winner Want to bake the mostawesome-ever cupcakes? Or surprise your family with breakfast tacos on
Sunday morning? Looking for a quick snack after school? Or maybe something
special for a sleepover? It's all here. Learn to cook like a pro—it's easier than you
think. For the first time ever, America's Test Kitchen is bringing their scientific
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know-how, rigorous testing, and hands-on learning to KIDS in the kitchen! Using
kid-tested and approved recipes, America's Test Kitchen has created THE
cookbook every kid chef needs on their shelf. Whether you're cooking for
yourself, your friends, or your family, The Complete Cookbook for Young Chefs
has delicious recipes that will wow! Recipes were thoroughly tested by more than
750 kids to get them just right for cooks of all skill levels—including recipes for
breakfast, snacks and beverages, dinners, desserts, and more. Step-by-step
photos of tips and techniques will help young chefs feel like pros in their own
kitchen Testimonials (and even some product reviews!) from kid test cooks who
worked alongside America's Test Kitchen will encourage young chefs that they
truly are learning the best recipes from the best cooks. By empowering young
chefs to make their own choices in the kitchen, America's Test Kitchen is building
a new generation of confident cooks, engaged eaters, and curious
experimenters.
Experts tell us the best way to teach kids healthy eating habits is to involve them
in the process. This irresistible cookbook presents 60 appealing recipes kids will
beg to make themselves, in fun and charming illustrations they will love. Bursting
with color, humor, cute animal characters, and cool facts (Did you know your
brain actually shrinks when you’re dehydrated? Drink water, quick!), Help
Yourself empowers children to take charge of their own nutrition — for now and for
life! Recipes include: fun-to-munch hand-held snacks like Life Boats bright fruitflavored drinks like Tickled Pink the always-popular things on toast like
Leprechaun Tracks salads they will actually eat like Tiger Stripes cozy small
meals like Tomato Tornado and sweets like chocolatey Disappearing Dots,
because everybody likes candy! Excerpt from the Intro: Since the day you were
born, someone has been making you food and serving you meals (that’s the
life!). But wait a minute...what’s that on the end of your arm? Why, it’s a hand!
And it turns out you need little more than your own two hands and a few
ingredients to help yourself to healthy foods...and help the world, while you’re at
it! Because from the tip of your nose to the tip of an iceberg, the food we eat
affects our bodies, our environment, and even strangers on the other side of the
planet. It's amazing but true.
"There may be no better way to instill a love of good food in your kids than by having them
learn to cook. Kid Chef helps them develop fundamental skills, harness their curiosity, and turn
out tasty, family-friendly dishes."?Cooking Light Magazine Every parent knows that when it
comes to cooking--practice really does make perfect. Unlike other kids cookbooks that dumb
down recipes, Kid Chef gets kids cooking nutritious meals that engage their skills and instill
confidence in the kitchen. Covering basic techniques and featuring tutorials for tasty recipes,
this kids' cookbook is sure to turn any child into a chef. More than just a kids' cookbook, Kid
Chef is a learning tool that includes: 75+ Healthy Recipes: easy-to-follow recipes for snacks
and small bites, main dishes and desserts that parents will love Kitchen 101: learn how to
stock the pantry, create a grocery list, handle a knife, and use the stove Facts and Tips: from
variations on your favorite recipes to fun food facts this kids' cookbook covers everything A
kids' cookbook for grown-up tastes: recipes for Homemade Granola, Mini Quiches, Minty Lamb
Burgers, Rosemary Shortbread Cookies, and so much more! "This is an amazing cookbook for
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introducing children to the joys of cooking. I loved that instead of being just a collection of
recipes oversimplified for children, it was a well-thought-out teaching tool."--Heather Columbo,
Mom to a kid chef
Now, Semi-Homemade Cooking made perfect for kids! With Sandra's guidance throughout the
book, kids learn to have fun and succeed at cooking in the kitchen – with nothing made from
scratch! Cool kid cuisine includes recipes for breakfast, lunch, dinner, after-school, snacking,
desserts and drinks. Chapters speak directly to kids with Bright Breakfasts, Movie Munchies,
Smart Snacks, Sleepover Sensations and more. Plus, each chapter is filled with lively
illustrations to draw kids into the book and into the kitchen.
Shows how to prepare kid-friendly recipes for Louisiana-style foods, from meat pies and
boudin balls to Mardi Gras king cake.
More than 50 heat-free recipes packed with flavor and learning Cooking can be a delicious
learning experience for children. As children read recipes, measure ingredients, and taste each
dish, they build math and literacy skills, practice science process skills, and explore different
food groups. Cooking Is Cool makes all of this hands-on learning possible without stepping foot
in the kitchen. These classroom-friendly recipes are all heat-free, meaning they can be made
without an oven, stove, microwave, or hot plate. With your guidance, budding chefs can follow
the easy instructions to transform fresh, simple ingredients into tasty snacks, beverages,
entrees, and treats. This book includes more than 50 heat-free recipes that are fun to make
and taste great, an explanation of the learning that occurs as children cook, tips to create your
own classroom cooking center, and nutrition information, extension ideas, and interesting food
facts. Marianne E. Dambra, president of Early Childhood Education Network of Rochester,
Inc., has presented on heat-free cooking with children at national and regional conferences
since 1994.
The Kids Only Cookbook is packed with 50 simple, delicious and fun recipes containing easyto-follow captions and 300 photos in a unique cartoon-style to inspire children of all ages to get
busy in the kitchen. Original and creative projects will capture kids' imaginations: such as the
paper bag breakfast of a bacon and egg sandwich in a paper bag cooked on a barbecue. The
kick'n'roll tin can ice cream is bound to be the project of the summer: pack a large tin can with
ice and rock salt, insert a sealed ziplock bag containing cream, sugar and vanilla and kick it to
the park or the beach... within 25 minutes... homemade ice cream! Kids will also learn as they
go along; each recipe contains a culinary technique such as beating, whipping, piping or
baking and 'Adult alerts' appear throughout the book and ensure the recipes are all easy and
safe to make. This is a book which will become treasured as it helps children to discover the
endless fun to be had in the kitchen and to learn skills which will stay with them for life.
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