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NOTES

Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

All eggs used in the recipes are medium.

Ovens should be preheated to the specified temperature – if using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and the temperature.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid foods made with nuts. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.

Children should be supervised by an adult at all times when cooking or baking. The tasks that can be performed at a particular age or stage in their development will differ from child to child.

While the advice and information in this book are believed to be accurate, neither the author nor the publisher can accept any legal responsibility for any illness sustained while following the advice in this book.
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Introduction

Whoever said never to work with children or animals has obviously not tried baking with little ones as it is a joy to cook with even the tiniest of tots. OK, so it may get a little messy but the results are worth it. Children’s energy and enthusiasm for cooking are an inspiration, and any doubts that some of the trickier tasks like piping, kneading or rubbing in are beyond their young years are often dispelled by displays of earnest concentration, determination and exuberant completion of the task in hand. That they are then able to eat the results of their labour is invariably met with wonder and joy.

Children like to feel that they contribute to family life. They want to be helpful and do what they see you doing. Baking is one way that they can produce real results, ones that everyone can enjoy and appreciate. My seven-year-old daughter is genuinely excited by other people’s birthdays now as she insists on making them a cake. This is always received with rapturous delight, making her rightly proud.
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This book is full of child-friendly ideas for food that you and your little ones can bake together, and all the recipes have been tested on children. A family baking session is a lovely way to spend time together. In this book you’ll find ideas for a quick lunch or a teatime cake through to edible Christmas decorations and party treats. Together you can make the food for a picnic or their lunch box, delicious gifts for friends and relatives and irresistible snacks for the cookie jar or cake tin.

Additive-free food Baking at home also gives control back to us parents over what our children eat. The kids can still enjoy sweet treats but without the long list of additives most of us know little about and fear may harm their growing bodies. Instead of giving your children a shop-bought cake, open their young minds to the wonderful variety of textures, smells and tastes of home baking. Show them where their food comes from and how they can combine different ingredients to make yummy biscuits, cakes and pastries. With just a little encouragement, a lifelong interest in real food and cooking may easily be sparked at this tender age.

Be relaxed First baking experiences need to be fun. The recipes in this book are easy and quite quick. They don’t require long attention spans but be prepared to step in if your child is wavering before completing the whole tray of cookies! I found my daughter was always happy to sit and lick out the bowl, or ‘help’ with the washing up in a sink full of bubbles, while I finished off the recipe. The important thing when cooking with little children is to allow lots of time – children hate being hurried – and not to worry too much about the look of the results! It’s the time spent creating something together that’s important.

[image: ]

[image: ]

Learning is fun Children learn a huge amount from cooking without even realizing. Firstly, there’s the exposure to cookery books full of recipes. From these they learn that the written word provides information that can be used to make things. They also see photos of other children doing things that they will then want to try themselves. Secondly, there’s the coordination required to measure out ingredients, to mix, spoon out, beat and spread. Next, weighing and measuring introduce children to the concepts of numbers, weights, volume and accuracy. Lastly, there’s the chemistry involved in the baking itself – the transforming effect of heat on food.

Encouraging independence Because cooking is an activity that uses all of the senses, it totally absorbs children. It gives them a sense of achievement and confidence as they try new actions by themselves. As they become older and more capable, your children will be able to make their favourite foods by themselves, and developing a familiarity with food and cooking at a young age may give them the confidence to be more creative in the kitchen in later life.

We live in an age where many people don’t know how to cook, and rely heavily on convenience foods and pre-prepared meals. Encouraging your children to cook for themselves and learn how to transform sets of ingredients into cakes, biscuits and eventually casseroles and roast dinners can only be a good thing for them in adulthood and will hopefully encourage them to pass these skills onto their own children in time.
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Shopping for ingredients Not only do children learn about food and cooking when in the kitchen, but taking them shopping for the ingredients you’re going to use is a learning experience, too. Whether they’re sitting in the trolley, or walking along beside you in the supermarket, involve your children in the food shopping process. Teach them how to locate items along the aisles, get them to help you track down specific ingredients and explain their uses and their origin if possible. It all helps spark children’s interest and may even encourage fussy eaters to try unfamiliar foods once back at home.

What can your child do? Children can – and indeed like to – help you in the kitchen from the time they are old enough to stand on a chair and reach the worktop. Covering their hands with yours and letting them think they are cutting butter or spreading icing gives them a huge thrill and costs you nothing but patience. Even the smallest child should be able to use a cookie cutter to cut shapes out of dough. Children develop at different rates but between the ages of three and six you’ll find they can wash fruits and vegetables for you, stir ingredients in a bowl and, under direction, add ingredients to the bowl. Over-sixes will be able to use measuring spoons, measure liquids into a jug and beat ingredients with a whisk.
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Recipe steps that young children should find particularly easy to carry out are marked with a chef’s hat. Adult supervision is recommended at all times.





Tips for kneading dough The best bit of kneading is that it doesn’t really need to be done in any specific way so you can throw the dough down on the table and punch it, pull it and twist it. Children are very good at kneading dough, but if they need some instruction, tell them to grab the side of the dough nearest to them and, keeping hold of it, push the other side of the dough down and away from them with the palm of their hand. Then lift the far edge up and over into the centre. Now give the dough a quarter turn and knead again as before. Do this for at least 10 minutes or until the dough becomes smooth textured, elastic and no longer sticky. Children can become tired kneading dough, so do be prepared to step in and finish off the job.

Getting started First choose your recipe, bearing in mind the age and ability of your child. Remember that cooking with a little one takes much longer than cooking on your own, so make sure you have plenty of time to complete the recipe. Collect together all the necessary ingredients and equipment before you start so you can check you’ve got what you need. It’s infuriating to have to abandon a recipe halfway through cooking because you’re missing an ingredient you thought you had. It will also cause intense disappointment on the part of your assistant chef!
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What you’ll need You don’t have to buy any special equipment in order to bake with children but certain items will make life easier for them so may mean they enjoy the baking experience more.

• step-up stool It’s worth investing in a child’s step-up stool or a child-sized chair so that your child can see above the worktop and/or have a low table that they can work on. Alternatively they could sit on a clean floor or on a plastic sheet or tablecloth.

• apron A little apron is a treat for small cooks. A wipe-clean one will make it particularly easy to avoid splashes and keep your little one clean. A cheaper alternative is to use an old shirt (check out the charity shop) or even a raincoat!

• digital weighing scales These are the easiest type of scales for children to use as the figures are clear and easy to read, and it’s easier for children to match them exactly to what’s given in the recipe book.

• small wooden spoon A child-friendly-sized wooden spoon makes beating and mixing much easier for very little ones.

• a set of measuring spoons These are useful for accurately measuring ingredients in whole and fractions of teaspoons and tablespoons. Fill the spoons level – a rounded measure could almost double the amount of ingredient required! Don’t use everyday spoons as their designs, depths and shapes vary.

• plastic measuring jugs and bowls Plastic equipment is obviously better than glass for children’s use, in case of clumsy hands.

Safety first Small children must always be supervised in the kitchen. Teach them basic hygiene rules from an early age, as well as telling them about the potential dangers posed by hot ovens, full saucepans and sharp knives.

• hygiene Always wash hands before starting to cook and make sure surfaces are clean. Tie back long hair and don an apron or coverall.
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