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Share magical moments with your children!
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Welcome!

Hello!

We welcome you in your new Kids Experience "Cooking with children", a practical guide with simple and delicious recipes to make with your children. It was inspired from our experience as parents, but also more than a decade in the organization of dozens of birthdays and parties for children of all ages.

Children love to help in the kitchen. They like to learn and do things like adults. The kitchen is often a place coveted by the little ones ... Mothers sometimes tend to remove them because the kitchen is also a place where there are many dangers: gas, knives, oven, engines ... all representing risks for the little ones. However, the kitchen can be tamed and all these dangers kept under control. So this little guide offers you easy and gourmet recipes that can let your children enter the kitchen and help you prepare them. You will see, they will be delighted.

As for the benefits of involving them in preparing meals or delicious desserts, I think you can easily figure them out: your children will start to love cooking, which is far from being the place preferred by many adults. They will enjoy cooking and even if they are not going to become chefs or kitchen enthusiasts, they will not want to run away from this daily task that we all have to accomplish in our homes :-).

So why would you still hesitate? Moreover, by controlling the dangers in the kitchen, children will be much less exposed: they will realize that it is not a good idea to touch a hot oven, that it is necessary to use protective gloves to take a very hot saucepan, that you must be careful when handling a knife or kitchen robot, etc.

To facilitate your search I will put the recipes by category:

- soups - source of vitamins and minerals often forgotten or little exploited in our everyday lives

- healthy dishes - children are not always fond of vegetables, fish or seafood, despite the fact that they are told that it is good for health ... It must be said that we or our entourage are the basis of this lack of desire or enthusiasm to consume some foods. We influence children's inclination toward food. Either they have not been prepared enough since they were babies, or they have not been used to eat them, or there are people in the family or school who express too often the fact that they do not like this kind of food, etc. The causes are many, but you should be happy because by cooking with your children, they are going to want to taste what they have prepared and little by little they will learn to love these dishes ;-)

- desserts - by far the category preferred by children and often by parents too. :-)

- healthy drinks - I am also going to share with you some fresh juice recipes, full of vitamins and minerals, good for health and also some herbal teas, reminding you of their medicinal virtues and their benefits

- recipes that are cooked coldly so no need of heating

- recipes from elsewhere: make your child travel and wish to know other countries, cultures and peoples




Another important detail is that most of the activities I am going to present to you are not just "games" because they help with your child development. These activities stimulate creativity, their agility, their wish to learn and to help.

Do not think this is too complicated, but trust yourself: you can help your child grow through games. This will please you and will bring you much more than you imagine. Witnessing the development of your children is already a privilege, but the happiness of participating actively will bring you a lot of satisfaction ... Not to say that this is your role as parent too ;-)...

Good luck and good reading!



Share with your children and help them to flourish!




Depending on the capabilities of your reading device, you can enjoy zoom features in the pictures. Anyway you can use highlighted hyperlinks throughout the "eGuide". We tried to do our best to make your reading experience as pleasant as possible, despite the great technology differences between different reading devices.

Be sure that we will propose to you more interactive versions, as the formats and eBook readers should be standardized in the future!

Well, enough talk, let's start cooking!




Sincerely,




Cristina & Olivier Rebière


  

  


Soups

In some countries soups occupy an important place in daily meals. In Romania, for example, people eat soup almost at every lunch. In Poland, Hungary and the Czech Republic, many soups are also consumed daily. In the western countries, it is especially during the cold season that people eat them or in Spain, during the summer - the famous gaspacho - in order to refresh themselves.

You should know that soups are beneficial for health because in general, it is a real cocktail of vitamins and minerals. I will give you some easy recipes to prepare with your child and with delicate taste so that your children want to try them :-).

Cream of pumpkin

1. Presentation

A colorful cream soup with a slightly sweet taste that will appeal to children.




2. Ingredients needed

A simple recipe you can make with children of any age.

Ingredients:

- 1 Little pumpkin or half if it is too big

- 4 carrots

- 4 potatoes

- 1 Small celery rave

- 1 celery stalk

- 1 leek

- 1 onion

- 1 bouquet garni
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    Cream of pumpkin

  


3. Detailed activity
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The child can fully take care of vegetables washing.


Then you can show him how to peel the carrots and potatoes if he does not already know. Ask him to re-wash the vegetables after he has finished peeling them. S/he can also take care of the cutting (in medium size pieces) if s/he is more than 6 years old.

You can take care of the celery stalk which is a little harder to peel.

You can take care of the pumpkin: cut it into pieces and remove the skin, while the child can take care of cutting the leek :-).


Take care of the onion that you have to cut finely.

Put all the vegetables in a saucepan with 2 liters of water and cook for 45 minutes.
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