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    Dear Friend,




    Whether you’ve got budding chefs at home, or just hope to get your kids more involved at mealtime, Our Favorite Kid-Approved Recipes is here to help.
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    You’ll find over 60 kid-friendly recipes just perfect for beginning cooks. From simple (but delicious!) Ultimate Grilled Cheese Sandwiches and Baked French Fries to Pepperoni Pizza Breadsticks and Banana-Berry Smoothies, these recipes are sure to bring kids to the kitchen. There are after-school snacks, Saturday-morning breakfasts and even tasty dinners!




    When kids help at mealtime, their appetites are even better. Let them pick what’s for dinner tonight!




    

      Have fun in the kitchen!




      Jo Ann & Vickie
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  French Toast SticksServes 3 to 4





  6 slices bread




  2 eggs




  1/2 c. milk




  1/4 t. sugar




  1/4 t. cinnamon




  1 T. oil




  Garnish: maple syrup, powdered sugar or cream cheese




  Cut each bread slice into 3 or 4 sticks using kitchen scissors. Beat eggs with a whisk in a bowl and then mix in milk, sugar and cinnamon. Dunk each bread stick into mixture one at a time, letting the bread soak up the egg. Spread oil on a hot griddle or skillet. Add bread sticks and cook over medium heat for 2 to 3 minutes. Squish with a potato masher gently so each piece is crisp in the center without burning the crust. Flip with a spatula when crisp on one side; repeat on the other side. Dip in maple syrup, sprinkle with powdered sugar or spread with cream cheese.




  [image: This recipe originally came from England. It gets its name because the egg looks as if it’s peeking out of a hole!]




  Toad in the HoleServes 2 to 4





  4 slices bread
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