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Rules For The Kitchen!
1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are  finished.

Cookin’ Fun

Grilled Peanut Butter & Banana Sandwich
cooking spray
2 tablespoons peanut butter
2 slices whole wheat bread
1 banana, sliced

Heat a skillet or griddle over medium heat, and coat with cooking spray.
Spread 1 tablespoon of peanut butter onto one side of each slice of bread.
Place banana slices onto the peanut buttered side of one of the slices.  Top
with the other slice and press together firmly.  Fry the sandwich until golden
brown on each side, about 2 minutes per side. 

Smoked Turkey Tortilla Wrap
10 whole wheat flour tortillas 
10 slices smoked turkey, cut into thin strips 
1 avocado, peeled, pitted and sliced 
1/2 cup sour cream 
1/2 cup shredded Cheddar cheese 
Salsa 

Heat flour tortillas in a large skillet over medium heat,
until slightly browned.   In each tortilla arrange turkey
strips topped with avocado, sour cream and cheese.
Fold up and serve with salsa. 

Applesauce Raisin Bread
1 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder
1/2 teaspoon baking soda
1 1/2 teaspoons ground cinnamon
1 cup quick cooking oats
3/4 cup packed brown sugar
3/4 cup raisins
1 1/4 cups applesauce
1/3 cup vegetable oil
2 eggs, beaten
1/4 cup milk
1/4 cup apple juice

Preheat the oven to 350 degrees F.   Grease and flour
an 8 1/2 x 4 1/2 inch loaf pan. Soak raisins in apple juice.
In a large bowl, whisk together flour, baking powder,
soda, cinnamon, oats, and brown sugar.  Add apple-
sauce, oil, eggs, and milk; stir until just combined.  Mix
in raisins.  Spread batter into prepared pan.  Bake for 55
to 60 minutes. Remove from pan immediately and cool
on a wire rack. 




