
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’ FunCookin’ Fun
Crunchy Honey Coated
Chicken Nuggets

1 pound skinless, boneless chicken breasts, cut
into 1 or 1 1/2 inch bite-size pieces

1/4 cup honey (slightly warmed)
1/4 cup water
1 cup crushed corn flakes

In a small
bowl combine
the honey
and water.
Place the
corn flakes in
a pie plate or
shallow bowl.
Dip chicken
strips into
honey mix-
ture, then
coat with corn
flake crumbs.
Put the pieces
on a lightly
greased bak-
ing sheet.

With a responsible adult’s help, bake at 425 degrees F for 10
minutes, or until cooked at center.  Turn the chicken over at the
halfway point.   Serve with your favorite dips!

Pudding
Chillers

2 cups cold milk
1 (4-serving size)
chocolate or vanilla
flavor instant pudding
and pie filling.  You
can also layer them
using both flavors.

Pour the milk into a
medium bowl. Add the
instant pudding. Beat
with a wire whisk for 2 minutes. Spoon into six 5-ounce paper or
plastic cups.   Insert a wooden stick into each to use as  a handle.
Freeze for 5 hours or until firm.
To get out of cup, dip bottom of cup in a bowl of warm water for

15 seconds.   Press firmly on bottom of cup to release Pudding
Chiller.

Cheeseburger Pizza

1 1/2 pounds ground beef
1 can favorite pizza sauce
2 (8 ounce) tubes crescent rolls
2 cups mozzarella cheese, shredded
1 cup cheddar cheese, shredded
1/4 cup minced onion
1/2 teaspoon salt
1 teaspoon chili powder (optional)

Brown the ground beef and onion.  Drain.  Add pizza sauce and
seasonings. Form a crust using the crescent rolls on a lightly
greased pizza pan or stone.  Pat together to seal the seams. Pour
meat mixture on top of crust. Sprinkle with cheese.  Bake at 375
degrees F for 20-25 minutes.
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