
Rules For The Kitchen!
1. Always ask an adult if you can use
the kitchen AND have their help.
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  fin-
ished.

Cookin’ FunCookin’ Fun

Nutella M & M Bars
3/4 cup butter, softened
1/2 cup Nutella spread
1/2 cup sugar
1/2 cup brown sugar
2 eggs
1 teaspoon vanilla extract
2 1/2 cups flour
1 teaspoon baking soda
1/2 teaspoon salt
1 box instant chocolate pudding mix (3.4 ounces)
2 cups M&M candies

In a mixing bowl beat the butter, Nutella, and sugars
until creamy. Add the eggs and vanilla and beat again.
Sift together the flour, baking soda, salt, and dry

pudding mix. Slowly beat into the creamed butter mix-
ture until completely mixed. Do not over mix. Stir 1 1/2
cups M&M's into the batter.

Spray an 11x18 inch baking pan with non stick
spray. Spread the batter into the pan. Bake at 350 de-
grees for 12-13 minutes. Let cool completely. Cut into
20 bars. Store in a sealed container

Jolly Breakfast Ring
4 tablespoons butter, melted
2 tablespoons brown sugar
12 maraschino cherries
1/4 cup chopped nuts
1/2 cup sugar
1 teaspoon cinnamon
3 tablespoons chopped nuts
2 cups Bisquick
2/3 cup milk

Heat oven to 400 degrees F.  Pour 2 tablespoons of melted butter into bottom of a 9-
inch ring mold (or Bundt pan). Spread evenly. Sprinkle with brown sugar. Lay cherries
in a pattern around the bottom of the mold. Sprinkle with 1/4 cup nuts.
Mix sugar, cinnamon and 3 tablespoons nuts. Set aside.  In separate bowl, combine

Bisquick with milk. Beat 15 strokes. Batter will be sticky.
Shape dough into 12 balls. Roll each ball in remaining 2 tablespoons melted butter,

then roll in cinnamon mixture. Place balls in ring mold. Bake 25 to 30 minutes.
Turn breakfast ring upside down onto a plate while still warm, being very careful not

to burn yourself.

Easy No Bake Cookies
1 cup granulated sugar
1 cup white corn syrup
1 1/2 cups peanut butter
4 cups cornflakes

Combine sugar and corn syrup and bring to a
boil just so that the sugar dissolves. MAKE
SURE YOU HAVE PARENT SUPERVISION!
Add peanut butter and stir until it is smooth. Stir
in the cornflakes.
Line a jellyroll pan with wax paper. Drop the

cookie mixture by teaspoon while still warm.
You may need to reshape them a bit after you
are finished dropping the batter.
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