Cooking Class 57 Fun
Recipes Kids Will Love To
Make And Eat

Features recipes served
among the staff at such
acclaimed New York City
restaurants as Gramercy
Tavern and Union Square
Cafe, including such dishes
as Dominican chicken,
holiday roast pork, and
molasses corn bread.
Presents recipes ranging in
difficulty with the science
and technology-minded cook
in mind, providing the
science behind cooking, the
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physiology of taste, and the
techniques of molecular
gastronomy.

“The new Julie & Julia!. .
.You'll finish a chapter and
find yourself in the kitchen.”
-Marie Claire The
Wednesday Chef (and author
of Classic German Baking)
finds her way home—a story
of love, life, and the search
for the perfect ragu It takes
courage to turn your life
upside down, especially
when everyone is telling you
how lucky you are. But
sometimes what seems right
can feel deeply wrong. My

Berlin Kitchen tells the story
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of how one thoroughly
confused, kitchen-mad
romantic found her way to a
new life, a new man, and a
new home in Berlin. Luisa
Weiss was working in New
York and about to get
engaged when she decided
to bake, roast, and stew her
way through her huge
collection of recipes. She
started a blog to document
her adventures. The
Wednesday Chef was an
instant sensation, bewitching
readers who fell in love with
Luisa and cheered her
growing confidence. My

Berlin Kitchen chronicles
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Luisa’s decision to give up
the life she had built and
move across the ocean in
search of happiness—only to
find love waiting where she
least expected it. “A
poignant memoir with
charm, heartbreak, family
history, and recipes galore.”
-Elle “Luisa has a way of
telling a story that's nothing
short of entrancing.” -Deb
Perelman, author of The
Smitten Kitchen Cookbook
“Beautiful and inspiring. . . a
remarkable and delicious
tale of the romance of a
lifetime.” -Kathleen Flinn,
author of The Sharper Your
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Knife, the Less You Cry “For
anyone who's ever moved
away from home, only to find
that nowhere in the world is
quite as special, My Berlin
Kitchen is a lovely (and
delicious-recipe-filled) read.”
—Serious Eats

57 family-friendly recipes
making cooking healthy
meals for kids easy and fun.
Kids will love to cook, serve
and eat these simple and
delicious dishes.

From mac 'n cheese to
double chocolate chip
cookies - 90 recipes to have
some finger-lickin' fun
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Kids Cook Real Food
Baking Class

Irresistible Cookies,
Cupcakes, and Desserts for
Your Sweet-Tooth Fix

The Kids' Guide to Cooking
Real Food with Your Family
The Complete Make-Ahead
Cookbook

This award-winning cookbook features
more than 100 of the recipes that
Laura Ingalls Wilder chronicles in her
classic Little House books. A great gift
for Little House fans and anyone who
wants more information about what life
on the prairie was really like. With this
cookbook, you can learn how to make
classic frontier dishes like corn
dodgers, mincemeat pie, cracklings,
and pulled molasses candy. The book
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also includes excerpts from the Little
House books, fascinating and
thoroughly researched historical
context, and details about the cooking
methods that pioneers like Ma Ingalls
used, as well as illustrations by
beloved artist Garth Williams. This is a
chance to dive into the world of Laura
Ingalls Wilder, American pioneer,
women's club member, and farm
homesteader. This book has been
widely praised and is the winner of the
Western Heritage Award from the
National Cowboy & Western Heritage
Museum in Oklahoma City. The Horn
Book praised it as "a culinary and
literary feast.”

Provides simple instructions for
healthy and delicious meals that can
be prepared together by family
members of every age, including

recipes for French toast, frittatas,
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curried tofu fingers, frozen yogurt and
mango lassis. Original. 50,000 first
printing.

Build Your Baking Confidence with
Baker Bettie “I wish | had this book
when | started baking! It's not only a
collection of amazing recipes, but it
answers the ‘why’ to your baking
guestions.” ?Gemma Stafford, chef,
author, and host of Bigger Bolder
Baking #1 Bestseller in Professional
Cooking, Pastry Baking, Cake Baking,
Pies, Desserts, and Cookies Do you
find baking difficult, or just not sure
how it works? This cookbook is your
new go-to baking book. Baking from
scratch can be hard. The science of
baking is a particular science that
requires precise measurements and
steps. With Kristin Hoffman, aka Baker
Bettie, the science behind baking

becomes second nature! Baker
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Bettie’s Better Baking Book lays a
foundation of basic baking skills and
master recipes that are sure to boost
your baking confidence. Learn top tips
from a professional chef. Consider
Baker Bettie’'s Better Baking Book
your at-home culinary and baking
school guide. This baking cookbook
goes beyond the recipe by teaching
the science behind baking. From
measurements, techniques, step-by-
step processes, to how to use base
recipes to create endless baked goods
that make you drool. This book
ensures that you are able to tackle any
baking recipe with confidence! In this
baking book, learn more about: « The
science of baking ¢« Foundational
baking techniques and mixing
methods « How master formulas are
used to bake a ton of delicious and

easy recipes! If you enjoyed books like
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The Baking Bible; Bake From Scratch;
or Bigger, Bolder Baking, you'll love
Baker Bettie’s Better Baking Book!
Must-have manual contains nine
master classes in the fundamentals of
cooking.

The Complete Cookbook for Young
Chefs

100+ Sweet and Savory Recipes that
You'll Love to Bake, Share and Eat!
The Haven's Kitchen Cooking School
Look I'm a Cook

Free for All Cooking

75 Internet-Breaking Recipes for
Snacks, Drinks, Treats, and More!
The Forest Feast for Kids

The kids are taking over the kitchen!
Deanna F. Cook presents more than 50
recipes designed for the cooking
abilities and tastes of children ages 6
to 12. Basic cooking techniques are
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explained in kid-friendly language, and
recipes include favorites like
applesauce, French toast, popcorn
chicken, pizza, and more. Full of fresh,
healthy ingredients and featuring
imaginative presentations like egg
mice, fruit flowers, and mashed potato
clouds, Cooking Class brings
inspiration and confidence to the chefs
of the future.
Cooking Class57 Fun Recipes Kids
Will Love to Make (and Eat!)Storey
Publishing
"For use with Kids cook real food:
cooking class curriculum"--Title page
verso.
Collects kid-friendly recipes inspired
by the adventures of favorite Disney
princesses and provides step-by-step
instructions and helpful cooking tips
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Jor preparing such options as
Rapunzel's frying pan eggs and Ariel's
sea turtle cupcakes.

Baker Bettie’s Better Baking Book
Super Simple Baking for Kids

100 Recipes Every Mom Needs in Her
Back Pocket, Regular Version

Cook Korean!

The Complete Baking Book for Young
Chefs

100 Recipes

The International Cookbook for Kids
Want your kids to be hard-working,
independent, healthy adults? You can
do it all while making dinner -
together.The Kids Cook Real Food
cooking class curriculum will help your
children discover and nurture their
strengths, learn how to make
something out of ingredients without

anyone else's help, and know how to
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feed themselves healthy food as they
grow into adulthood.You don't have to
focus on every detail (because I've
already done that for you), so you can
focus on making cooking a path to true
self-esteem and self-realization for
every one of your children, ultimately
guiding their life decisions later on.
Easy-to-follow recipes, safety tips, and
lessons on good manners are
compiled in this colorful cookbook with
detailed steps, informative illustrations,
family photos, and fun anecdotes for
aspiring young chefs. 400,000 first
printing.

Create 75 of the most popular, post-
worthy, and fun recipes straight from
TikTok with The Unofficial TikTok
Cookbook. Become the next viral
sensation and make some delicious
dishes that will impress all your friends

with The Unofficial TikTok Cookbook.
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From whipped coffee to pancake
cereal and mug cakes to seltzer
slushies, you can find all the recipes
you~ve seen on social media and have
been dying to make in one place.
Featuring simple, easy-to-follow
instructions, you can now create the
recipes you~”ve seen all over the
internet in the comfort of your own
home. Whether you want to post your
cooking creations online or just share
them with your friends, this book is a
must-have for chefs of all ages!

Easy and compelling recipes for kids
and parents to enjoy as they spend
time together. Packed with more than
60 yummy recipes for easy-to-make
treats, from crepes and cookies to fish
tacos and nachos, Williams-Sonoma
Cooking for Kids makes cooking loads
of fun! This book features gorgeous

photography and colorful illustrations
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in a fun, uncomplicated book that kids
and parents are sure to love. Kids will
love dishes like cinnamon-swirl French
toast for breakfast, or granola bars for
after-school snacks. Lots of colorful
illustrations and fun facts ensure they
will have a blast whipping up their own
creations in the kitchen. Delicious and
simple, the recipes inspire creativity
while teaching the basics of healthy
eating and giving kids skills they can
use throughout their lives.

100 Super Easy, Super Fast Recipes
The Unofficial TikTok Cookbook
Recipes for Kids Cook Real Food

A Comic Book with Recipes

150+ Recipes for Young Chefs

From Appetizers to Desserts 500
Recipes You Can Make in Advance
The Absolute Best Ways To Make The
True Essentials

An impressive collection of 500
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recipes at your fingertips!
Make the recipe all at once, if
you have time; or, use the
accompanying suggestions on
what parts are best to make
ahead separately if you're
short on time that day. Every
recipe has been tested
thoroughly on what’s best to
make when, and how to store
it, to give your results a just-
made flavor. Included in this
compendium of new recipes
are a few fan favorites that
have been thoroughly re-tested
and adjusted for the best
results if you need to make a
component in advance. You'll
find classic, international and
modern flavors with recipes
Page 16/58



such as Breakfast Strata, Mini
Chicken Empanadas, Olive Oil-
Sea Salt Pita Chips, Chickpea
Cakes, Cauliflower Gratin,
Stuffed Eggplant, Mexican
Lasagna with Turkey, Tequila-
Lime Turkey Chili, Moroccan
Chicken Salad, Beef Tamale
Pie, Smoked Salmon and Leek
Tarts, Blueberry Streusel Bars,
Maple Pecan Pie, Flourless
Chocolate Cake and Bourbon
Whipped Cream. In addition
you'll find information basics
for refrigerator and freezer
storage, how to freeze egg
yolks and egg whites properly,
and the ultimate guide to
storage containers - all to help
give you the best tasting
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results!
Presents dozens of creative
ideas for the winter holidays,
along with party plans,
decorating tips, games and
activities, recipes, and other
helpful suggestions.
A provocative, handpicked
collection of relevant (and
surprising) essential recipes for
today’s cook. We have
countless recipes at our
disposal today but what are
the real keepers, the ones that
don’t just feed us when we’re
hungry or impress our friends
on Saturday night, but inspire
us to get into the kitchen? At
the forefront of American
cooking for more than 20
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years, the editors at America’s
Test Kitchen have answered
this question in an essential
collection of recipes that you
won'’t find anywhere else: 100
Recipes Everyone Should Know
How to Make. Organized into
three recipe sections—Absolute
Essentials, Surprising
Essentials, and Global
Essentials—each recipe is
preceded by a thought-
provoking essay that positions
the dish. For example, Treating
Pasta Like Rice Simplifies
Everything; A Covered Pot Is a
Surprisingly Good Place to
Roast a Chicken; and Re-
imagine Pie in a Skillet to
Simplify the Process. You’ll find
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useful workday recipes like a
killer tomato sauce that’s
almost as easy as opening a jar
of the store-bought stuff;
genius techniques for
producing amazing flavor—try
poaching chicken breasts over
a garlic-and-soy- spiked brine
(trust us, it’s that good); and
familiar favorites
reinvigorated—the best beef
stew comes from Spain (and
it’s even easier to make than
the stateside stew you’ve been
eating for years). Gorgeous
photography (shot right in the
test kitchen) accompanies
every recipe, revealing the
finished dish as well as
highlights of its preparation.
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Likely to stir debate among
anyone interested in food and
cooking, 100 Recipes Everyone
Should Know How to Make
provides a snapshot of how we
cook today and will galvanize
even the most jaded cook to
get into the kitchen. From the
Hardcover edition.
The debut cookbook by the
creator of the wildly popular
blog Damn Delicious proves
that quick and easy doesn't
have to mean boring.Blogger
Chungah Rhee has attracted
millions of devoted fans with
recipes that are undeniable
‘keepers'-each one so simple,
so easy, and so flavor-packed,
that you reach for them busy
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night after busy night. In Damn
Delicious, she shares exclusive
new recipes as well as her
most beloved dishes, all
designed to bring fun and
excitement into everyday
cooking. From five-ingredient
Mini Deep Dish Pizzas to no-
fuss Sheet Pan Steak &
Veggies and 20-minute
Spaghetti Carbonara, the
recipes will help even the most
inexperienced cooks spend less
time in the kitchen and more
time around the table.Packed
with quickie breakfasts,
30-minute skillet sprints, and
speedy takeout copycats, this
cookbook is guaranteed to
inspire readers to whip up fast,
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healthy, homemade meals that
are truly 'damn delicious!'
Food Network Magazine The
Big, Fun Kids Cookbook

Family Table

Fun recipes to cook together . .
. with as much mixing, rolling,
scrunching, and squishing as
possible!

The Little House Cookbook
Sally's Baking Addiction
ChopChop

Damn Delicious

'""Ha presents ... comics that fully
illustrate all the steps and ingredients
necessary for all 64 [Korean] recipes in
a ... concise presentation (with no more
than 2 pages per recipe on average).
Recipes featured include easy kimchi
(makkimchi), spicy bok choy

(cheonggyeongche muchim), and
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seaweed rice roll (kimbap), among
many other dishes''--

Updated with a brand-new selection of
desserts and treats, the fully illustrated
Sally's Baking Addiction cookbook
offers more than 80 scrumptious recipes
for indulging your sweet
tooth—featuring a chapter of healthier
dessert options, including some vegan
and gluten-free recipes. It's no secret
that Sally McKenney loves to bake. Her
popular blog, Sally's Baking Addiction,
has become a trusted source for fellow
dessert lovers who are also eager to
bake from scratch. Sally's famous
recipes include award-winning Salted
Caramel Dark Chocolate Cookies, No-
Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch
Cupcakes, and yummy Marshmallow
Swirl S'mores Fudge. Find tried-and-

true sweet recipes for all kinds of
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delicious: Breads & Muffins Breakfasts
Brownies & Bars Cakes, Pies & Crisps
Candy & Sweet Snacks Cookies
Cupcakes Healthier Choices With tons
of simple, easy-to-follow recipes, you get
all of the sweet with none of the fuss!
Hungry for more? Learn to create even
more irresistible sweets with Sally’s
Candy Addiction and Sally’s Cookie
Addiction.

50 easy-to-follow healthy recipes with
clear, step-by-step instructions and
inspirational images that will have kids
cooking with confidence in no time.
Children will learn how to chop, mix,
and stir their way to kitchen magic and
put their skills to good use making a
mixture of tasty savory and sweet dishes
using few-and easy-to-find-ingredients.
From soups to macaroni and cheese to
banana bread, Cooking Step by Step is

packed with 50 mouth-watering recipes
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that are easy to make, and will get kids
into cooking and baking. Plus they will
love eating their fresh, healthy, and
delicious creations! Junior chefs will
also learn tips and shortcuts, and get to
grips with cooking terms and kitchen
fundamentals-all while having a great
time making simple snacks, balanced
meals, and sweet treats.

A New York Times Bestseller! From the
creators of the #1 New York Times
bestselling cookbook for Kkids comes the
ultimate baking book. America's Test
Kitchen once again brings their
scientific know-how, rigorous testing,
and hands-on learning to KIDS!
BAKING ISN'T JUST FOR
CUPCAKES Want to make your own
soft pretzels? Or wow your friends with
homemade empanadas? What about
creating a showstopping pie? Maybe

some chewy brownies after school?
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From breakfast to breads, from cookies
to cakes (yes, even cupcakes!), learn to
bake it all here. You can do this, and it's
fun! Recipes were thoroughly tested by
more than 5,000 kids to get them just
right for cooks of all skill
levels—including recipes for breakfast,
breads, pizzas, cookies, cupcakes, and
more Step-by-step photos of tips and
techniques will help young chefs feel
like pros in their own kitchen
Testimonials (and even some product
reviews!) from Kkid test cooks who
worked alongside America's Test
Kitchen test cooks will encourage young
chefs that they truly are learning the
best recipes from the best cooks. By
empowering young chefs to make their
own choices in the kitchen, America's
Test Kitchen is building a new
generation of confident cooks, engaged

eaters, and curious experimenters.
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150 Festive Crafts, Recipes, Gifts &
Parties

Cooking for Geeks

I Can Cook

Favorite Staff Meals from Our
Restaurants to Your Home
FamilyFun Homemade Holidays
The Cookbook for Kids (Williams-
Sonoma)

Colorful Vegetarian Recipes That Are
Simple to Make

The Forest Feast for Kids
includes the most kid-friendly
favorites from The Forest Feast,
along with 20 new recipes, plus
ideas for kids’ parties and easy-to-
follow instructions on techniques,
measurements, and other helpful
kitchen aides. The first children’s
cookbook from New York Times
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bestselling author and popular
food blogger Erin Gleeson, The
Forest Feast for Kids, serves up
kid-friendly vegetarian recipes
that are quick, easy, and fun to
make. This cookbook showcases
the rustic simplicity of the fare
through vibrant colorful
photography of Gleeson’s
beautiful home in the woods and
of children cooking the dishes
themselves. Each meal is simple
and full of fresh and lively flavors
that will appeal to kids. The
natural beauty of Gleeson’s
surroundings and the abundance
of local produce serve as the
inspiration for recipes such as:

Pesto Pepper Pizza Rainbow
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Chard Quiche Kale Tacos
Watermelon Smoothies In
addition to its recipes—which
span meals, party food, snacks,
and beverages—this nonfiction
book includes ideas for crafty
table decoration, party ideas, an
illustrated guide on kitchen safety,
and a glossary of culinary terms.
The recipes are complemented by
a mix of stunning photographs
and art, including Gleeson’s own
fanciful watercolor illustrations
and hand lettering. This
beautifully designed kid-friendly
cookbook is perfect for foodies
and parents looking for healthy
recipes for children. It will also

appeal to fans of Erin Gleeson’s
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blog and The Forest Feast.
Parents.com says "Have you ever
wanted to crawl into a cookbook
and live in its world? That’s how |
feel when | page through Erin
Gleeson’s gorgeous The Forest
Feast for Kids." Also available
from Erin Gleeson:The Forest
Feast: Simple Vegetarian Recipes
from My Cabin in the
WoodsandThe Forest Feast
Gatherings.

Put on your chef's hat and roll up
your sleeves--it's time to cook!
Amaze your friends with the
World's Best Brownies! Scare
your siblings with Halloween
Spider Bites! Make yourself a

delicious lunch with the Make-a-
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Face Sandwich! The Everything
KIDS' Cookbook, 2nd Edition has
everything you need to get started
in the kitchen. Each recipe tells
you how hard it is and lets you
know exactly what ingredients
and equipment you need so that
you can plan ahead. You'll find
something you like no matter what
you want to cook! There are more
than 90 recipes for every meal
and occasion, including: Mini bite-
sized blueberry pancakes
Chicken salad puffs Tasty tacos
Parmesan potato fries Cheese-
crusted fish fillets Quick-eating
s'mores Ultimate peanut butter-
chocolate squares It's stuffed with
trivia tidbits and 30 food-themed
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puzzles, and you'll discover what
foods to eat to stay healthy and
what to do to stay safe in the
kitchen. Bring your creativity to
the kitchen, and get ready to have
fun. You'll be whipping up
masterpieces in no time--it's as
easy as pie!

Bursting with 11 exciting, easy-
peasy recipes, little chefs explore
and discover the wonderful world
of everyday science and food with
all their senses. Perfect for ages
3-6, this delightful nonfiction kids
cooking book introduces
preschool and early elementary
school children to basic culinary
science and cooking activities. A

truly terrific ebook for any young
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child who is interested in helping
in the kitchen! It is full of colorful
illustrations, recipes, fun facts,
and scientific principles about
food and nutrition. It is teeming
with tasty ideas and fun hands-on
learning experiences that will get
children playing, discovering
everyday science, and cooking up
a storm. Look I'm A Cook is full of
tasty recipes that provide a great
variety of fun, healthy, kid-friendly
foods, made with ingredients you
probably have on hand. These 11
activities are easy to prepare, set
up, and create. The visual step-by-
step instructions and a charming
design make it the perfect activity

ebook for parents and their little
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ones to enjoy together. From
guacamole to ice pops, to
chocolate pears; kids can pour it,
mix it, and taste it. Each recipe
becomes an ever-so-exciting
experiment (we have it under
good authority that anyone will
find the crunchy Vegetable Stick
Train irresistibly adorable - and it
goes really well with the
homemade guacamole). Get
Ready To Find Your Inner Chef!
You were born with everything
you need to be an awesome cook
- a brilliant brain and amazing
senses! Get ready to touch, smell,
see, hear, and taste your way to
fabulous food in this cookbook for

kids. Find out how to make an
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exciting salad train, which makes
the greenest guacamole, why
bread is full of bubbles and much,
much more! Full of cooking ideas
for kids like: - Sunshine
strawberries - Mini meringue
mountains - Brilliant bread -
Chocolate pears - And much,
much more! DK's Look! I'm
Learning series of exciting and
educational STEM ebooks focus
on the sensory experience of
practical learning and play and
finds the science in everyday
activities. Hands-on learning
experiences tap straight into kids'
insatiable curiosity and sense of
wonder. These ebooks for

children are perfect for ages 3-6
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as they are formatted with a
padded cover and toddler-tough
pages. The series encourages
children to develop independence
and improves their critical
thinking, investigation skills, and
motor skills. Try the other titles in
the series next, including Look I'm
A Scientist, Look I'm A
Mathematician, and Look I'm An
Engineer.

Offers sixty classic recipes from
ltaly, France, China, and Mexico
as well as cooking terms and
safety tips.

Cooking Step by Step

The Disney Princess Cookbook
Eat Well on $4/Day

My Berlin Kitchen
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Recipes and Inspiration to Build a
Lifetime of Confidence in the
Kitchen

Real Science, Great Hacks, and
Good Food

Good and Cheap

A perfect and irresistible idea:
A cookbook filled with
delicious, healthful recipes
created for everyone on a tight
budget. While studying food
policy as a master’s candidate
at NYU, Leanne Brown asked a
simple yet critical question:
How well can a person eat on
the $4 a day given by SNAP,
the U.S. government’s
Supplemental Nutrition

Assistance Program informally
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known as food stamps? The
answer is surprisingly well:
Broiled Tilapia with Lime,
Spicy Pulled Pork, Green Chile
and Cheddar Quesadillas,
Vegetable Jambalaya, Beet
and Chickpea Salad—even
desserts like Coconut
Chocolate Cookies and Peach
Coffee Cake. In addition to
creating nutritious recipes that
maximize every ingredient and
use economical cooking
methods, Ms. Brown gives tips
on shopping; on creating
pantry basics; on mastering
certain staples—pizza dough,
flour tortillas—and saucy

extras that make everything
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taste better, like spice oil and
tzatziki; and how to make
fundamentally smart, healthful
food choices. The idea for
Good and Cheap is already
proving itself. The author
launched a Kickstarter
campaign to self-publish and
fund the buy one/give one
model. Hundreds of thousands
of viewers watched her video
and donated $145,000, and
national media are paying
attention. Even high-profile
chefs and food writers have
taken note—Ilike Mark Bittman,
who retweeted the link to the
campaign; Francis Lam, who

called it “Terrific!”’; and
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Michael Pollan, who cited it as
a “cool kickstarter.” In the
same way that TOMS turned
inexpensive, stylish shoes into
a larger do-good movement,
Good and Cheap is poised to
become a cookbook that every
food lover with a conscience
will embrace.

From the creators of NYT
Bestseller The Complete
Cookbook for Young Chefs,
America's Test Kitchen and an
army of kid recipe testers, this
awesome new cooking
collection will get 5 to 8 year
olds (and their grown-ups!)
into the kitchen doing fun food
projects together! My First
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Cookbook will inspire the
youngest chefs to enter the
kitchen, empower them to
cook, and engage their
creativity--plus they'll have fun
doing it. From simple after-
school snacks, family meals,
and holiday celebration
recipes, each beginner recipe
is developed by America's
Test Kitchen Kids before being
kid-tested and kid-approved.

A cost-saving cookbook
includes 125 tasty, easy-to-
make recipes--including kid-
friendly meals and
desserts--that are free of major
allergen ingredients, including

gluten, dairy, nuts, soy, eggs
Page 42/58



and more. Original.

'i can cook' has been a great
hit on CBeebies (and BBC2,
where each 15 minute
programme repeats daily
during its run), regularly
achieving a 30% audience
share. Led by charismatic
presenter Katy Ashworth, 3-5
year olds learn how they can
make a fantastic range of food
themselves - with just the odd
bit of help from a grown-up.
Now over 50 recipes are
available here for everyone to
try at home. Lots and lots of
step-by-step pictures make it
easy to follow the instructions

and get great results. And with
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food ranging from cheesy
lasagne and sunshine
breakfast muffins, to
chocolate and mandarin
pudding and chunky banana
bread, the whole family can
enjoy what the kids cook up in
the kitchen.

Classic Baking Techniques
and Recipes for Building
Baking Confidence

50 Fun Recipes Kids Love to
Bake and Eat!

100+ Recipes that You'll Love
to Cook and Eat

57 Fun Recipes Kids Will Love
to Make (and Eat!)

Cooking Class

The Mom 100 Cookbook
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Cooking Class Cookbook
Put the fun back into
healthy eating with this
bright and colorful
cookbook. This lively
collection encourages kids
to consider what they eat
and how it affects their
bodies, without preaching.
Yummy interpretations of
old classics, as well as new
recipes destined to become
classic help turn eating into
a delicious treat. Features
all new photography and
lively step-by-step text.
Covers breakfast, light
meals, main meals and

delicious desserts. Packed
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with fun facts and
information about nutrition
and healthy cooking
techniques.

Introducing the lifesaving
cookbook for every mother
with kids at home—the book
that solves the 20 most
common cooking dilemmas.
What’s your predicament:
breakfast on a harried
school morning? The Mom
100’s got it—Personalized
Pizzas are not only fast but
are nutritious, and hey, it
doesn’t get any better than
pizza for breakfast. Kids
making noise about the

same old lunch? The Mom
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100’s got it—three different
Turkey Wraps, plus a Wrap
Blueprint delivers enough
variety to last for years.
Katie Workman, founding
editor in chief of
Cookstr.com and mother of
two school-age kids, offers
recipes, tips, techniques,
attitude, and wisdom for
staying happy in the kitchen
while proudly keeping it
homemade—because
homemade not only tastes
best, but is also better (and
most economical) for you.
The Mom 100 is 20
dilemmas every mom faces,

with 5 solutions for each:
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including terrific recipes for
the vegetable-averse, the
salad-rejector, for the fish-o-
phobe, or the overnight
vegetarian convert. “Fork-in-
the-Road” variations make it
easy to adjust a recipe to
appeal to different eaters
(i.e., the kids who want
bland and the adults who
don’t). “What the Kids Can
Do” sidebars suggest ways
for Kids to help make each
dish.

The #1 New York Times Best
Seller! IACP Award Winner
Want to bake the most-
awesome-ever cupcakes? Or

surprise your family with
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breakfast tacos on Sunday
morning? Looking for a
quick snack after school? Or
maybe something special for
a sleepover? It's all here.
Learn to cook like a pro—it's
easier than you think. For
the first time ever, America's
Test Kitchen is bringing
their scientific know-how,
rigorous testing, and hands-
on learning to KIDS in the
kitchen! Using kid-tested
and approved recipes,
America's Test Kitchen has
created THE cookbook every
kid chef needs on their shelf.
Whether you're cooking for

ourself, your friends, or
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your family, The Complete
Cookbook for Young Chefs
has delicious recipes that
will wow! Recipes were
thoroughly tested by more
than 750 kids to get them
just right for cooks of all
skill levels—including
recipes for breakfast, snacks
and beverages, dinners,
desserts, and more. Step-by-
step photos of tips and
techniques will help young
chefs feel like pros in their
own kitchen Testimonials
(and even some product
reviews!) from kid test cooks
who worked alongside

America's Test Kitchen will
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encourage young chefs that
they truly are learning the
best recipes from the best
cooks. By empowering young
chefs to make their own
choices in the kitchen,
America's Test Kitchen is
building a new generation of
confident cooks, engaged
eaters, and curious
experimenters.

A hilarious collection of
photographs, illustrations,
food ads, recipes, and
culinary miscellany from
classic American cookbooks
of the 1940s, 1950s, and
1960s presents a horrible
array of the "best of the
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worst" dishes from the
period, including such treats
as 7-Up Cottage Cheese
Pancakes. 35,000 first
printing.

Cooking Class Curriculum
Kids' Fun and Healthy
Cookbook

Paula Deen's My First
Cookbook

The Everything Kids'
Cookbook

My First Cookbook

150 Easy Gluten-free,
Allergy-friendly Recipes the
Whole Family Can Enjoy
Great Recipes for Kids Who
Love to Cook

NEW YORK TIMES BESTSELLER!
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It’s the ultimate kids
cookbook from America’s #1
food magazine: 150+ fun,
easy recipes for young
cooks, plus bonus games
and food trivia! “This
accessible and visually
stunning cookbook will
delight and inspire home
cooks of all ages and get
families cooking
together.” —School Library
Journal “This is an
exceptional introduction
to cooking that children
and even novice adult home
cooks will enjoy.”
—Publishers Weekly The
Big, Fun Kids Cookbook
from Food Network Magazine
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gives young food lovers
everything they need to
succeed in the kitchen.
Each recipe is totally
foolproof and easy to
follow, with color photos
and tips to help beginners
get excited about cooking.
The book includes recipes
for breakfast, lunch,
dinner, snacks and
dessert—all from the
trusted chefs in Food
Network’s test kitchen.
Inside you’ll find: < 150+
easy recipes ¢ Cooking
tips from the pros ¢ Color
photos with every recipe -
Special fake-out cakes
(one looks like a bowl of
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mac and cheese!) « Choose-
your-own-adventure recipes
(like design-your-own
Stuffed French Toast) -
Kid crowd-pleasers like
Peanut Butter & Jelly
Muffins, Ham & Cheese
Waffle Sandwiches,
Pepperoni Chicken Fingers,
Raspberry Applesauce and
more! < Fun food games and
quizzes (like “What’s Your
Hot Dog IQ?”) <« Bonus
coloring book pages Fun
fact: The book jacket is a
removable cooking cheat
sheet full of great tips,
tricks and substitutions!
Easy-peasy recipes for
first-time bakers When it
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comes to baking, even the
littlest hands are eager
to start mixing up tasty
treats. Super Simple
Baking for Kids equips new
bakers with the most fun
and easiest-ever recipes
to whip up. Cookies,
muffins, and cakes galore
are sure to leave even
grown-ups asking for more.
Beginning with the basics,
kids ages six to eight
will learn key baking
skills like how to
separate eggs or knead
dough. When these
techniques are mastered,
they can cook up over 55
super yummy recipes with
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confidence. (If only they
were old enough to do the
dishes!) This kids baking
cookbook includes: Kids
Baking tutorials--Kids
learn all about equipment,
safety, and skills they
need to be successful in
the kitchen. Easy as
1,2,3--Recipes use 5-10
ingredients max, no fancy
equipment, and are labeled
in degree of easiness. Fun
foods--Making eating just
as fun as baking with
sweet and savory recipes
like Rainbow Sprinkle
Whoopie Pies, Apple-Cider
Doughnut Cake, Soft
Pretzels and more. The
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sweetest treat you'll find
in this kids baking
cookbook is even better
than something you can
eat--it's the memories
you'll cook up.

Learn to make your
favorite baked goods for
every meal of the day -
and plenty of great
snacks, too.

The Gallery of Regrettable
Food

Adventures in Love and
Life

Companion Recipe Book for
Kids Cook Real
Food:cooking Class
Curriculum
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