“Crafty” Recipes for Kids
Feel free to share with us any creative recipes that you have used!

These are just a few of the recipes for kids that we have chosen, please visit the web site for others great recipes http://www.tasteofhome.com/Top-10-Recipes/Top-10-Healthy-Recipes-for-Kids.
Scooter Snacks Recipe
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Feel like building a little fun into after-school routines? Let the kids help you construct these nutritious scooter snacks to rev up their homework efforts or tide them over 'til suppertime! —Didi Desjardins, Dartmouth, Massachusetts

· Prep/Total Time: 30 min.

· Yield: 2 Servings

Ingredients

· 8 slices zucchini (1/4 inch thick)
· 6 pretzel sticks, divided
· 2 pieces string cheese (1 ounce each)
· 2 pretzel rods, cut into 3-inch pieces
· 2 tablespoons spreadable garden vegetable cream cheese
· 4 cherry tomatoes, halved
· 2 pimiento-stuffed olives, halved
Directions

· For each of four axles, thread two zucchini slices through a pretzel stick, leaving a 1-in. space in the center. For each scooter, position string cheese between two axles. 

· Attach a pretzel rod with cream cheese to each scooter; top each with a pretzel stick for handlebars. Add tomato hubcaps and olive headlights and taillights with cream cheese. Yield: 2 scooters.

Nutritional Facts 1 scooter equals 201 calories, 13 g fat (8 g saturated fat), 35 mg cholesterol, 591 mg sodium, 13 g carbohydrate, 1 g fiber, 9 g protein.
Banana-Pear Caterpillar Recipe
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With Sherry's guidance, Kendra Paige-Wrischnik, now 11, transformed banana and pear slices into this creepy crawler. "The girls' brother, Joey, was too young to help prepare the salads, but he sure enjoyed eating them," Sherry adds.

· Prep/Total Time: 15 min.

· Yield: 1 Servings

 Ingredients

· 1 lettuce leaf
· 1 medium banana, peeled
· 1/2 medium red pear, cut into 1/4-inch slices
· 2 raisins
Directions

· Place lettuce on a salad plate; top with the banana. Cut 1/4-in. V-shaped slices halfway through the banana, spacing cuts 1 in. apart. Place a pear slice, peel side up, in each cut. For eyes, gently press raisins into one end of banana. Serve immediately. Yield: 1 serving.

Nutritional Facts 1 serving (1 each) equals 160 calories, 1 g fat (trace saturated fat), 0 cholesterol, 2 mg sodium, 41 g carbohydrate, 5 g fiber, 2 g protein. 

Mini Veggie Wagon Recipe
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For our family reunion at my sister's farm house, I made mini wagons out of veggies to place on the tables. Even the youngsters had fun eating their vegetables right down to the cucumber wagon wheels. —Nella Parker, Hersey, Michigan 

· Prep/Total Time: 15 min.

· Yield: 4 Servings

Ingredients

· 2 celery ribs
· 1 medium cucumber
· 2 wooden skewers (6 inches)
· Fresh baby carrots, broccoli florets and purple cauliflowerets or vegetables of your choice
· Vegetable dill dip
Directions

· Cut celery ribs in half lengthwise and then into 6-in. pieces. Cut cucumber into 1/2-in. slices. Place one cucumber slice on the end of each skewer; place celery pieces lengthwise across skewers to form wagon frame. 

· Pile carrots, broccoli, cauliflowerets and remaining cucumber on wagon. Serve with dip. Yield: 4 servings.

Pizza Biscuit Bears Recipe
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Our Test Kitchen staff set aside the porridge recipes and came up with these charming biscuits that are just right! The cute little bears, which get their personality from pizza toppings, are delicious with warm pizza sauce for dipping.

· Prep/Total Time: 30 min.

· Yield: 6 Servings

Ingredients

· 1 tube (16.3 ounces) large refrigerated buttermilk biscuits
· 12 slices pepperoni
· 12 slices ripe olives
· 1 tablespoon chopped green pepper
· 1 jar (2 ounces) sliced pimientos, drained
· 2 tablespoons shredded part-skim mozzarella cheese
· 1 can (8 ounces) pizza sauce, warmed
Directions

· Separate biscuits; place six biscuits 3 in. apart on an ungreased baking sheet. Cut each remaining biscuit into six pieces; roll each into balls. Attach two balls to each whole biscuit for ears; pinch dough to seal. 

· Decorate each bear with a pepperoni slice on each ear, olive slices for eyes, green pepper for nose, two pimiento strips for mouth and mozzarella cheese for furry forelock. Bake at 375° for 15-20 minutes or until golden brown. Serve with pizza sauce. Yield: 6 servings.

Nutritional Facts 1 serving (1 each) equals 288 calories, 13 g fat (4 g saturated fat), 5 mg cholesterol, 976 mg sodium, 35 g carbohydrate, 1 g fiber, 7 g protein. 

Cheese Worms with Grasshopper Dip Recipe
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Turning string cheese snacks into wiggly warms was simply a matter of poking in whole cloves for the eyes. We remind the kids to be sure to remove these before eating the worms. For serving the dip, I halved and seeded a green pepper, then added olives for eyes and green onion "legs".—Lenore Walters, Oklahoma City, Oklahoma

  Prep/Total Time: 30 min.

· Yield: 12 Servings

Ingredients

· Flaked coconut
· Green liquid food coloring
· 24 whole cloves
· 6 string cheese
· 6 twirled mozzarella cheese sticks
· DIP BOWLS:
· 1 medium green pepper
· 12 green onions
· 2 pitted ripe olives
· Dip of your choice
Directions

· Place coconut in a resealable plastic bag; add food coloring and shake to coat until color is evenly distributed. Sprinkle coconut onto a serving plate. Press two cloves into one end of each cheese stick for worm eyes. As cheese sticks reach room temperature, they can be positioned to appear more worm-like. 

· Cut green pepper in half lengthwise. Remove and discard stem and seeds. Cut the white portion from green onions; save for another use. Bend the green portion of onions in half for grasshopper legs. Attach six legs to each pepper half with toothpicks. For eyes, cut olives widthwise in half; attach to grasshoppers with toothpicks. Fill pepper halves with dip. Remove cloves from worms before eating. Yield: 12 cheese worms and 2 grasshopper bowls. 

Editor's Note: This recipe was tested with Sargento Twirls. Look for them in the dairy aisle of your grocery store.

Nutritional Facts 1 serving (1 each) equals 81 calories, 6 g fat (4 g saturated fat), 20 mg cholesterol, 246 mg sodium, trace carbohydrate, trace fiber, 7 g protein. 

Butterfly Sandwiches Recipe
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"I never have any trouble getting my grandchildren to eat lunch when these cute sandwiches are on their plates," reports Maggie Lanksbury of Seattle, Washington. "You can use chives or little pieces of celery for the antennae," she suggests.

· Prep: 30 min. Cook: 15 min. + cooling

· Yield: 9 Servings

Ingredients

· 1 pound boneless skinless chicken breasts
· 3 green onions, chopped
· 1/4 cup shredded carrot
· 1/4 cup shredded cheddar cheese
· 1 envelope (1 ounce) ranch salad dressing mix
· 3/4 cup mayonnaise
· 18 slices white bread
· 18 fresh baby carrots
· 36 fresh chive pieces (about 1-1/2 inch long)
· 36 carrot strips (about 1-1/2 inches long)
· Sliced pimiento-stuffed olives
Directions

· Place chicken in a large skillet; add enough water to cover. Bring to a boil. Reduce heat; cover and simmer for 12-14 minutes or until chicken is tender and juices run clear. Drain and cool. 

· Shred chicken; place in a bowl. Add onions, carrot and cheese. combine the salad dressing mix and mayonnaise; add to the chicken mixture. Spread over half of the bread slices; top with remaining bread. Diagonally cut each sandwich in half, creating four triangles. 

· To form wings, arrange two triangles with points toward each other and crust facing out. For each butterfly body, place one baby carrot between triangles; insert two chives into filling for antennae. Place one carrot strip in the center of each triangle. Place olive slices on wings. Yield: 9 servings.

Nutritional Facts 1 serving (1 each) equals 360 calories, 19 g fat (3 g saturated fat), 38 mg cholesterol, 1,060 mg sodium, 32 g carbohydrate, 2 g fiber, 15 g protein.

Ladybug Appetizers Recipe
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Cherry tomato quarters form the wings of these adorable little ladybugs dreamed up by our Test Kitchen. The delightful creatures are perched on crunchy crackers spread with a seasoned cream cheese mixture.

· Prep/Total Time: 30 min.

· Yield: 12 Servings

Ingredients

· 2 ounces cream cheese, softened
· 2 tablespoons Daisy Brand Sour Cream
· Black paste food coloring
· 1/2 teaspoon minced chives
· 1/8 teaspoon garlic salt
· 1/8 teaspoon minced fresh parsley
· 36 butter-flavored crackers
· 18 cherry tomatoes, quartered
· 18 large pitted ripe olives
· 72 fresh chive pieces (about 1-1/2 inches long)
Directions

· In a small bowl, beat cream cheese and sour cream until smooth. Remove 1 tablespoon to a small bowl and tint black. Place tinted cream cheese mixture in a small plastic bag; set aside. 

· Add the chives, garlic salt and parsley to the remaining cream cheese mixture. Spread over crackers. Arrange two tomato quarters on each for the ladybug wings. 

· For heads, halve the olives widthwise; place one half on each cracker. Insert two chives into olives for antennae. Use tinted cream cheese mixture to pipe spots onto wings. Yield: 3 dozen.

Nutritional Facts 1 serving (3 each) equals 86 calories, 6 g fat (2 g saturated fat), 7 mg cholesterol, 187 mg sodium, 8 g carbohydrate, 1 g fiber, 1 g protein. 

Cucumber Biplane Recipe
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Fresh from the CT test kitchen comes a flight of fancy that's sure to win grins from youngsters—and get them to eat their vegetables without a fuss. In fact, to make it really nifty, ask each of your young ones to help to assemble a plane from cucumber, carrots and olives (be sure an adult does the cutting, of course).

· Prep/Total Time: 15 min.

· Yield: 1 Servings

Ingredients

· 1 medium cucumber
· 2 medium carrots
· 9 toothpicks
· 1 small carrot
· 3 small pitted ripe olives
· Vegetable dip and parsley sprigs, optional
Directions

· With a sharp knife, cut a thin slice from bottom of cucumber so it sits level. Cut out a section of one end of the cucumber to form the cockpit; discard cutout piece. Scoop out flesh from cut section, forming a 1/4-in. shell. For wings, cut medium carrots in half lengthwise. With a vegetable peeler, shave one end of the carrots into a wedge. On each side of cucumber, cut a horizontal slit 3 in. from plane's nose a fourth of the way from the top and another fourth from the bottom. Insert wedge end of carrots into slits to form wings. For bars between wings, insert four toothpicks diagonally through carrots on each side. With kitchen shears, cut excess toothpick above and below wings. For plane's tail, cut a 1-1/2-in.-long piece from the small carrot; cut a 1/4-in.-thick slice from the piece. Cut slice in half diagonally to form a triangle. Cut a 3/4-in. slit on tail end of plane. Insert carrot triangle for tail. For wheels, cut remaining toothpick in half. Insert one on each side, 2 in. from the front of plane; attach olives. If desired, fill cockpit with dip, add remaining olive for pilot and garnish with parsley. To serve, cut cucumber into slices, starting at the tail end. Remove toothpicks and wings. Yield: 1 plane.

Nutritional Facts 1 serving (1 each) equals 135 calories, 2 g fat (trace saturated fat), 0 cholesterol, 175 mg sodium, 27 g carbohydrate, 9 g fiber, 5 g protein. 
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