ReciPe

HAVE Fun cookine
Wittt MOM AND DAD!




LEONADE

EASH Xk DeLICious
1eddy Bear ?omcakes Z

LETS HELP MOM AND DAD
GATHETZ-THE \W&AGTRZEDIENTS

CoovnNa EqueMeNT:

| Dt MeAsurnea Cue

| Muana Bowe

| BurreeKNwe

| SMAWLL Wik o fForek
[

[

LARGE Freyna PAN
CPATULA

OoooOoomn

INGREDIENTS:

| Cue PAncAke Mix

| Cue WATER
CQoME ButTE
RANANA Sucgs
RuegBezizies
CSTrRAWBERIZIES
(CROCOLATE (Hips
CHocolATE THrzur
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[N Hourz- MIKiNG BoWL, ADD
| Cue oF PANCAKE MK Wit
IusT uNDeZ- | (ue 0F WATETZ

WSk Houz- PANCAKE MiX
uNTIL 1778 gMooTH AND BLENDED.
CET 1T ASIDE AND LET 1T T2E5T-

HeAT sTovE T0 MEDIUM HEAT.
UEHTWM BUTTETZ-UP HOUTZ-PAN.
Pourzsomg PANCAKE MK (NTO
THE PAN MAKING A LARGE CIT2ZCLE
FOTZ-THE HEAD.

( OOK EACH SIDE FOTZ ABOUT ]_MW
UsaHoutz seATuLA,

Fue WHeN Tors BuBBLE
AND BOTTOMS ATRE GOLDEN BTROWN.
"KePEAT MAKING PANCAKES.

You i NgeD 1o MAKE:

| LARGE PANCAKE (HEAD)

7 MEDWUM PANCAKES (HANDS)
1 SMALL PANCAKES (EATZS)

ArrANGE THE FrruT TO MAKE
THE FACE, BOWTIE AND HANDS
oF THe BeAwr. IsE cHocolATE
SAUCE TO MAKE THE MOouTH.

Ear & ENSOH.. AND MAYBE EVEN
MAKE A PANCAKE HAT
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LEONADE

SWweer % Zest ,

Lemon Bars!

EGQUIVMENT

g7 X §” BAKING PAN

A FINE GRRATETZ

Mestt Wieg sTANER-
(WJisk oz-Fotk

SHORTBREND CRUST

/5. cup INSALTED ButTER-(RooM TEMP.)
| cup Froute .
Yy cup PoWogred Suaar A

7

LEMON CURD ALLING-
Yy cup [ EMON JUCE (7= LEMONS)
| TABLESPOON EMON ZE5T (FINEWM GRRATED)
2 Eatg (RooM TEMP.)

| /2 curs QuaAte

Yo cup FLou (S\FTED)

Powvered SUEAR (FOr-DUsTING) ¢



HELP YOURPIRENTS PREVIRE:
Pregttear oven o 550 F (17D )
GREASE ExE PAN WiTH BuTTEZ

NOW HELY MAKE THE CRUST:
(OMBWE FLOUTZ, SUGATZ, AND LEMON Zg5T
INTO A LARGE BOWL. \DD COOL CUBED BUTTEZ-
AND MK T Wit YOUTZHANDS upNTIL ITS
NICE AND clumeM. PAT THE Douctt \INTO
Houz-PAN. BAKE FOTZ [H—70 MINUTES
UNTIL SUEHTLY BROWNED.

TIME FORTHE LEMON ALUING:
WHILE crzusT 1€ BAKING, WHISK f EGES
A BoWL. \DD SucAz AND MiX.

ADD Lemon swce AND M WeLL.
[WHEN Croust COMES out OF OVEN,
POUTZ-LEMON FILLING INTO PAN.
BAKE FOTZ-] D MINUTES OTZ-uNTiL
FLLNG IS AIIZM AND DOESNT SIGGLE.
WHEN eMON BATRS ARRE DONF,

LET THEM COOL COMPLETEWM BEFORE
cutTiNG. KEEP REFIUGERATED.
MAKES T LARGE SRUATRES OT2- | ] SMALLETZ SRUATZES.
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Fun & (ororzeut, HOMEMADE

?'q\’ DQUgh !.

EQUIPMENT %
(Ar&E Pov

LARGE $PoON

Tiasrc Zip BAGS

INGREDIENTS

7 cups FLoutz
LM cup SALT

{{ TEASPOONS CTZEAM OF TARTATZ
] cuPS LUKEWATZM WATETZ

1. TABLESPOONS OF VEGETABLE O
Foovo cororang

INSTRUCTIONS
N A LARGE POT MIX ALL HOUTZ-INGTREDIENTS (EXCEPT FOOD COLOTZING)
( 00K 0VETZ-MEDIUM HEAT, $THZ-CONTINUOUSLH UNTIL MIXTUTZE 1S THICK.
AND BEGINS TO FOT2M A BALL.
"Kemove Douétt ONTO A PLATE AND COOL. KNEAD DouGit uNTiL SMOOTH.
DWIDE THE Douctt \INTO BALLS FOTZ-EACH coLotz-. MAKE A SMALL HOLE (N
THE BALL AND ADD D1ROPS OF coo- (N 1. KNEAD THE Douct (1 A
PLASTIC BAG UNTIL IT" FulL ABSOTZBS THE COLOTZ. "KEATH TO PLAMI
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Row A sgconp smaue Ay

I:l 2 BALL AND PLACE (T ON 'FHE 3
OPPOSITE SIDE OF THE TALIL O\ TOP OF
THE BIGGEZ-BALL. e "o

D TWo BLACK ButToNS oré\_\ <
SIMILATZITEMS TO MAKE THE E9ES.
NoWw squegeze A SMALL BALL OF 12ED

O
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