
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

Chicken Quesadillas
1 pound skinless, boneless chicken breast, diced
1 (1.27 ounce) packet fajita seasoning
1 tablespoon vegetable oil
2 green bell peppers, chopped
2 red bell peppers, chopped
1 onion, chopped
10 (10 inch) flour tortillas
1 (8 ounce) package shredded Cheddar cheese
1 tablespoon bacon bits
1 (8 ounce) package shredded Monterey Jack cheese

Preheat the broiler.  Grease a baking sheet.
Toss the chicken with the fajita seasoning and spread it onto the baking sheet.  Place

under the broiler and cook until the chicken pieces are no longer pink in the center - about
5 minutes.  Remove.
Preheat the oven to 350 degrees.  Heat the oil in a large sauce pan over medium heat.

Stir in the green and red bell peppers, onion and chicken.  Cook and stir until the vegeta-
bles have softened - about 10 minutes.
Layer half of each tortillas with the chicken and vegetable mixture, then sprinkle with

cheddar cheese, bacon bits, and Monterey Jack cheese.  Fold the tortillas in half and place
onto a baking sheet.  Bake in the pre-heated oven until the cheeses have melted - about
10 minutes.

Chocolate Eclairs
2 individual packages graham crackers - crumbled
2 (3 ounce) packages instant vanilla pudding mix
3 cups milk
1 (8 ounce) container frozen whipped topping, thawed
1 (16 ounce) package prepared chocolate frosting

Line the bottom of a 9 x 13 inch pan with graham crackers.  In a large bowl, combine
pudding mix and milk.  Stir well.  Mix the whipped topping into the pudding mixture.  Spread
half of the mixture over the graham cracker layer.  Top with another layer of graham crack-
ers and the remaining pudding.  Top all with a final layer of graham crackers and frost with
chocolate frosting.  Refrigerate for at least two hours before serving to allow the graham
crackers to soften.

YUM!
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