
Rules For The
Kitchen!

1. Always ask an
adult if you can use
the kitchen.
2. Have all the ingre-
dients 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

Sugar Free No Bake Cookies
6 tablespoons Nestle Sugar Free Quik
1 teaspoon vanilla extract
1/2 cup butter
1/2 cup milk
1 cup flaked coconut
3 cups oatmeal

In a food processor or mixer bowl add Nestle Sugar Free Quik,
vanilla, butter and milk and blend until smooth.  Add coconut and
oatmeal and blend until mixed together well.  
On a cookie sheet place a piece of wax paper.  Take a spoonful

of the mixture and roll into a ball.  Place each ball on the wax paper.
They will be ready to eat in 1 hour.  Keep in the refrigerator.

Buzzard’s Nests
2 egg whites
1/8 teaspoon cream of tartar
1/2 teaspoon ground cinnamon
3/4 teaspoon vanilla extract
dash of salt
2/3 cup sugar
1/2 (10 ounce) package of shredded wheat biscuits - crushed
1 (12 ounce) package of M&M’s plain or chocolate covered
peanuts.

Preheat over to 275 degrees.  Combine egg whites, cream of tar-
tar, cinnamon, vanilla and salt in a small mixing bowl.  Beat at high
speed with electric mixer until soft peaks form.  Gradually add in
sugar - 1 tablespoon at a time until sugar dissolves and stiff peaks
form.  Stir in crushed cereal.  Drop by level tablespoon onto a lightly
greased baking sheet - making an indentation in the center of each
with the back of a teaspoon.  Place 3 candies in the indentation.
Bake for 30 minutes or until set.  Immediately remove to wire rack
to cool.  Store in airtight container.

Chocolate Peanut Butter Brownies
3/4 cup flour
1 tablespoon PLUS 1 teaspoon unsweetened cocoa
1 teaspoon baking powder
1/8 teaspoon salt
3 eggs
1/4 cup PLUS 1 tablespoon peanut butter
1 teaspoon vanilla extract
1 tablespoon vegetable oil
1/4 cup plain lowfat yogurt
12 teaspoons sugar

Preheat oven to 350 degrees.  In a small bowl com-
bine flour, cocoa, baking powder and salt.  In another
bowl combine remaining ingredients.  Beat on low
speed until well blended.  Stir in dry ingredients by
hand until well moistened.  Place in a 8 inch square
pan that has been sprayed with a nonstick cooking
spray.  Bake 15 minutes and cool in pan.  Cut into
squares and serve.
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