
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’ Fun

Deviled Eggs
8 eggs 
1/2 teaspoon prepared mustard 
1 tablespoon creamy salad dressing 
salt and pepper to taste 
1 pinch paprika  

Place eggs in saucepan and cover with water. Have an adult
help you with this.  Bring to boil.  Cover, remove from heat, and let
eggs sit in hot water for 10 to 12 minutes.  Remove from hot water
and cool.   Gently peel off the shell and cut the egg in half length-
wise. Remove the yolks and combine in a bowl with mustard,
salad dressing and salt and pepper. Mix together until smooth.
Refill each egg half with the yolk mixture and sprinkle with pa-
prika. 

Hummingbird Nests
1 cup milk chocolate chips 
1 cup shredded coconut 
1 bag of jelly bean eggs 

Melt the chocolate chips, following the directions on the bag. When the
chocolate is smooth, stir in the coconut, then drop the mixture by the
heaping tablespoon onto waxed-paper-lined cookie sheets.

While the nests are still warm, use your thumbs to poke an impression
into the middle of each. Cool them, then fill with jelly bean eggs. Makes
about 1 dozen.

Easter Shortbread Cookies
Nonstick cooking spray
1 cup (2 sticks) unsalted butter
3/4 cup confectioners' sugar, sifted
1/2 teaspoon pure vanilla extract
2 cups cake flour (not self-rising), sifted
2 tablespoons coarse sanding sugar

Spray a 9-inch fluted tart pan with a removable bottom with non-
stick cooking spray; set aside.  In the bowl of an electric mixer fit-
ted with the paddle attachment, cream together butter and sugar.
Stir in vanilla. With mixer on low speed, slowly add flour. Mix until
well combined.  Evenly spread cookie dough into prepared tart pan.
Refrigerate until firm, at least 2 hours and up to overnight.   

Preheat oven to 325 degrees. Sprinkle shortbread with sanding
sugar. Using a 2-inch round fluted cookie cutter, make a shallow
cut in the center of the dough. Using the tines of a fork, score dough
from the edge of the circle in the center towards the edge of the
pan into 12 equal wedges.  Transfer tart pan to oven and bake until
light brown and a toothpick inserted into the center of the short-
bread comes out clean, 50 to 60 minutes. Immediately re-score cir-
cle and wedges with cookie cutter and the tines of a fork. Transfer
to a wire rack and let cool 1 hour. Remove shortbread from tart pan
and let cool completely. Cut into wedges with a serrated knife along
the scored lines. 
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March Madness Books Come Alive!

Just a Little Luck
by Mercer Mayer

When Little Critter finds a penny on the
ground and picks it up, he thinks he’s in for a
week of good luck!  But he sure is wrong!
What can he do to turn luck around?
Grades Preschool -1

The Genius Files
by Dan Gutman

In eight days, Coke and Pepsi McDonald are
going to turn thirteen.  Before then, they'll jump
off a cliff, get trapped in the locked basement of
their burning school, chased cross-country by
murderous lunatics, left for dead in the pit of a
sand dune, forced to decipher mysterious coded
messages, thrown into a giant vat of SPAM, and
visit the world's largest . . . ball of twine! 

There's more, but if we told you here, we'd
have to kill you. Grades 4-6

Hot Hand
by Mike Lupica

It's simple.   All Zach Raynor wants to do is
shoot. After all, he is one of the best shooters in
the league. But with his dad as his coach, and
his parents newly separated, somehow
everything's become complicated. His brother
Ben, the piano prodigy, hardly talks anymore.
His mom is always traveling on business, and
his dad is always on his case about not being a
team player. But when Ben's piano recital falls
on the same day as the championship game, it
is Zach who teaches his dad the true meaning
of being a team player. Grades 3-5

Leprechauns and Irish Folklore
Mary Pope Osborne 
(This is a non fiction companion to Leprechaun
in Late Winter Magic Tree House #43)

This is Jack and Annie’s very own guide to
Irish fairies and folktales.  What are
leprechauns?  How do we know many of the
old Irish stories?  How do fairies like to spend
their time?  Find out the answers to these ques-
tions and more.  Grades 2-4

Last Shot
by John Feinstein

For basketball fiend Steven Thomas, it’s a
dream come true.  He won a writing contest
and now here he is in New Orleans, covering
the biggest weekend in college sports.  But the
dream takes an ugly twist when he and fellow
winner, Susan Carol, are nosing around the
Superdome and overhear a coach telling
MSU’s star point guard he’d better lose the
final game… or else.

March Madness at it’s fullest…Last Shot!
Grades 4-7
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Friday Barnes, Girl Detective 
by R. A. Spratt

Mister Max: The Book of Lost Things
by Cynthia Voigt

The Harlem Charade 
by Natasha Tarpley

When Max’s parents leave the country 
without him, he must rely on his wits 
to get by. Before long he is running his 
own rather unusual business.

A genius girl detective discovers her ultra 
exclusive boarding school is a hotbed of crime, 
from missing homework and stolen lemon tarts 
to a mysterious yeti haunting the school swamp.

Harlem residents Jin, Alexandra and Elvin come 
from different backgrounds and circumstances, 
but when Elvin’s grandfather is attacked, they 
band together to find out who is responsible.

MYST E RY
IT’S  A


