
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
Homemade Blueberry Pancakes
3/4 cup flour
1 tablespoon sugar
1 teaspoon baking powder
1/2 teaspoon salt
1 tablespoon margarine or butter
1 egg
3/4 cup milk
1/2 cup blueberries, washed and drained
* Extra margarine or butter for the pan

In a large bowl, sift together the flour, sugar, baking powder and salt.  Set
the bowl aside.  Melt the margarine or butter in a small sauce pan.  Crack the
egg into a medium size bowl, then add the milk and melted margarine or but-
ter.  Whisk the egg mixture until it is well mixed.  Add the flour mixture to the
egg mixture.  Whisk again until both mixtures are blended together.  Put extra
margarine or butter in the griddle and heat it on the stovetop on medium heat.
It is hot enough when the margarine or butter starts to buttle.  Use a meas-
uring cup or small ladle to spoon the batter into the pan.  Put some blueber-
ries on top of each pancake.  Cook your pancakes on medium heat until small
bubbles appear on the top.  Use a spatula to see when your pancakes are
light brown on the bottom.  When they are, flip them over with the spatula.
Cook for another few minutes until the pancakes are light brown on the other
side.  Remove your pancakes and put them on plates to eat!

Hawaiian Chicken
6 whole wheat tortillas
1 1/2 cups broccoli slaw
1 cup spinach leaves, chopped
1/4 cup crushed and drained canned pineapple
1 pound cooked chicken, diced
1/4 cup mayonnaise
1/4 cup vinegar
1/4 cup sugar
1 teaspoon poppy seeds
1 1/2 teaspoon garlic powder
1 1/2 teaspoon onion powder
1 1/2 teaspoon chili powder

Prepare dressing by whisking mayonnaise, vinegar, sugar, poppy seeds,
garlic powder, onion powder and chili powder together.  Set aside in refriger-
ator.  Mix broccoli slaw, drained pineapple and spinach together.  Put 1/2 cup
of the broccoli/pineapple/spinach mixture on each wheat wrap.  Top with
chicken.  Add 1 tablespoon dressing to each tortilla.  Wrap tortillas, burrito
style.  Cut on diagonal.  Serve immediately or refrigerate.

Southern Style Corn Bread
2 eggs, beaten with a fork
1 cup corn meal
1 cup flour
1 cup milk
2 teaspoons baking powder
1/4 cup vegetable oil
1 teaspoon salt
1 tablespoon sugar
1/2 cup corn (fresh, canned or frozen it it’s taken out of the freezer ahead
of time and unthawed)

Preheat oven to 400 degrees F.  Put all the ingredients, except for the corn,
into a large bowl.  Mix the ingredients together with a big wooden spoon.
The mixture needs to be smooth.  Stir in the corn and mix again.  Pour the
mixture into a baking pan coated with non-stick spray.  Bake in the over 25
or 30 minutes or until the corn bread is light brown on top.  Remove the bread
from the oven and cut it into 9 pieces with a knife and serve it warm.
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