
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

Green Clover Pie
1 quart vanilla ice cream, softened
1 (12 ounce) can of frozen limeade, thawed
2 drops green food coloring
1 (6 ounce) graham cracker pie crust

Place the softened ice cream in a large mixing bowl.  Pour the limeade
in with the ice cream.  Add the food coloring using more if you want a
darker green color.  Use an electric mixer on medium speed and beat the
mixture until well combined.
Spoon the mixture evenly into the pie crust.  Cover and freeze until firm

(between 2 and 4 hours).  Let stand at room temperature 10 minutes be-
fore cutting.

Irish Stew
1 tablespoon olive oil
2 pounds boneless lamb shoulder, cut into 1 1/2 inch pieces
1/2 teaspoon salt
freshly ground black pepper to taste
1 large onion, sliced
2 carrots, peeled and cut into large chunks
1 parsnip, peeled and cut into large chunks
4 cups water, or as needed
3 large potatoes, peeled and quartered
1 tablespoon chopped fresh rosemary
1 cup coarsely chopped leeks
Chopped fresh parsley for garnish (optional)

Heat oil over medium heat in a large stockpot or Dutch oven. Add
lamb pieces and cook, stirring gently, until evenly browned. Season with
salt and pepper.

Add the onion, carrots, and parsnips and cook gently alongside the
meat for a few minutes. Stir in the water. Cover and bring to a boil before
turning the heat down to low. Simmer for 1 hour or longer, depending on
the cut of meat you used and if it is tender yet.
Stir in potatoes, and simmer for 15 to 20 minutes, before adding leeks

and rosemary. Continue to simmer uncovered, until potatoes are tender
but still whole. Serve piping hot in bowls garnished with fresh parsley.

Potato
Leek Soup
18 small red new potatoes
6 cups chicken broth
3 leeks, chopped
3 tablespoons butter
2 cups milk
salt and pepper to taste

Place potatoes into a large saucepan with water to cover.  Bring to a
boil and cook until tender.  Meanwhile, saute leeks in butter until translu-
cent.
When potatoes are done, have a responsible adult skin them while they

are still hot and cut them into bite sized pieces. Place potatoes into a
stock pot with chicken broth and leeks. season with salt and pepper. Cook
over medium heat until simmering, then remove from heat and stir in milk.
Serve immediately.
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