Cookin’ Fun
Banana Tree Stumps

1 1/2 cups butterscotch pieces
6 tablespoons creamy peanut butter
4 medium bananas
1 1/2 cups finely chopped peanuts or almond brickle pieces

In a small sauce pan, combine the butterscotch pieces and
peanut butter. Cook over low heat, stirring constantly until butterscotch pieces are melted. Remove from the heat. Peel the
banana. With a knife (and adult supervision), cut the banana
into 1 inch pieces. Dip each piece of banana into the butterscotch mixture. Lift out with a fork. Roll in the chopped peanuts
or almond brickle pieces to coat. Place on a wax paper lined
plate. Chill for 2 hours.

Heat oven to 350 degrees. Grease bottom of a 9x5x3 inch
loaf pan. In a medium sized mixing bowl, combine the egg and
milk, blend well. Add remaining ingredients and mix well. Beat
vigorously for 1 minute. Pour batter into prepared pan and
sprinkle top with poppy seeds. Bake 50 to 60 minutes. Place
on wire rack to cool 5 to 10 minutes before removing from pan.
Slice and serve warm.
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4 ounces sweet
chocolate
1/4 cup butter
3/4 cup sugar
2 eggs
1/2 cup flour
1/2 cup chopped walnuts
(optional)
1 teaspoon vanilla
24 cake ice cream cones
24 scoops ice cream of your choice

Preheat oven to 350 degrees. In a sauce pan over low heat,
melt chocolate and butter, stirring frequently. Have your parent
help you with this. Cool slightly, and then pour into a bowl. Add
sugar and eggs, mix well. Stir in flour, walnuts (if desired) and
vanilla. Place ice cream cones in muffin cups, fill half full with batter. Bake for 20-22 minutes or until brownies are set on top and
a toothpick test comes almost clean. Cool completely. Just before serving, top each cone with a scoop of ice cream! Makes 24

Cheese Bread

1 egg
1 1/2 cut milk
3 3/4 cups baking mix (such as Bisquick)
1 1/2 teaspoon salt
1 cup cheddar cheese, finely grated
1 tablespoon onion, minced
1 tablespoon poppy seed

Brownie Ice
Cream Cones

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.
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