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Cracker Pizzas

Ingredients

1. Spread each cracker with 1/2

teaspoon pizza sauce, place a slice of
pepperoni on top, and sprinkle with about
1 tablespoon of shredded mozzarella
cheese.
2. Place crackers onto a microwave safe
plate.
3. Microwave on High for 1 to 2 minutes,
until cheese melts.

2 cups sauce
3 x Crackers/Kid
12 cups Mozz. Cheese
Asst’d. toppings

Prep: 5
Cook: 2
Ready: 7

Chocolate Covered
Marshmallows
1. Melt the chocolate in a microwavesafe glass or ceramic bowl in 30-second
intervals, stirring after each interval. Do
not overheat or chocolate will scorch.
2. Dip the marshmallows in chocolate
using a toothpick or fork to hold them.
3. Add sprinkles.
4. Place on waxed paper or aluminum foil,
and freeze or put in fridge.
5. Let marshmallows sit at room temperature for 5
minutes before serving.

Ingredients
5 cups c. chips
25 marshmallows
Candy sprinkles

Prep: 10
Cook: 5
Ready: 45

Glass container
Mixing spoons
Materials
Wax paper
toothpicks

Marshmallow Spiders

Ingredients

1. Give each kid a marshmallow

25 Marshmallows
Bag Pretzels
M & M’s

2. Stick 4 pretzels on one side and 4 on
the other
3. Use M&M's and put 8 in the middle
for the eyes
Prep: 5
Cook: NA
Ready: 5

Super Hero
Blaster Wands
1. In a bowl combine candy coating and shortening.
2. Microwave until melted.
3. Remove from heat; let stand 10
minutes.
4. Gently coat pretzel rods. Remove coated
pretzel rods and arrange on waxed paper.
5. Melt varieties of candy coating/coloring for
dipping.
6. Have kids dip in color and then sprinkle sticks
with colored sugar or decorative candies.
Chill about 1 hour or until firm.

Ingredients
2 cups vanilla bark
candy coating
2 tablespoons
shortening
Pretzel logs
Food Coloring
Asst’d. Candies
Prep: 10
Cook: 120
Ready: 135

Mega Monster Insects

Ingredients

1. Use icing to attach Mike and Ike candies or M&M's to cake
bottoms for feet.
2. Stick M&M's Minis to critters' backs. Make
horns with candy corn and eyes with M&M's or
Mentos. Pipe or attach M&M's Minis to make
pupils.
3. Cut Fruit Roll-Up into tongue shapes;
attach to cakes. Pipe teeth.
Prep: 5
Cook: 2 hrs.
Ready: 2.5 hrs.

Summertime Snowmen
1. Start with the stick figure: Snip off the pointy
ends from wooden skewers. On each, thread one
large marshmallow (for body) and half of anothmarshmallow (for head).
2. Design a face: Use a dab of white tube frosting
attach sprinkles for the nose, eyes, and buttons, and a dark-chocolate candy melt or
mini peanut butter cup for the hat.
Prep: 15
Cook: 0
3. Keep 'em warm: Tie on a red licorice lace
Ready: 15
for a scarf.

Chocolate covered
snack cakes
Vanilla and chocolate
icing
Assorted candies:
m & m’s
Mike & Ike
Mento’s
Fruit Roll ups

Ingredients
3 marshmallows/kid
Wooden skewers
er
Oreos
Vanilla frosting
to sprinkles
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Snack Jacks
1. This is an edible version of the classic game Jacks.
2. Group the younger kids 3-4 per group.
3. Each group should have one Jacks ball and
20 kisses.
4. The kids take turns playing Jacks. Bounce
the ball and pick up one kiss. Set it aside.
Bounce it again and pick up two kisses and
on.
5. Once the kid is done—they get to eat the
Prep: 5
kisses they caught!
Cook: 0
Ready: 5.

Ingredients
Hershey kisses
Jacks rubber balls

so

Cookie Checkers
1. Play with your food! Have kids group in two’s
and play checkers. Each group should have a
checkers board print out (in program guide)
and 12 colored candy pieces (6 of each color).
2. Candy checkers is played the same as regular
checkers, with players moving forward and
jumping their opponents pieces.
3. Whoever wins gets to eat the candy!
Prep: 30
4. Give 2nd place candy as consolation.
Cook: 4 hrs.
Ready: 4.5 hrs.

Ingredients
Checkers board
Two different colored
wrapped candies
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Celery Race Cars

Ingredients

1. Spread cream cheese or cheese whiz on one side of four crackers and place on the sides of the race car as wheels.
2. Using another cracker, give each kid a race
car number, draw it on the cracker, and attach to the front of the race car.
3. Use raisins for the steering wheel and
you’re all set to race!

Celery
Cream cheese
Cheese whiz
raisins

Prep: 10
Cook: 0
Ready: 10.

Chex Buttery Buddies
1. Dump the Chex cereal in a large bowl and set
aside.
2. Combine chips and butter and microwave for 1
minute. Stir until smooth.
3. Add vanilla to mixture and stir completely.
4. Split cereal into bags (one per kid)
5. Add mixture to cereal bags and have the
kids shake them up!
Prep: 15
6. Enjoy!
Cook: 5.
Ready: 25.

Ingredients
9 cups chex cereal
1 cup butterscotch
chips
1/4 butter
1 teaspoons vanilla
1 1/2 cups powdered
sugar
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Monkey Bread

Ingredients

1. Combine b. sugar, butter and water. Microwave for 1 minute.
1/2 c. b. sugar
2. Combine cinnamon and sugar and split into a
2 tbsp. butter
few smaller bowls.
1 tbsp. water
3. Separate biscuit roll into biscuits. Cut each
in- 1 8 oz. can biscuits
to quarters. Lightly roll each in the melted
butter mixture. Have the kids then roll them
in 2 tbsp. sugar
cinnamon mixture.
2 tsp. cinnamon
4. Grease micro dish with spray.
Cooking Spray
Prep: 5
5. Let each child place their biscuit in the dish—
its better if each they aren’t all the same
Cook: 10
direction.
Ready: 15
6. Microwave uncovered for at least 2 1/2
minutes or until no longer doughy. Let stand
to cool before eating.

Sweet and Tangy Meatballs

Ingredients

1. Place frozen meatballs in the crock pot.
2. Dump entire jar of jelly and chili sauce in
crock pot.
3. Stir when jelly begins melting.
4. Stir occasionally—cook on low for 4 hours.
5. Enjoy!

Bag frozen meatballs
Jar, grape jelly
Jar, chili sauce

Prep: 15
Cook: 4 hrs.
Ready: 4.5 hrs.
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Party Punch
1.
2.
3.
4.

Ingredients

In a large bowl combine the drink mix, sugar and water.
Stir until sugar is dissolved.
Stir in the orange juice and pineapple juice concentrates.
Just before serving stir in the ginger ale and slide in the sherbet.
Prep: 10
Cook: 5
Ready: 20

2 packages strawberry
kool aid
3 cups sugar
4 quarts water
2 cans frozen OJ
2 cans frozen
Pineapple
1 liter ginger ale
1 package orange
sherbet

