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Complete Childrens Cookbook
Whether starting from scratch with the basics of measuring and kitchen safety or creating a
meal for the family, Betty Crocker Kids Cook is both teacher and creative outlet. Betty Crocker
has been helping kids in the kitchen since 1957 with the publication of Betty Crocker’s Boys
and Girls Cookbook. Betty CrockerKids Cook provides the same blend of teaching and
creativity, helping today’s kids learn to cook and have fun at the same time. The book has 66 Iwant-to-make-that recipes, plus engaging illustrations and photos of each recipe that blend
whimsy and practicality. The book covers Breakfast, Lunch, Snacks, Dinner and Desserts as
well as kitchen essentials, including cooking safety and nutrition basics. This is the book that
will teach kids to feel comfortable in the kitchen, whether assembling a healthy snack like
Strawberry-Orange Smoothies or whipping up a dinner of Impossibly Easy Mini Chicken Pot
Pies with Fresh Fruit Frozen Yogurt Pops for dessert.
Over 150 delicious recipes to get you and your kids in the kitchen From eggy bread to
sunflower loaves, lamb hotpot to ice cream, there's a scrumptious recipe for every occasion in
the Complete Children's Cookbook. Perfect for a budding chef or food lover these 150 mouthwatering recipes will encourage and inspire your child in the kitchen. With easy to follow stepby-step instructions alongside pictures for each stage of cooking your child will be able to whip
up soups and salads, main meals and tasty puddings in no time. Fetch your aprons and help
your child cook delicious food and learn basic cooking skills today.
More than fifty easy-to-follow recipes for young chefs teach basic cooking skills and safety tips,
with full-color photographs of ingredients, utensils, and cooking techniques. By the author of
My First Cookbook.
Gooey Cinnamon Buns, Baby Bam Burgers, Ka-Bam Kabobs, Creamy Dreamy Orange
Freezes! Sound good? They taste even better -- and you can make them yourself! What's
better than eating really good food? Making it! And now, Chef Emeril Lagasse shows you how
to do it, step-by-step. And hey, this is the real thing -- you're really cooking with this book, so
get ready to make some kicked-up food that your family and friends will love. Hate getting up in
the morning? Not with Emeril's Favorite French Toast for breakfast! Want to make all your
friends happy when you open your lunchbox? Then bring enough Cheesy Star Snacks for
everyone. Think vegetables are boring? Just try Sweet Potato-Praline Marshmallow Casserole!
Your turn to make dinner? Junior's Jambalaya. will make everybody happy-happy. Is dessert
your favorite meat? Then Pokey Brownies are just right for you! Every recipe has been chosen
and tested by Chef Emeril and by kids, too, so you know they have to be good -- and good for
you! Best of all, grown-ups can use this book with you. Cooking together is a great way to have
fun and make sure you stay safe. So if you want to make delicious food and have a good time
doing it, put on your apron, roll up your sleeves, and follow Chef Emeril into the kitchen....
Helpful introduction includes a basic list of necessary ingredients and equipment, cooking
hints, and sample menus. Total of 60 recipes: pizza, hamburgers, salads, cookies, cakes,
macaroni and cheese, and much more.
Experts tell us the best way to teach kids healthy eating habits is to involve them in the
process. This irresistible cookbook presents 60 appealing recipes kids will beg to make
themselves, in fun and charming illustrations they will love. Bursting with color, humor, cute
animal characters, and cool facts (Did you know your brain actually shrinks when you’re
dehydrated? Drink water, quick!), Help Yourself empowers children to take charge of their own
nutrition — for now and for life! Recipes include: fun-to-munch hand-held snacks like Life Boats
bright fruit-flavored drinks like Tickled Pink the always-popular things on toast like Leprechaun
Tracks salads they will actually eat like Tiger Stripes cozy small meals like Tomato Tornado
and sweets like chocolatey Disappearing Dots, because everybody likes candy! Excerpt from
the Intro: Since the day you were born, someone has been making you food and serving you
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meals (that’s the life!). But wait a minute...what’s that on the end of your arm? Why, it’s a
hand! And it turns out you need little more than your own two hands and a few ingredients to
help yourself to healthy foods...and help the world, while you’re at it! Because from the tip of
your nose to the tip of an iceberg, the food we eat affects our bodies, our environment, and
even strangers on the other side of the planet. It's amazing but true.
The Kids Only Cookbook is packed with 50 simple, delicious and fun recipes containing easyto-follow captions and 300 photos in a unique cartoon-style to inspire children of all ages to get
busy in the kitchen. Original and creative projects will capture kids' imaginations: such as the
paper bag breakfast of a bacon and egg sandwich in a paper bag cooked on a barbecue. The
kick'n'roll tin can ice cream is bound to be the project of the summer: pack a large tin can with
ice and rock salt, insert a sealed ziplock bag containing cream, sugar and vanilla and kick it to
the park or the beach... within 25 minutes... homemade ice cream! Kids will also learn as they
go along; each recipe contains a culinary technique such as beating, whipping, piping or
baking and 'Adult alerts' appear throughout the book and ensure the recipes are all easy and
safe to make. This is a book which will become treasured as it helps children to discover the
endless fun to be had in the kitchen and to learn skills which will stay with them for life.
Bursting with 11 exciting, easy-peasy recipes, little chefs explore and discover the wonderful
world of everyday science and food with all their senses. Perfect for ages 3-6, this delightful
nonfiction kids cooking book introduces preschool and early elementary school children to
basic culinary science and cooking activities. A truly terrific ebook for any young child who is
interested in helping in the kitchen! It is full of colorful illustrations, recipes, fun facts, and
scientific principles about food and nutrition. It is teeming with tasty ideas and fun hands-on
learning experiences that will get children playing, discovering everyday science, and cooking
up a storm. Look I'm A Cook is full of tasty recipes that provide a great variety of fun, healthy,
kid-friendly foods, made with ingredients you probably have on hand. These 11 activities are
easy to prepare, set up, and create. The visual step-by-step instructions and a charming
design make it the perfect activity ebook for parents and their little ones to enjoy together.
From guacamole to ice pops, to chocolate pears; kids can pour it, mix it, and taste it. Each
recipe becomes an ever-so-exciting experiment (we have it under good authority that anyone
will find the crunchy Vegetable Stick Train irresistibly adorable - and it goes really well with the
homemade guacamole). Get Ready To Find Your Inner Chef! You were born with everything
you need to be an awesome cook - a brilliant brain and amazing senses! Get ready to touch,
smell, see, hear, and taste your way to fabulous food in this cookbook for kids. Find out how to
make an exciting salad train, which makes the greenest guacamole, why bread is full of
bubbles and much, much more! Full of cooking ideas for kids like: - Sunshine strawberries Mini meringue mountains - Brilliant bread - Chocolate pears - And much, much more! DK's
Look! I'm Learning series of exciting and educational STEM ebooks focus on the sensory
experience of practical learning and play and finds the science in everyday activities. Hands-on
learning experiences tap straight into kids' insatiable curiosity and sense of wonder. These
ebooks for children are perfect for ages 3-6 as they are formatted with a padded cover and
toddler-tough pages. The series encourages children to develop independence and improves
their critical thinking, investigation skills, and motor skills. Try the other titles in the series next,
including Look I'm A Scientist, Look I'm A Mathematician, and Look I'm An Engineer.
The long awaited children s version of the best-selling cookbook Nourishing Traditions."
Step-by-step instructions and illustrations for cooking breakfast, lunch and dinner meals,
making desserts, and baking.
Designed for kids age 9 and up, this full-course cookbook is packed with kid-friendly recipes,
great photos, and easy-to-follow instructions.
The perfect children's cookbook for creative kids everywhere, this bumper collection of more
than 100 recipes is guaranteed to help young cooks on their way to becoming a master chef.
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Whether it's baking, poaching, slicing, or roasting the Complete Children's Cookbook will
inspire children and help them get the most out of their cooking. From fruit smoothies and
chicken wraps to cupcakes and milkshakes, this recipe book will encourage kids to whip up all
sorts of delicious snacks, main courses, breads, cakes, and vegetarian recipes. The easy-tofollow, step-by-step instructions make sure dishes turn out exactly as they should, and top tips
and advice on preparation and cooking will help budding chefs become creative cooks! With so
many recipes to make there's something to tickle everyone's palate!
This children's cookbook will inspire young Canadian chefs with everything they need to know
to cook delicious meals and sweet treats! Mix, blend, baste, roast, steam, and bake with this
fantastic guide that includes over 50 mouthwatering recipes. Easy-to-follow instructions are
illustrated with "look-as-you-cook" photos, providing guidance and building confidence in the
kitchen. With a focus on healthy eating, kitchen safety, and beloved meals and snacks, the DK
Children's Cookbook is here for aspiring culinary kids who are excited to learn new lifelong
skills.
The newest baby and toddler cookbook from America's Test Kitchen Kids, creators of the #1
New York Times Bestseller, The Complete Cookbook for Young Chefs! Being a new parent
usually means an overload of information on how to keep your baby healthy and happy. But
what information should we trust as parents? America's Test Kitchen, with their years of
expertise and their tried-and-true testing methods, has opened their test kitchens for the first
time ever to include the youngest of foodies: babies and toddlers! This baby food book is the
perfect choice for parents looking to dive into the world of baby food recipes and cooking
toddler food! From purees to smoothies to family meals that everyone can enjoy, this cookbook
includes the very best (kitchen-tested!) recipes to get you through the early years. Whether
you're looking for ways to introduce your child to solid foods or engage kids in the kitchen, this
is the essential cookbook young families need.
The kids are taking over the kitchen! Deanna F. Cook presents more than 50 recipes designed
for the cooking abilities and tastes of children ages 6 to 12. Basic cooking techniques are
explained in kid-friendly language, and recipes include favorites like applesauce, French toast,
popcorn chicken, pizza, and more. Full of fresh, healthy ingredients and featuring imaginative
presentations like egg mice, fruit flowers, and mashed potato clouds, Cooking Class brings
inspiration and confidence to the chefs of the future.
It’s the ultimate kids cookbook from America’s #1 food magazine: 150+ fun, easy recipes for
young cooks, plus bonus games and food trivia! The Big, Fun Kids Cookbook from Food
Network Magazine gives young food lovers everything they need to succeed in the kitchen.
Each recipe is totally foolproof and easy to follow, with color photos and tips to help beginners
get excited about cooking. The book includes recipes for breakfast, lunch, dinner, snacks and
dessert—all from the trusted chefs in Food Network’s test kitchen. Inside you’ll find: • 150+
easy recipes • Cooking tips from the pros • Color photos with every recipe • Special fake-out
cakes (one looks like a bowl of mac and cheese!) • Choose-your-own-adventure recipes (like
design-your-own Stuffed French Toast) • Kid crowd-pleasers like Peanut Butter & Jelly
Muffins, Ham & Cheese Waffle Sandwiches, Pepperoni Chicken Fingers, Raspberry
Applesauce and more! • Fun food games and quizzes (like “What’s Your Hot Dog IQ?”) •
Bonus coloring book pages Fun fact: The book jacket is a removable cooking cheat sheet full
of great tips, tricks and substitutions!
50 easy-to-follow healthy recipes with clear, step-by-step instructions and inspirational images
that will have kids cooking with confidence in no time. Children will learn how to chop, mix, and
stir their way to kitchen magic and put their skills to good use making a mixture of tasty savory
and sweet dishes using few-and easy-to-find-ingredients. From soups to macaroni and cheese
to banana bread, Cooking Step by Step is packed with 50 mouth-watering recipes that are
easy to make, and will get kids into cooking and baking. Plus they will love eating their fresh,
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healthy, and delicious creations! Junior chefs will also learn tips and shortcuts, and get to grips
with cooking terms and kitchen fundamentals-all while having a great time making simple
snacks, balanced meals, and sweet treats.
Put on your chef's hat and roll up your sleeves--it's time to cook! Amaze your friends with the
World's Best Brownies! Scare your siblings with Halloween Spider Bites! Make yourself a
delicious lunch with the Make-a-Face Sandwich! The Everything KIDS' Cookbook, 2nd Edition
has everything you need to get started in the kitchen. Each recipe tells you how hard it is and
lets you know exactly what ingredients and equipment you need so that you can plan ahead.
You'll find something you like no matter what you want to cook! There are more than 90
recipes for every meal and occasion, including: Mini bite-sized blueberry pancakes Chicken
salad puffs Tasty tacos Parmesan potato fries Cheese-crusted fish fillets Quick-eating s'mores
Ultimate peanut butter-chocolate squares It's stuffed with trivia tidbits and 30 food-themed
puzzles, and you'll discover what foods to eat to stay healthy and what to do to stay safe in the
kitchen. Bring your creativity to the kitchen, and get ready to have fun. You'll be whipping up
masterpieces in no time--it's as easy as pie!

Full of tasty and filling recipes, The Vegetarian Cookbook serves up 50 delicious
dishes for breakfast, lunch, dinner, and snack time. Budding young cooks will
love the variety of healthy, vegetarian and easy-to-make meals in The Vegetarian
Cookbook. Each recipe is carefully put together by an expert author and we have
a nutritionist on board to check there's a balance of vitamins, minerals, protein,
and carbs throughout the book. Food fact files and helpful tips throughout the
book give advice on how to achieve a balanced diet, ensuring every nutritional
need is covered for growing young minds and bodies. The pre-teen and teenager
categories are often forgotten, but this all-encompassing vegetarian cookbook
fills that gap by suggesting foods that will help with concentration, developing
hormones, and overall mental well-being. So cook up a storm with this fresh,
simple and nutritious vegetarian cookbook!
Celebrate the simple gifts of garden, farm, and market around your table. Bring
your care for God's good earth into your kitchen and join a community that is
cooking with a conscience. This tenth anniversary edition of Simply in Season
serves up more than three hundred market-inspired recipes, organized by
season, and stories and tips from cooks on eating locally. The pleasure of
seasonal eating comes alive through gorgeous photographs of dishes and
produce, and an expanded fruit and vegetable guide helps you shop for and cook
with local foods. The recipes in this book: * Help you to bring fresh, local flavors
to your table * Inspire you to make informed food choices * Welcome you to a
community of seasonal cooks * Invite you to learn the story behind your food
Simple. Local. Sustainable. Faithful. What is new in the tenth-anniversary edition:
* Colorful photographs of seasonal dishes * Expanded fruit and vegetable guide
with storage, preparing, and serving suggestions * Labels on gluten-free and
vegetarian recipes * Seasonal menus to guide meal planning Part of the World
Community Cookbook series published in cooperation with Mennonite Central
Committee, a worldwide ministry of relief, development, and peace. Royalties go
to nourish people around the world.
Gather your ingredients and get busy in the kitchen creating tasty, healthy meals
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with your kids with Eat Your Greens, Reds, Yellows, and Purples. With 25
delicious and simple vegetarian recipes, this healthy cookbook makes fruits and
vegetables fun and delicious while teaching kids the benefits of eating healthy.
Teach your kids how carrots help their vision while baking carrot and orange
muffins or why peppers boost their immune system while making a red pepper
hummus. Written in a friendly, positive tone that focuses on why colorful fruit and
vegetables are good, Eat Your Greens, Reds, Yellows, and Purples is perfect for
parents looking for a way to get their children excited about fruit, vegetables, and
cooking. The delicious meals and fun facts are enough to satisfy any hungry
young appetite, so reach for your reds, pick up your purples, and don't forget to
eat your greens!
Now is the time for kids to make EVERYTHING from scratch. This is the third
book in the NY Times Bestselling Cookbook series for Young Chefs and will
inspire kids to make everything from ketchup to crackers... themselves. Ever
wondered how ketchup is made? How do you bake the most-awesome-ever
cheese crackers (fish-shaped, of course)? Can you really make homemade
butter in 10 minutes? The third title in this bestselling series of complete
cookbooks for young chefs goes back to basics to make many of today's storebought staples better from scratch. Easy recipes ranging from pancake mix to
homemade Sriracha sauce will make kids kitchen heroes, one DIY project at a
time.
Designed to appeal to a broad age range, this book is ideal for younger children
who can use it with adult assistance and older children who can follow the
recipes themselves. Children's First Cookbook combines the fun of cooking with
a healthy food message, helping children to have a healthier diet by choice.
A vibrant cookbook contains more than one hundred simple recipes for
everything from scrambled eggs to delicious pastries, all presented with full-color,
step-by-step illustrations, introducing children to the joys of cooking and eating
healthy foods. Reprint.
If you can't stand the heat, get into the kitchen! This cookbook helps children
learn about making food by themselves--a skill that will last them a lifetime. The
recipes in this "no-cook" cookbook will help children to gain independence in the
kitchen and understand how to make healthy, yet very tasty meals with simple
ingredients and no heat. The No-Cook Cookbook is a photographic cookbook
with recipes that kids can make all by themselves. No cooking means that kids
can use this recipe ebook to learn the basic skills needed to be successful in the
kitchen by themselves. This ebook teaches children how to use tools such as a
grater, peeler, and zester safely, and will explain kitchen safety rules. Kids will
also find out how to grow their own herbs and vegetables at home, and then use
these to prepare delicious meals. Helping young food lovers turn into budding
chefs!
It is common knowledge that sugar makes kids hyperactive, mood swings, and
contributes to the childhood obesity epidemic. More and more studies are
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demonstrating its negative health effects on adults and children alike. Cutting
sugar at an early age can help set your children up for a healthy adulthood and
bestselling low-carb author Maria Emmerich is here to teach you how. Emmerich
is raising two boys on a diet free from processed sugars and centered around
healthy protein and fat, and she’s seen firsthand how kids can thrive when they
eat this way! Sugar-Free Kids arms busy parents with a wide array of sugar-free
recipes that children will love. Not only does Maria keep kids’ picky palates in
mind, focusing on familiar flavors and dishes, but she also recognizes that
today’s families are strapped for time. The 150 recipes in this cookbook use
readily available ingredients and are easy to prepare; in fact, kids can make
many of these dishes themselves! From graham crackers and gummy bears to
chicken nuggets, tacos, and pizza, moms and dads will find just about every food
their children crave, without the sugar and processed carbs that make their
brains foggy and can lead to health issues later in life. Maria also offers
substitutions for kids who avoid dairy, eggs, and/or nuts and even provides a
selection of vegetarian recipes. Sample recipes include: Strawberry Breakfast
Parfait Chocolate Minute Muffins Pigs in a Blanket Touchdown Tacos Crispy
Baked Ravioli Pizza Dog Casserole Sweet ’n’ Sour Chicken Wings Just Like
Oreo Cookie Sandwiches No-Churn Blue Moon Ice Cream
The #1 New York Times Best Seller! IACP Award Winner Want to bake the mostawesome-ever cupcakes? Or surprise your family with breakfast tacos on
Sunday morning? Looking for a quick snack after school? Or maybe something
special for a sleepover? It's all here. Learn to cook like a pro—it's easier than you
think. For the first time ever, America's Test Kitchen is bringing their scientific
know-how, rigorous testing, and hands-on learning to KIDS in the kitchen! Using
kid-tested and approved recipes, America's Test Kitchen has created THE
cookbook every kid chef needs on their shelf. Whether you're cooking for
yourself, your friends, or your family, The Complete Cookbook for Young Chefs
has delicious recipes that will wow! Recipes were thoroughly tested by more than
750 kids to get them just right for cooks of all skill levels—including recipes for
breakfast, snacks and beverages, dinners, desserts, and more. Step-by-step
photos of tips and techniques will help young chefs feel like pros in their own
kitchen Testimonials (and even some product reviews!) from kid test cooks who
worked alongside America's Test Kitchen will encourage young chefs that they
truly are learning the best recipes from the best cooks. By empowering young
chefs to make their own choices in the kitchen, America's Test Kitchen is building
a new generation of confident cooks, engaged eaters, and curious
experimenters.
Put on your chef's hat and roll up your sleeves. It's time to get cooking! Filled with more than
150 delicious dishes and mouth-watering recipes for young chefs to create at home. This first
cookbook is the perfect way to get your child interested in food, nutrition, and cooking for life!
Cooking with children can be immensely rewarding. You can watch your budding chef learn
something new, try different flavors, and celebrate their own achievements in the kitchen. DK
Books has created the ultimate cookbook that every kid chef needs on their shelf. Each recipe
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has easy-to-follow, step-by-step instructions alongside pictures that illustrate each stage of
cooking. There's a tasty recipe for every occasion from blueberry muffins and apple crumble to
sweet potato lasagna. Perfect for budding chefs and kid foodies, this cookbook helps build up
basic cooking skills, safe kitchen practices, and an adventurous palate. Packed with healthy
recipes, helpful tips, and fail-safe techniques, your child will be excited to create dishes that are
both fun to make and delicious to eat! It's as Easy as Pie! From speedy suppers to delicious
bakes, this kid's cookbook contains a wealth of imaginative recipes that will inspire your little
chef to put on their apron and get going on their first food adventure! It's an essential
introduction to cooking that will be treasured by generations to come. Inside the pages of this
cookbook, you'll find everything your child needs to get started in the kitchen: - More than 150
fun, delicious, and healthy recipes for kids. - Easy-to-follow steps alongside pictures for each
stage of cooking. - Helpful tips on how to stay healthy in the kitchen.
America's Test Kitchen Kids brings delicious science to your kitchen! Over 75 kid-tested, kidapproved recipes and experiments teach young chefs about the fun and fascinating science of
food. This is the fourth book in the New York Times bestselling cookbook series for Young
Chefs. Why do some cheeses melt better than others? Why does popcorn "pop"? How does
gelatin work? Answer these questions (and wow your friends and family!) by cooking the bestever skillet pizza, easy chocolate popcorn, and galactic mirror cake... and more! Plus, fun
science experiments to do in your home kitchen. With The Complete Cookbook for Young
Scientists, emerging scientists and young chefs will feel confident in the kitchen, proud of their
accomplishments, and learn the basics of food science along the way.
A recipe book separated into seasons in which the main ingredients grow also provides
instructions on growing vegetables and herbs and suggests prayers appropriate to the season.
"Material in this publication was previously published in: Children's Cookbook (2004), Grow It,
Cook It (2008), Cookbook for Girls (2009), The Children's Baking Book (2010), How Does My
Garden Grow? (2011), How to Cook (2011), How Cooking Works (2012), Cook It (2013)."
This practical cookbook from leading children's cookery author Annabel Karmel is filled with
fun, tasty recipes that will help parents inspire young children with a love of cooking, food and
healthy eating. Inside, you'll find everything from Hidden Vegetable Bolognese to Teddy Bear
Burgers, as well as nutritionally balanced snacks and sweets like oat and raisin cookies and
fruity ice lollies. Recipes include child-friendly versions of food from around the world, such as
stir-fries, paella and kebabs. The recipes cater to all dietary requirements, featuring swaps for
gluten-free, dairy-free, vegetarian and vegan versions. Adults will appreciate the emphasis on
nutrition and straightforward, step-by-step instructions. And thanks to the engaging
illustrations, children will love discovering more about the food they eat, as well as helping to
create meals they'll love.
Discover the incredible, edible science that happens every time you cook, bake, or eat with this
children's book that is part-cookbook, part-science reference. This exciting kids' book tackles
all the tasty science questions you have about food - plus plenty more that you hadn't even
thought of! Science You Can Eat will transform your kitchen into an awesome lab through 20
fun food experiments. This quest of gastronomic wonder is so much more than just another
science book for kids! It explores the science of food by asking questions you're hungry to
know the answers to and putting them to the test through fun experiments. Cooking is just
delicious chemistry, and the science experiments in this adorable kids cookbook will prove it.
Once you understand science, you understand food. Find out why popcorn goes "pop" as you
test it out for yourself. Explore how taste is affected by smell, know if carrots really can turn you
orange, and finally discover whether eating insects is the future of food. There is a fantastic
mix of fun facts and knowledge, context, and science experiments for kids in this educational
book. The experiments are easy to execute at home with things you have around the kitchen.
The instructions are detailed but easy to understand, so some kids could even adventure solo
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through its pages. Enjoy the delightful weirdness of tricking your taste buds, making slime taste
delicious, investigating some of the strangest flavors around, and extracting iron from your
cereal! Science You Can Eat helps your little one understand what's happening with their food
and why. Each page is guaranteed to leave you hungry for more - we'd wager even adults will
learn a thing or two from this culinary escapade. Explore, Experiment, And Learn! Explore the
world of weird, mind-blowing, and often gloriously revolting (but tasty) science behind the food
we eat; from why onions make us cry to the sticky science of chewing gum. Packed with
activities for kids that allow you to use the power of science in the most delicious way. You'll
concoct color-changing potions, make scrumptious ice-cream in an instant, and much, much
more. Embark on this incredible edible adventure with TV presenter Stefan Gates AKA "The
Gastronaut" and turn the things we eat from the ordinary into the extraordinary. Some of food
fueled science you'll learn about: - Unusual foods - The world's smelliest fruit - Salt and other
marvelous minerals - Ways of cooking - Drinks that glow and so much more!
Presents illustrated explanations of cooking terms, equipment, techniques, preparation tips,
advice on healthy eating, and more than fifty recipes.
A bit of fantasy and magic are brought to everyday snacks and treats in a children's cookbook
that teaches valuable cooking skills and encourages kids to develop a love for creating their
own food.
There is a distinct hint of Armageddon in the air. According to The Nice and Accurate
Prophecies of Agnes Nutter, Witch (recorded, thankfully, in 1655, before she blew up her entire
village and all its inhabitants, who had gathered to watch her burn), the world will end on a
Saturday. Next Saturday, in fact. So the armies of Good and Evil are amassing, the Four
Bikers of the Apocalypse are revving up their mighty hogs and hitting the road, and the world's
last two remaining witch-finders are getting ready to fight the good fight, armed with awkwardly
antiquated instructions and stick pins. Atlantis is rising, frogs are falling, tempers are flaring. . .
. Right. Everything appears to be going according to Divine Plan. Except that a somewhat
fussy angel and a fast-living demon -- each of whom has lived among Earth's mortals for many
millennia and has grown rather fond of the lifestyle -- are not particularly looking forward to the
coming Rapture. If Crowley and Aziraphale are going to stop it from happening, they've got to
find and kill the Antichrist (which is a shame, as he's a really nice kid). There's just one glitch:
someone seems to have misplaced him. . . . First published in 1990, Neil Gaiman and Terry
Pratchett's brilliantly dark and screamingly funny take on humankind's final judgment is back -and just in time -- in a new hardcover edition (which includes an introduction by the authors,
comments by each about the other, and answers to some still-burning questions about their
wildly popular collaborative effort) that the devout and the damned alike will surely cherish until
the end of all things.

Family time in the kitchen is special. Celebrate all the joyful moments in the kitchen with
your little chef with this adorable keepsake cookbook! Learning to cook is sure to boost
kids' confidence in the kitchen, but most importantly, it helps create special memories of
your time together! Whether your little chef has never ventured into the kitchen or
they're ready to have their own cooking show, these delightful and delicious recipes can
be shared with the whole family for generations. This kid-friendly cookbook includes
everything you need to create the moments you'll remember forever: More than 45 fun
and simple kid-friendly recipes for breakfast, lunch, dinner, snacks, desserts, and more!
Tips to personalize each recipe to make your time in the kitchen special Conversation
starters, ideas for making joyful memories together, and even some silly jokes! Make
every day a celebration with My Very First Cookbook!
Complete Children's CookbookDK Publishing (Dorling Kindersley)
From savory lunches and dinners to sugary desserts, this beautiful cookbook for kids
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features fifty delicious recipes inspired by the Disney Princesses and their many
adventures! Make learning how to cook fun and downright magical with inspiration from
the Disney Princesses! Featuring simple step-by-step instructions and mouth-watering
photos of each dish, this cookbook makes it easy to whip up enchanting treats, while
enjoying captivating illustrations of the princesses and their friends. In this book,
readers will discover: 50 beginner-friendly recipes, including dishes like Rapunzelinspired Frying Pan Eggs, Tiana-inspired Bayou Meatloaf, Moana-inspired Te Fiti
Tropical Punch, and many more A thorough introduction to kitchen basics A difficulty
rating for each recipe, so brand new chefs know where to start Beautiful food
photography on every spread Charming illustrations of the Disney Princesses Bonus
menus to inspire young chefs to combine recipes and create their own magical feasts
A New York Times Bestseller! From the creators of the #1 New York Times bestselling
cookbook for kids comes the ultimate baking book. America's Test Kitchen once again
brings their scientific know-how, rigorous testing, and hands-on learning to KIDS!
BAKING ISN'T JUST FOR CUPCAKES Want to make your own soft pretzels? Or wow
your friends with homemade empanadas? What about creating a showstopping pie?
Maybe some chewy brownies after school? From breakfast to breads, from cookies to
cakes (yes, even cupcakes!), learn to bake it all here. You can do this, and it's fun!
Recipes were thoroughly tested by more than 5,000 kids to get them just right for cooks
of all skill levels—including recipes for breakfast, breads, pizzas, cookies, cupcakes, and
more Step-by-step photos of tips and techniques will help young chefs feel like pros in
their own kitchen Testimonials (and even some product reviews!) from kid test cooks
who worked alongside America's Test Kitchen test cooks will encourage young chefs
that they truly are learning the best recipes from the best cooks. By empowering young
chefs to make their own choices in the kitchen, America's Test Kitchen is building a
new generation of confident cooks, engaged eaters, and curious experimenters.
Spending time in the kitchen might be a chore for busy mums and dads, but kids see
the kitchen as a fun and exciting place to explore their creative sides.
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