Resources and Links for Cooking in the Classroom

Helpful Tools:
Crinkle Cutters

Induction Burner
Air Popper

Hand Pull Food Processor Hand Pull Food Processor (2nd option)

Electric Griddles

Cookbooks :
America's Test Kitchen: The Complete Cookbook for Young Chefs

Kid in the Kitchen

America's Test Kitchen: The Complete Baking Book for Young Chefs

The Science Chef

Popular Recipes in our Programs (most of which use the tools listed above!)
A disclaimer that nothing is precise! | am often eye balling or having students taste what they
make as they go. It keeps things exploratory and open for experimentation!

Butter
All you need for butter is a small mason jar and heavy cream!
1. Fill the jar halfway with heavy cream (room temperature)
2. Secure the lid.
3. Shake the jar and pass it around. You will start to feel and hear the changes as it turns to
butter!

Little Br: for small gr

Y2 cup water

2 tsp yeast

2 tsp sugar (maple syrup)

1 %2 cups flour (1 cup white flour, 2 cup whole wheat)
Y% tsp salt

1 tbs oil (or 3 tsp)

1. Mix yeast, water and sugar. Let sit for 5 minutes.
2. Stirin salt and oil.
3. Stirin flour and mix until well combined. Remove from the bowl and knead dough.


https://www.temu.com/ul/kuiper/un9.html?subj=coupon-un&_bg_fs=1&_p_jump_id=895&_x_vst_scene=adg&goods_id=601099517945688&sku_id=17592221991773&adg_ctx=a-4f0b8224~c-ca883440&_x_ads_sub_channel=shopping&_p_rfs=1&_x_ns_prz_type=-1&_x_ns_sku_id=17592221991773&mrk_rec=1&_x_ads_channel=google&_x_gmc_account=647900107&_x_login_type=Google&_x_ads_account=5532219654&_x_ads_set=20041590441&_x_ads_id=147199342774&_x_ads_creative_id=656608466092&_x_ns_source=g&_x_ns_gclid=CjwKCAjwo9unBhBTEiwAipC110SmCr_aiJPBYQo4ZYI1r8Efct2rOUVt5GPGQOoecfkcsG0ebymlhBoCOr0QAvD_BwE&_x_ns_placement=&_x_ns_match_type=&_x_ns_ad_position=&_x_ns_product_id=17592221991773&_x_ns_target=&_x_ns_devicemodel=&_x_ns_wbraid=CjkKCQjwgNanBhD-ARIoAKhQr6O3KfUYIimo4ImMPfCD4qEU9eC6UsZk4x7nH-PNNQNyABGLYBoCwbM&_x_ns_gbraid=0AAAAAo4mICEJoaIG0XpTtN-ypc4idRkkp&_x_ns_targetid=pla-2078102449653&gclid=CjwKCAjwo9unBhBTEiwAipC110SmCr_aiJPBYQo4ZYI1r8Efct2rOUVt5GPGQOoecfkcsG0ebymlhBoCOr0QAvD_BwE
https://www.homedepot.com/pep/Portable-Induction-Cooktop-1800-Watt-Single-Burner-Electric-Hot-Plate-917971SLQ/313333057?source=shoppingads&locale=en-US&pla&mtc=SHOPPING-BF-HDH-GGL-D59H-029_028_SMALL_ELECTR-NA-NA-NA-PMAX-NA-NA-NA-NA-NBR-NA-NA-NA-%7C029_028_025_SPECIALTY_ELECTRICS%7C_PMAX_phase_2&cm_mmc=SHOPPING-BF-HDH-GGL-D59H-029_028_SMALL_ELECTR-NA-NA-NA-PMAX-NA-NA-NA-NA-NBR-NA-NA-NA-%7C029_028_025_SPECIALTY_ELECTRICS%7C_PMAX_phase_2-71700000111492705--&gclid=CjwKCAjwo9unBhBTEiwAipC11wGz6sWIVt7fuq_zfBi8CuzuS5rnW_T8DnYZWGaPvjH1wePGEzA3vhoCpN4QAvD_BwE&gclsrc=aw.ds
https://www.homedepot.com/pep/Nostalgia-Air-Pop-Hot-Air-4-oz-Red-Countertop-Popcorn-Machine-APH200RED/205468484?g_store=&source=shoppingads&locale=en-US&pla&mtc=SHOPPING-BF-HDH-GGL-D59H-029_028_SMALL_ELECTR-NA-NA-NA-PMAX-NA-NA-NA-NA-NBR-NA-NA-NA-%7C029_028_025_SPECIALTY_ELECTRICS%7C_PMAX_phase_2&cm_mmc=SHOPPING-BF-HDH-GGL-D59H-029_028_SMALL_ELECTR-NA-NA-NA-PMAX-NA-NA-NA-NA-NBR-NA-NA-NA-%7C029_028_025_SPECIALTY_ELECTRICS%7C_PMAX_phase_2-71700000111492705--&gclid=CjwKCAjwo9unBhBTEiwAipC11_HmfWg6MRoWS24M2VE3t2ThaS9ZapKwoYdeg-ccMtdTWVoCH-KTfxoCQQQQAvD_BwE&gclsrc=aw.ds
https://kuhnrikon.com/us/pull-chop-large-27412-u.html?gclid=CjwKCAjwo9unBhBTEiwAipC117VEWn9bL_RwXU0wXQFzK5dgy5Da87KLTXE3rZTXAvA-vRFCrUZKIBoCaP8QAvD_BwE
https://www.amazon.com/ZYLISS-Easy-Chopper-Manual-Processor/dp/B00UZEZ196/ref=asc_df_B00UZEZ196/?tag=hyprod-20&linkCode=df0&hvadid=167142021489&hvpos=&hvnetw=g&hvrand=18379993435732412560&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9003044&hvtargid=pla-274075829648&th=1
https://www.amazon.com/Presto-07047-Touch-Electric-Griddle/dp/B0051XSIO6/ref=asc_df_B0051XSIO6/?tag=hyprod-20&linkCode=df0&hvadid=167125192708&hvpos=&hvnetw=g&hvrand=9413594969695430540&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9003044&hvtargid=pla-275720144281&psc=1
https://www.amazon.com/Complete-Cookbook-Young-Chefs/dp/1492670022/ref=asc_df_1492670022/?tag=hyprod-20&linkCode=df0&hvadid=312041961788&hvpos=&hvnetw=g&hvrand=12953843407286743905&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9003044&hvtargid=pla-627822089517&psc=1
https://www.amazon.com/Kid-Kitchen-Recipes-Young-Cooks/dp/0593232283
https://www.amazon.com/Complete-Baking-Book-Young-Chefs/dp/1492677698/ref=asc_df_1492677698/?tag=hyprod-20&linkCode=df0&hvadid=385670979584&hvpos=&hvnetw=g&hvrand=12841789019301878391&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9003044&hvtargid=pla-818776013403&psc=1&tag=&ref=&adgrpid=79288120795&hvpone=&hvptwo=&hvadid=385670979584&hvpos=&hvnetw=g&hvrand=12841789019301878391&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9003044&hvtargid=pla-818776013403
https://www.rainbowresource.com/product/019453/Science-Chef-100-Fun-Food-Experiments-and-Recipes-for-Kids,-2nd-ed..html?trackcode=googleBase&gclid=CjwKCAjwo9unBhBTEiwAipC110eYyMLvxqz-7oS1VsIYCbnvkIb-3pOudbNkja_Servw169dpPZ7bxoCZ0MQAvD_BwE

Return to bowl and cover to let rise for as long as time allows.
Punch down dough and knead again briefly before shaping into rolls.
Bake at 400 for 15 minutes.

Enjoy!

No o bk

*These recipe measurements were designed for 3-4 students working in a small group. Each
batch produces about 4-5 small rolls.

Pancakes

2 cups flour

3 Tablespoons sugar

1 2 teaspoons baking powder

Y% teaspoon salt

1 Ya cup milk

3 Tablespoons melted butter (or canola oil)

2 large eggs
1. Combine wet ingredients and whisk into dry ingredients.
2. Pour batter onto hot/ greased griddle *Sometimes pancake strips are most practical!
3. Flip when bubbles start to pop and enjoy!

Pesto
Use whatever herbs and greens available to you! This is a great snack to make with the hand
pull food processor.
1. Gather any herbs (basil, cilantro, parsley, etc.) and greens (kale, spinach, radish tops)
2. Rip up greens with your hands and toss into a hand pull food processor.
3. Add oil, salt, pepper (any spices) and if available- hard cheese (parm/ cheddar) -
sometimes an acid like lemon or a little apple cider vinegar works nicely too.
4. Blend until the taste and consistency are to your liking.

Pickle Brine
The crinkle cutters are great for chopping up all kinds of veggies for this!
Brine:
1 cup water
1 5 cup white vinegar
1 % cup granulated sugar
2 tbs kosher salt
*We sometimes make a quick pickle that doesn’t involve any boiling. Just add apple cider
vinegar, maple syrup, salt and spices to a jar and have kids shake the brine really well.
1. Place all the ingredients into a medium pot
2. Boil and stir until sugar is dissolved
3. Let cool before adding to jars
4. Any additional spices/ herbs can be added as well! (dill, mustard seeds, red pepper, etc)



Tomato Salsa

Chopped tomatoes

Chopped onion

Chopped green pepper (chili peppers if desired)

Garlic

Salt

Pepper

Lime juice

A pinch of sugar (or maple syrup)

Optional: cilantro, cumin, other spices, dash of vinegar
*Typically students cut up most of the ingredients and we also blend them in the hand pull food
processor to get the consistency they like!

Maple Popcorn
Another very simple recipe- that is really easy to make in the classroom!

1. Using the air popper make a few batches of popcorn.

2. Mix maple syrup, melted butter, and salt together.

3. Drizzle over popcorn and serve when cooled.

4. If you have access to an oven- popping the maple popcorn in at about 350 for a few
minutes helps it crisp up and not get soggy! (But | think it is delicious either way)



