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			Bacon
Supplies: Bacon, frying pan, paper towel, plate, tongs, mitts, stove
1. Put bacon into frying pan, so pieces are straight and parallel
2. Put pan on stove and turn to medium
3. Cook for 5 minutes. Use tongs to turn bacon.
4. Cook for 10 more minutes
5. Turn stove off
6. Put paper towel on plate. Put bacon on paper towel on plate.


			

		

	
		
			Banana Muffins
Supplies: 2 cups of mashed bananas, 1 cup brown sugar, 1/2 cup melted margarine, 4 eggs, 4 cups flour, 4 teaspoons baking powder, 1 cup chopped nuts, 2 mixing bowls, oven spatula, 2 muffin tins
1. Preheat oven to 375 degrees
2. In a large mixing bowl mix bananas, brown sugar, melted margarine, and eggs
3. In a separate bowl, mix the flour with the baking powder
4. Add the dry ingredients to the banana mixture and stir until just combined
5. Spoon the batter into 2 muffing tins lined with paper liners or sprayed with vegetable spray
6. Bake for 20 minutes. Makes 24 muffins.


			

		

	
		
			Breakfast Bread Pudding
Supplies: 1 slice bread, 1 tart apple, 1 tablespoon raisins, 1/2 cup fat-free milk, 1 egg, 1/2 teaspoons vanilla extract, 2 teaspoons sugar, 1/4 teaspoon cinnamon, microwave-safe 2 cup bowl, non-stick cooking spray, peeler, apple corer, chopper or paring knife, measuring cups and spoons, small mixing bowl, whisk
1. Coat microwave-safe 2 cup bowl with nonstick cooking spray
2. Tear bread into small pieces. Put into bowl
3. Peel, core, and chop apple
4. Measure 1/4 cup chopped apple into bowl with bread
5. Whisk together mild, egg, vanilla, sugar, and cinnamon in small mixing bowl
6. Pour over bread mixture
7. Add raisins
8. Microwave, uncovered, on high for 3 minutes


			

		

	
		
			French Toast
Supplies: 2 eggs, 1/3 cup milk, 1/2 teaspoon vanilla, 4 slices bread, griddle, vegetable spray, pie plate, whisk, measuring spoons and cups, pancake turner
1. Spray griddle with vegetable spray and preheat to 375 degrees or medium high
2. Break eggs into pie plate. Beat eggs until frothy
3. Add milk and vanilla, beat well
4. Using fingers, dip bread slices, one at a time, into egg mixture. Turn so that both sides are coated. Drop onto hot griddle.
5. Set the timer for 5 minutes. Turn French Toast using pancake turner. Then set the timer for 3 minutes.
6. Serve with powdered sugar, maple syrup, cinnamon, and sugar jam, if desired


			

		

	
		
			Fruit Juice, From Frozen Concentrate
Supplies: Can of frozen juice concentrate, thawed, water, pitcher, long handled spoon
1. Pull plastic tab around the outer edge of the lid to open can
2. Pour concentrate into pitcher
3. Add three cans full of water to the pitcher
4. Stir with spoon


			

		

	
		
			Hard-cooked Eggs
Supplies: 2 eggs, water, timer, pot with lit, mitts, stove
1. Put eggs in pot
2. Put water in pot until eggs are covered with water, then cover with lid
3. Put pot on stove and turn to medium-high
4. Bring to a boil. Turn off stove and set timer to 20 minutes
5. When time is up take pan to sink, remove lid and run cold water over eggs in pot
6. Take eggs out of pot
7. Crack eggs and peel
8. Rinse eggs


			

		

	
		
			Scrambled Eggs
Supplies: 2 eggs, 2 tablespoons mild, non-stick spray, bowl, fork, microwave
1. Spray glass bowl with non-stick spray
2. Crack eggs into bowl
3. Pour milk into bowl
4. Stir with fork and microwave for one minute
5. Repeat. Stir with fork and microwave for one minute again


			

		

	
		
			Dogs in a Blanket
Supplies: Oven, table knife, 10 wieners, 10 cheese slices, 10-count can of biscuits, toothpicks, baking sheet
1. Preheat oven to 375 degrees
2. Split each wiener lengthwise, but not completely through
3. cut cheese slice in half and fit both halves into slit in wiener
4. Flatten each biscuit, place 1 wiener on flattened biscuit. Roll biscuit around wiener, secure biscuit around wiener with toothpick
5. Place on baking sheet
6. Bake at 375 degrees for 10 minutes or until biscuits are browned


			

		

	
		
			Grilled Cheese Sandwich
Supplies: 2 slices bread, 2 slices cheese, butter, fry pan or griddle, turner, timer, stove
1. Put cheese slices on one slice of bread
2. Put second piece of bread over cheese slices
3. Spread butter on sandwich
4. Put sandwich on griddle or in skillet
5. Set stove on medium
6. Set timer for 10 minutes
7. Spread butter on sandwich
8. Turn sandwich over
9. Set timer for 5 minutes


			

		

	
		
			Peanut Butter and Jelly Sandwich
Supplies: 2 slices bread, 2 spoons, table knife, peanut butter, jelly
1. Using spoon, scoop peanut butter onto first slice of bread
2. Spread peanut butter using the back of the spoon or knife
3. Using second spoon, scoop jelly onto the second slice of bread
4. Spread jelly using the back of the spoon or knife
5. Put the bread slices together to make a sandwich


			

		

	
		
			Shimmering Fruit Salad
Supplies: 1 21-ounce peach pie filling, 1 medium orange, 1/2 Red Delicious apple section apple with apple corer and use half the slices, 1 cup cantaloupe chunks, 1 cup seedless green grapes, rinsed, 1 cup seedless red grapes, rinsed, 1 medium banana, can opener, large bowl, rubber spatula, small sharp knife, apple corer cutting board, measuring cups, plastic wrap
1. Empty can of peach pie filling into bowl scraping inside can with rubber spatula to remove all of the glaze.
2. Peel orange, separate into sections. On cutting board, cut sections into pieces with small sharp knife. Add to bowl with peach pie filling.
3. Peel banana. Slice banana into bowl with pie filling.
4. cut half apple slices into bite-sized chunks.
5. Add apple chunks, cantaloupe chunks,m and green and red grapes to bowl with pie filling.
6. With rubber spatula gently mix fruits. Refrigerate several hours before serving.


			

		

	
		
			Easy Chili
Supplies:1 pound ground beef, 1 cup chopped onion, 2 (15 and 1/2 ounce) cans kidney beans, 1 can tomato soup, 1/2 cup water, 2 tablespoons chili powder, 1/2 teaspoon salt, dash of pepper, food processor, knife or chopper, large saucepan with lid, colander, large spoon, can opener
1. Chop onion using food processor, knife or chopper
2. Place ground beef and onion into large saucepan
3. Cook over medium heat until ground beef in browned
4. Drain off grease
5. Add beans, tomato soup, water, chili powder, salt and pepper, cover
6. Simmer for 1 hour



			

		

	
		
			Little Pizzas
Supplies: English muffin, pizza sauce, knife, spoon, grated cheese, pepperoni or other toppings as desired, baking pan, turner, timer, cutting board, mitts, stove
1. Turn oven to 400 degrees
2. On cutting board, cut muffin in half crosswise
3. Spread pizza sauce on muffin halves
4. Sprinkle with grated cheese and other toppings
5. Put muffin halves in pan
6. Using mitts, put pan in oven
7. Set timer to 5 minutes, when tine is up turn oven off
8. Take pan out of oven and user turner to put pizza on plate


			

		

	
		
			Hamburger Patty
Supplies: 1/4 pound hamburger, salt and pepper, frying pan, timer, mitts, stove
1. Make hamburger into a ball
2. Press hamburger flat
3. Put hamburger into pan
4. turn stove to medium. Set timer to 10 minutes
5. Turn hamburger over when time is up. Set timer for 5 minutes
6. Turn stove off when time is up
7. Season with salt and pepper


			

		

	
		
			Oriental Stir-Fry
Supplies: 1 and 1/2 cups cut broccoli, 1 and 1/3 cups whole baby carrots, 2 tablespoons honey, 1 tablespoon lemon juice, 1/8 teaspoon ground allspice 1/4 teaspoon ground ginger, black ground pepper, 2 teaspoons margarine, 1 teaspoon sesame oil, 1 green onion (optional), measuring cups and spoons, strainer, paper towels, cutting board, small sharp knife, chef's knife or kitchen scissors, two small bowls, wok and skillet, mitts, wooden spoon
1. Place broccoli and carrots in strainer and rinse well. Drain. Place on paper towels and pat dry
2. On cutting board, slice carrots into thin diagonal slices
3. Rinse and slice green portions of onion. Throw away white part. Measure 1 teaspoon into a small bowl.
4. Place honey, lemon juice, allspice, ginger, and pepper into another small bowl. Set aside.
5. Place margarine and sesame oil in wok. Place wok on burner and turn heat to medium-high
6. Heat margarine and oil until melted and very hot
7. Carefully add broccoli, carrots, and green onion to wok. Hold handle of wok with mitt on hand. Place a wooden spoon in your other hand.
8. Cook vegetables for 2 minutes, stirring constantly
9. Add honey mixture. Cook 2-3 minutes longer, stirring constantly. Begetables should be cooked through but still be slightly crisp.


			

		

	
		
			Wagon Wheel Chili
Supplies: 2 cups uncooked wagon wheel or spiral pasta, 1 can (15 ounces) chili, 1 can (8 ounces) tomato sauce, 3 tablespoons ketchup, 1/2 teaspoon chili powder, shredded cheese (optional), large saucepan with lid, mitts, stove, timer, can opener, bowl, spoon, measuring spoons, drainer
1. Fill saucepan half full of water and cover
2. Put on large burner. Turn to high
3. When water boils, turn heat to medium and add pasta. Set timer for 5 minutes
4. Meanwhile, open cans of chili and tomato sauce and pour into a bowl
5. Add ketchup and chili powder
6. Put drainer in sink. When timer goes off pour pasta into drainer
7. Pour pasta back into saucepan
8. Add sauce mixture to pasta, stir gently and heat thoroughly.
9. Serve with shredded cheese, if desired


			

		

	
		
			Easy Cake Delight
Supplies: 1 box of cake mix (chocolate, lemon, or any flavor), 1/4 cup applesauce (or 1/4 cup vegetable oil), 2 eggs, 1 - 1/4 cup water, 1 box instant pudding (chocolate, lemon, or any flavor), oven, vegetable spray, 9 inches by 13 inches pan, large mixing bowl, mixer, mitts
1. Preheat oven to 350 degrees
2. Spray 9 inch by 13 inch pan with vegetable spray
3. Mix together the cake mix, applesauce, eggs, water, and pudding
4. Beat until fluffy
5. Bake for 35 minutes


			

		

	
		
			Granola Bars
Supplies: 1 egg, 1/2 cup peanut butter, 2 tablespoons honey, 2 cups granola, small saucepan, spoon, stove, 8 inch square pan, refrigerator
1. Mix the peanut butter and honey together in a small saucepan
2. Add the egg and beat it in until it's completely mixed
3. Cook the mixture over low heat. Stir constantly until it looks shiny and booey
4. Remove from heat
5. Add granola and stir it well
6. Pat the mixture down into a 8 inch square pan
7. Chill for two hours
8. Cut into bars


			

		

	
		
			Instant Pudding
Supplies: 4 and 1/2 ounce package instant pudding, 2 cups milk, 1 cup measuring cup, timer, spatula, bowl, serving dishes, eggbeater, refrigerator
1. Measure two cups of milk into bowl
2. Pour pudding into bowl
3. Set timer for 2 minutes. Beat
4. When time is up, stir with spatula
5. Pour into serving dishes
6. Put into refrigerator
7. Set timer for 5 minutes. Eat.



			

		

	
		
			Peach Cobbler
Supplies: 4 very ripe peaches, peeled and sliced, (or frozen or canned peaches), 2 tablespoons sugar, 1 - 1/3 cups flour, 1/4 cup sugar, 2 teaspoons baking powder, 1 - 1/2 tablespoons butter or melted margarine, 1/2 cup low-fat milk, oven, mitts, measuring spoons and cups, 1 - 1/2 quart ovenproof dish, large spoon, mixing bowl
1. Preheat oven to 350 degrees
2. Toss the 2 tablespoons sugar with the peaches, place in a 1 - 1/2 quart ovenproof dish
3. Place the dish with the peaches into the oven. Heat until warm and the sugar starts to melt
4. To make the dough, place the flour, sugar, and baking powder in a bowl, add margarine and milk, stir until well mixed
5. Drop the dough by spoonfuls onto the top of the warm peaches
6. Bake in oven for about 35 minutes.  Let it cool a bit, and serve.


			

		

	
		
			Snack Cake
Supplies: 4 egg whites, 1/4 cup vegetable oil, 2 teaspoons vanilla extract, 1/2 cup all purpose flour, 1/2 cup sugar, 1/2 cup packed brown sugar, 1/2 cup cocoa, 1/2 teaspoon baking powder, powdered sugar, oven, egg separator, 2 mixing bowls, egg beater or mixer, measuring cups and spoon, rubber spatula, timer, mitts
1. Preheat oven to 350 degrees
2. In a mixing bowl, separate eggs using an egg separator. Using a mixer or egg beater, beat egg whites until foamy
3. Add vanilla and oil to egg whites. Beat thoroughly
4. In a separate bowl combine flour, sugars, cocoa, and baking powder
5. Gradually stir the flour mixture into the egg whites
6. Pour batter into a greased 8-inch square pan
7. Dust with powdered sugar
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