Baking with Kids:
Cupcakes, Cookies, and a Just Plain Fun for Kids
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Introduction:
The Joys and Rewards of Baking with Kids
For my eighth birthday, my mother gave me a cookbook. It wasn't much of a
cookbook, but it was mine. I can remember her helping me through those recipes
until soon, I was confident enough to tackle many of them on my own. It changed
my life. It started a lifelong love of cooking.
That cookbook also provided a wealth of shared experiences with my mother. The
greatest conversations that I recall from my childhood and youth took place in that
kitchen. The cookbook is long gone but the memories, the lessons that I learned
from my mother, and my passion for baking remain. I'm glad that my mother had the
wisdom to give such an unusual gift to an eight year old boy.
Recently, I was baking at my brother's house. Soon my nephew's three and four
year-old kids pulled up stools and pitched in. By the time the scones were mixed,
there was a little flour on the floor, a lot on the kids, and we had dug a few egg shell
pieces out of the dough, but the gleeful chatter made it worthwhile.
Cooking with small kids can be a joy for them and for you. Cooking with older kids,
especially a teenager, will pass on life skills and create memorable, shared
accomplishments. Maybe, just maybe, a lot more will come out of the experience
than a chocolate cake. We read about one smart mother who used the kitchen as a
parenting tool. Whenever one of her daughters had a crisis--from a fender bender to a
broken heart--she would head for the kitchen with that daughter in tow. There she
would bake something with her daughter and make it all better. I'm sure the cakes and
the pies were minor contributions. The conversations, the friendships, and the
opportunity to mutually engage in a constructive conversation were invaluable.
Whether with your children, your grandchildren, or the neighborhood children, don't
miss the opportunity to bake with kids. Our desire is that these recipes will come to
represent many happy moments and memories for you and the kids in your life.

Dennis Weaver, The Prepared
Pantry
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Part I: How to Bake with Kids
Bake What They Like
It’s pretty hard to get the kids excited about something they don’t like. So our first
rule in selecting recipes for this collection was: “Is this something Johnny will like?”
Kids have different tastes but generally they like simple flavors—chocolate, peanut
butter, bananas—and often don’t care for nuts and dried fruit. So most of these are
straightforward, kid-proven flavors and we left the nuts and dried fruit out.
These recipes have differing degrees of complexity. This leaves room for choosing to
cook with your little tykes or your teenagers. If your youngster wants to tackle a
more complex recipe, that’s okay—it will just require more hands-on involvement
from you.
We selected a range of recipe types. When you find one that suits you and your
kids, look for similar recipes on our website or elsewhere on the internet.
Oh, and just for the fun of it, we included some recipes for children’s activities—
recipes like play dough and face paint. Use these for birthday parties, holidays or
any fun weekend at home. Your kids will love these.
Mixes are great for baking with kids. Simply add a few ingredients and you’re
done! See the huge selection of baking mixes at The Prepared Pantry>>
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Helping Kids Grow—in the Kitchen
Cooking is about confidence and creativity. The kitchen is a wonderful place for
children to gain that confidence, explore, and develop new skills. It’s a wonderful
place to build relationships and memories with a parent or grandparent, and a child is
not just learning to cook; he or she is developing lifelong skills and habits that will
help him or her well outside the kitchen.
Explain how things work
Baking is a mixture of science and artistry. Teach your child both. Why do you weigh
the dough for the rolls? (So that the rolls will be of uniform size.) What makes those
same rolls rise? (Don’t just tell him about the yeast, explain how yeast works in terms
appropriate for his age.)
Don’t judge
Results are rarely perfect. So what? Even if the cookies aren’t round and uniform, your
child will likely think they are perfect. Don’t tell him/her otherwise. You can make
suggestions but praise profusely and give credit generously.
Share your enthusiasm
Kids have built in radar. They know where your head is at, if you love what you are
doing. If you love what you are doing, chances are that they will too. If they love the
experience, they may develop a lifelong love of cooking and baking.
Teach clean-up
Most things in life require clean-up. Teach them to clean-up in the kitchen and they’ll
be better about completing the task in life’s other pursuits.
Encourage exploration
Kids learn by experimentation. Let your child experiment with different colors or
shapes. Maybe the result won’t be showcase-like but he or she will think they are
terrific. Try new recipes and projects. If your child sees that you are willing to try
something new, he or she will be more inclined to. You will engender creativity and
confidence. Even when the cake doesn’t turn out just right, there is an opportunity for
a lesson.
Play the “what if” game
“What if we don’t put eggs in the dough?” Help Johnny understand that most cookies
aren’t very good without eggs. Let him come to the conclusion that maybe we really
ought to add eggs even though he doesn’t like eggs.
Let the kids do it
As your child gets older, you will become the kitchen coach not the cook. But even
when young, find tasks that your child can do by himself or herself. (You can always
dig out an eggshell later.) Remember, you’re building a child, not baking cookies. The
more he or she does with only your supervision, the more confident he or she will
become.
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10 Tips to Make Your Baking a Success
1. Keep it safe. Teach your kids safety. Keep younger children away from
a hot stove and sharp knives. Even very young children will want to put the
flour in the mixing bowl or break an egg. Turn the mixer off and let them do
it.
2. Keep it simple. Choose simpler recipes and quicker recipes for young
kids.
Kids love to get their hands in the dough. Consider a cookie recipe, like
snickerdoodles, where the cookies are hand-formed.
3. Make it feel good. Overlook boo-boo’s like egg shells in the dough.
Praise often even if the product isn't perfect. When a mess happens, take
it in stride and don't voice blame.
4. Build kids not cookies. The kitchen makes an excellent classroom.
Help the child read and interpret the directions--learning to follow written
instructions is an important life skill. Help the child understand the fractions
found in most recipes. With older kids, use the opportunity to pass a little
wisdom along—even if it slows down the project.
5. Take your time. Neither you nor your kids will enjoy the experience
if you're fighting the clock. It takes twice as long to bake with kids, but it
is worth it!
6. Keep it clean. Teach good hygiene habits. Teach kids to wash their
hands often and to clean and disinfect the counters. Help them use clean
sponges and dishtowels.
7. Teach ingredients. Teach them the basics of ingredients. Explain
how yeast works or baking soda. Show them the difference between
granulated sugar, brown sugar, and confectioners' sugar.
8. Keep that food safe. Teach them food safety principles. Make them
aware of dangerous bacteria and how they thrive. Teach them to keep hot
foods hot (over 140 degrees) and cold foods cold (under 40 degrees).
9. Consider mixes. Have a few mixes on hand for cooking with kids. With a
mix, there is less that can go wrong. Since it takes less time to bake, a mix
may be more suitable for a child's attention span or may better fit an available
block of time.
10. Clean it up. Teach them to clean up as they go and afterwards. Let them
8

know that the job is not done until the kitchen is clean.
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Bag Lunch Ideas
One year, our oldest daughter decided that bag lunches were the way to go. We both
have fond memories of the experience . . . kind of a daddy-daughter thing. We would
like to share some ideas that will help make your lunch bagging memorable.
• Put a note in every bag. It doesn't have to be long. “I'm proud of you,” or “Thanks
for helping with the dishes last night,” will give your child something to look forward
to in every lunch. Sign it, “Love, Mom or Dad.” If you are bagging for a spouse,
make it a romantic note.
• Get some hard candies or mints. Put one in every bag.
• Make lunch a community event. If appropriate, put some extra cookies or candies in
the bag for your child to share with her friends. Remember, lunches are social events
for children also.
• Fit your creativity to your child. Some children want the same lunch everyday, a
favorite lunch that they enjoy. Others like something different and love to be
surprised.
• Include Jell-o or pudding with lunches. Use small plastic containers or save your
yogurt containers, wash, and reuse them. Packing your own is much less expensive
than buying individual packs at the store.
• Check out the “lunchables” at the grocery store. They are small, low in nutrition,
and expensive but they did their market research—kids like them. Make duplicates of
your child's favorites with crackers, small portions of meat, and a snack.
• Freeze your beverage before packing. Consider milk, water, or a fruit juice.
• Add variety by choosing different breads. Consider sandwich rolls, hamburger buns,
Hawaiian bread, or pita bread.
• Flour tortillas spread with cream cheeses or peanut butter and rolled up jellyroll style
make great sandwiches. We used tortillas and flavored cream cheese to make trail
lunches when on hiking trips with scouts and they were always welcome. A favorite
was cream cheese sprinkled with dried pineapple bits.
• Add a splash of color to your child's lunch—use colored plastic wrap instead of clear.
• Kids love to dip. Apple slices in a caramel dip, carrots in their favorite dressing, or
bread sticks in peanut butter work well. (See our recipe for Caramel Apple Dip.)
• Speaking of peanut butter, kids love peanut butter. Peanut butter and jelly is the all10

time favorite kids' sandwich but try others also—banana or apple slices, honey, or
cream cheese.
• Make some trail mix or Kid's Party Munch.
• Cut sandwiches into shapes. Use cookie cutters or a sharp knife to cut into
rectangles or triangles.
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How to Measure Properly
There's a right way and a wrong way to measure, and by measuring right, you will
get the consistent results you are looking for. Take this opportunity to teach the kids
proper measuring techniques in baking and cooking.
To measure liquids: Use a clear
glass measuring cup, one designed
for liquids. Fill it to the mark and set
it on the counter or on a shelf at eye
level and look through the glass.
Never try to hold the glass up to your
eyes--it will never be as level and
steady as on the counter.
To measure dry ingredients: Use a
dry measure of the capacity you wish
to measure--either a spoon or a cup. For a
cup, stir to loosen and unpack the
ingredients then lightly spoon them into
the cup. Level the top with a spatula or
the back of a knife. Except for brown
sugar, never pack the ingredients into the
measure. When using a measuring spoon,
scrape the top level as you do when
measuring with a cup.
To measure herbs: Lightly fill the spoon to the top with herbs but do not level
with a spatula as you would with powdered ingredients. Dump the herbs into
your hand and crush them to release the flavors before adding them to the recipe.
To measure shortening: Pack the
shortening into a dry measure with the
back of a spoon or spatula pressing to
force out any air pockets, then level it
by scraping the top of the cup.
Flour can be tricky to measure. We
always use a scale to get accurate,
consistent measurements. If you use
a dry measuring cup, stir the flour to
fluff and loosen it--packed flour will
weigh considerably more than
loosened flour-- then spoon it into the
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measuring cup.
Also, scooping the flour out of the bag with the measuring cup rather than spooning
flour into the cup will give you significantly more flour--enough more that the
results of the recipe may vary considerably.
See the measuring tools available at The Prepared Pantry>>
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Sugar Cookies
Sugar cookies were a tradition at our house
for holidays—Christmas, Valentines,
Easter, and Halloween. I grew up with
sugar cookies that were soft and sweet,
plain vanilla, with sprinkles on top.
Somewhere along the line, we started
loading them with flavors and colors. Now
they’re much more exciting and I’ll choose
chocolate sugar cookies over vanilla any
day.
Even the little kids love to help with sugar cookies. Let them put some of the
ingredients into the bowl. Let them take turns choosing shapes and colors. Remember
those little love-note heart shaped candies, the ones with a note stamped on each? We
would help choose the right notes for each member of the family—and eat plenty of
them in the process.
Kids may log more hours in the kitchen with sugar cookies than any other type of
cookies. The appeal is threefold: they like to cut them out, they like to decorate them,
and with simple flavors and frosting, they like to eat them.
Everyone has their favorite cookie recipes. Regardless of the recipe, there are
guidelines that you can follow to make the very best sugar cookies. We’ve included
those guidelines.
How to Make the Very Best Sugar Cookies
Everyone likes sugar cookies, but sugar cookies don't always turn out right. We've
compiled this list of tips and techniques to help you make the very best sugar
cookies.
1. Measure ingredients accurately, especially the flour. Too much flour will make
your cookies hard and dry. If you scoop the flour with the measuring cup instead of
spooning sifted flour into your cup, you are likely to have 20% too much flour.
2. Sugar cookies are made by the creaming method. This is the most important step
in making sugar cookies—it incorporates the air into the dough that acts as a
leavening agent. Use the paddle attachment of your electric mixer to cream the
sugar, salt, and spices with the butter or shortening. Cream the ingredients together
at low speed, not high. For light cookies, cream the mixture until it is light and
fluffy. For a denser, moister cookie, cream only until the mixture is paste-like.
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3. Add the eggs and liquid after creaming, beating these in at low speed.
4. Mix the flour into the creamed mixture only until it is combined. If you overmix, you will develop the gluten and make a tougher cookie.
5. Choose a low protein flour, preferably pastry flour, for your sugar cookies.
Avoid bread flours with their high protein content. All-purpose flour is an
acceptable compromise.
6. If the dough is too soft to work easily, chill it until firm. The dough should be
pliable but not squishy soft. Too much handling of the dough with warm hands
will make the dough too soft.
7. Use no more flour than necessary to dust the counter. The flour will work
into the dough for a drier, tougher cookie.
8. Too much re-rolling will make for tougher cookies. Not only does successive rerolling work the dusting flour into the dough, the continued working of the dough
develops the gluten.
9. When cutting shapes, make the cuts as close together as you can to minimize
the amount of dough that will be re-rolled.
10. Most recipes call for the dough to be rolled to 1/8 inch in thickness. This
creates a crisp cookie. For a moister, less crisp cookie, roll the dough to 1/4 inch
only.
11. Remove the cookies from the counter with a thin metal spatula.
12. When garnishing cookies with sprinkles, drop the decorations from a height of
eight or ten inches for a more even distribution.
13. The size of the cookies will affect bake times. Put like-sized cookies on the
same sheet.
14. Do not over bake cookies. Thin cookies will bake in seven or eight minutes
at 350 degrees. Thicker cookies will take ten or twelve minutes. Cookies on
darker pans will bake in less time. When done, the cookies will still be palecolored with just a tinge of brown at the edges.
15. Cool cookies on a wire rack. Do not frost them until they are completely
cooled.
How to Add Flavors and Colors
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For the cookies, add a color gel and two teaspoons of flavor. Don’t over bake the
cookies; you want them soft, not crispy. The longer you bake them, the less flavor
they’ll have. Heat destroys flavor.
For the frosting, start with a teaspoon of flavor and then add more until you reach the
flavor you desire. Don’t go too far; too much flavor will turn bitter. Use your
imagination. We make sugar cookies in cherry vanilla, cinnamon banana, key lime,
and more.
Tip: The Proper Way to Cream
One of the keys to consistently good cookies is controlling the temperature of the
butter that you cream together with the sugar. Butter can act as a liquid or a solid
depending on its temperature and how it is handled. When the butter behaves as
solid, you will have a lighter, more tender cookie. When the butter acts as liquid,
you will have a crisper cookie with more spread.
Most cookies are designed for cold butter that acts as a solid. Use only cold butter.
(Yes, I know—many recipes call for “softened butter”.) Cut the butter into chunks,
beat it for a moment with the paddle attachment of your stand-type mixer, and add
the sugar. The sugar will cut into the butter leaving tiny air pockets that will help
leaven the cookie. If you beat the sugar and butter mixture for too long, friction will
warm the butter until it becomes soft and begins to melt. Using cold eggs will help
keep the butter solid.
We have a great selection of Sugar Cookie Mixes. Choose yours today>>
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Part II: Cupcakes
There’s something about having your own individual little cake that is exciting. It’s
neat, it’s scrumptious, and it’s yours. You can make cupcakes with any cake batter
but we’ve included a couple recipes for you to try.
At a birthday party, consider a large cake with candles for the lighting and
blowing out ceremony and then cupcakes for each of the guests. Stick a candle in
each cupcake and let the guest blow his or her candle out.

17

Chocolate Peanut Butter Brownie Cupcakes
Not only does each kid get his own little
cake but this combines youngsters’
favorite flavors: Peanut butter and
chocolate brownie, and it’s an easy
recipe. Simply drop a spoonful of peanut
butter on each cupcake before baking.

Ingredients
2/3 cup semi-sweet chocolate chips
1/4 cup butter
3/4 cup granulated sugar
2 large eggs
1
teaspoon
vanilla
1/2 cup all-purpose flour
Directions
Preheat the
degrees.

oven

to

350

1. In a medium bowl, melt the chocolate and butter together in the
microwave, stirring as needed.
2. Stir the sugar into the chocolate mixture. Stir the eggs and vanilla
into the mixture. Stir in the flour.
3. Line nine muffin cups with paper liners. Divide the batter between the
nine liners.
Put a half teaspoon of peanut butter in the center of each.
4. Bake for 20 minutes. Do not over bake. A toothpick should still
have gooey crumbs on it if tested. Cool on a wire rack.
Note: This recipe makes 9 cupcakes. It
can be doubled.
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Chocolate Cheesecake Cupcakes
This is a fun cupcake that doesn’t
need to be frosted. It’s a wonderful
combination of double chocolate and
cheesecake filling made into a moist,
scrumptious cupcake. It’s kind of a
surprising little cupcake. The tops
and the bottoms are made of moist
chocolate cake. The middle is
marbled with cheesecake filling.
Inside, you will find a sprinkling of
chocolate chips.
This would be a fun recipe to make
with older kids--those who have a
little experience in the kitchen.
Ingredients
6 ounces light cream cheese
1 large egg
1/4 cup granulated sugar
1/2 teaspoon vanilla
1/3 cup semi-sweet chocolate chips
2 ounces unsweetened baking chocolate
1-1/4 cups all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon salt
6 tablespoons cold butter
1 cup granulated sugar
1 teaspoon vanilla extract
3 large eggs
powdered sugar for dusting (optional)
Directions
Preheat the oven to 375 degrees
1. For the filling, mix the cream cheese and egg together until smooth.
Add the sugar and vanilla and blend well. Stir in the chocolate chips by
hand. Set aside.
2. For the cake, melt the baking chocolate in the microwave.
3. Mix the flour, baking soda, and salt in a small bowl.
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4. Cream the butter and sugar together. Add the melted chocolate. Add the
vanilla and beat in the eggs, one at a time until light and fluffy. Add the dry
ingredients and beat in.
5. Line 12-14 muffin tins with paper liners. Place a spoonful of chocolate
batter into each cup. Divide the cheesecake filling between the cups,
spooning the filling over the chocolate batter. Place a spoonful of chocolate
batter on top of the filling so that the bottom and top of the cups are
chocolate. (Don’t worry about covering the filling—let the oven do that for
you as the chocolate batter expands.)
6. Bake for 20 minutes or until done. A toothpick inserted in the cake
portion will come out clean. Remove the cupcakes to wire racks to cool. If
you choose, dust the tops with powdered sugar.
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