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Please, please, please…I used to beg my mom to let me cook.  I would check an armful of cookbooks out of a little public library in Tonawanda, New York and pour through them as if they were adventure stories.  My mom would say no.  My mom was a neat freak, and her kitchen was mostly off limits.  The result? I grew up to be a picky eater and a poor cook. 

As a young professional, I found myself at business lunches wishing that I could order from a kid’s menu.  I knew that I needed to develop a more adventurous palate and knowledge of how to cook and feed myself. 

Are you empowering your child to eat well?  While my mom felt like allowing me to cook might cause a mess and be wasteful, teaching kids to cook does not need to be disastrous if it is done with thoughtful deliberateness.

We invest time and effort in teaching kids how to do so many tasks like draw or kick a soccer ball but often spend very little helping kids learn and practice the essential skill of cooking.  Cooking can be an activity that parents plan, the same way that parents plan to go to the zoo or watch a DVD.  Parents should select a simple and forgiving recipe, such as a recipe for soup or quick breads and should gather all the equipment and ingredients needed.  Parents and children, if they are able, should read their selected recipe together and talk about the recipe’s steps prior to beginning to cook. 

Before beginning any cooking activity, parents should review safety rules with their children and emphasize that they always need to ask permission before cooking.   

Try out this recipe for Mini Monkey Muffins from The Baking Book by Jane Bull – you’ll go bananas over it!

 

Mini Monkey Muffins
 

            Equipment needed:
            small bowl 
            mixing bowl 
            mini muffin pan 
            cooling rack 
            pastry brush 
            fork 
            spoon 
            wooden spoon 

 

            You will need:  
            ½ cup butter
            1 ¾ cup self-rising flour
            ½ cup soft brown sugar
            1 cup raisins
            2 eggs
            2 tablespoons honey
            3 bananas 

1. Rub the butter and flour together until they have the consistency of bread crumbs. 

2. Add in sugar and raisins and stir. 

3. Beat the eggs, spoon in the honey, and stir them in. 

4. In a small bowl, mash the bananas with a fork. 

5. Add the bananas. 

6. Grease the pan. 

7. Set the oven to 350 degrees Fahrenheit.  

8. Spoon the mixture in the pan.  Bake for 15 minutes. 

9. Leave to cool.

Making variations: Apple and Cinnamon and Carrot Bunny Bites
 

To make the variations, go back to Step 5 of monkey muffins.  Instead of adding the banana, put in the ingredients for apple (2 apples peeled and chopped) or carrot (2 carrots peeled and grated) breads and mix it all up in the same way.

Recipe from The Baking Book by Jane Bull from DK Publishing

