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Kids with food hypersensitivities know all about having to say no to cake and ice cream and other treats at friends’ birthday parties.  Allergies that require kids to bring their own food to parties, inevitably makes allergic kids feel different.  But there is a way for the allergic child to have a party all about food and fun and not have to think about their allergies at all. 

Begin your party by making paper chef’s hats.  Or, you can purchase paper chef’s hats and decorate them using markers and stickers.  Then, gather kids around a table covered with a plastic cloth.  Give each child two cupcakes to decorate.  The recipe for dairy, egg and nut free vanilla cupcakes follows.  Depending on your child’s allergies, either buy or make frosting for decorating the cupcakes.  The most basic frosting is made by combining vegetable oil shortening and confectioner’s sugar with vanilla and lemon juice.  You can find several recipes on the internet.  Kids will love helping you make the frosting during the party.  They will also love adding food coloring and mixing colors.  Kids will enjoy using piping bags to express their creativity.  You can find a variety of cake decorating tips and disposable piping bags at any craft store.  Craft stores also offer a wide array of sprinkles and toppings for cupcakes.  Allow kids to eat one cupcake at the party, and send the other home as a favor.  Use paper bags or buy individual cupcake boxes.

Vanilla cupcakes
Vanilla cupcakes are a childhood staple and a centerpiece at children’s parties. They also figure in many children’s first experiences of cooking at home or at school, which makes it a shame for those who can’t join in because of food hypersensitivities.  Here is a version—made easy for little hands—that makes it possible for everyone to take part. 

dairy, egg, & nut free

preparation time: 15 minutes 
cooking time: 20 minutes 
makes: 12 
  

1½ cups all-purpose flour 
1 Tbsp baking powder 
pinch of salt 
2/3 cup soft, light brown sugar 
1 Tsp vanilla extract 
2 Tbsp corn or other flavorless nut-free vegetable oil 
1 Tbsp white wine vinegar 
1 cup water 

 

1. Preheat the over to 350 degrees F.  Line 12 sections of a tartlet pan or small muffin pan with paper cupcake liners. 

2. Sift the flour, baking powder, and salt into a bowl.  Stir in the sugar. 

3. Add the remaining ingredients and beat until you have a smooth, liquid batter. 

4. Pour or ladle the batter into cupcake liners, filling up to â?? inch from the top of the liner.  Bake in the oven for about 20 minutes or until risen and firm to touch. 

5. Transfer to a wire rack to cool.

 

Tip: If you are making these with children, place the batter in a pitcher for easier pouring in step 4.

For a children’s party, decorate the cakes with glace icing and a cherry on top.  To make the glace icing, sift a generous 1 cup of confectioners’ sugar into a bowl.  Add 2-2½ tbsp of water and a few drops of food coloring, if desired, and mix to a thick, spreadable cream.

 

Recipe from Allergy-free Cookbook by Alice Sherwood from DK Publishing.

Do you have questions or advice for parents of highly allergic children?
 
*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*
Are you expecting? Are you already a mom? Share tips and fun ideas for families at Parenting.gather.com. To join click here. 
