JULY 6 TO 10, 2020

WORKING FROM
HOME WITH CHILDREN
SOME HELPFUL ACTIVITY IDEAS, TIPS AND LINKS
TO HELP KEEP YOUR CHILDREN BUSY WHILE WORKING FROM HOME

Cooking with Children
BUILD BASIC SKILLS
Basic math skills:
counting,
pouring liquid into a measuring cup
what comes first, second, and third?
Literacy skills:
reading a recipe
introducing new words
talking about what you are doing supports oral
language
Enhancing listening skills
ENHANCE YOUR CHILD'S PALATE
Encourage your child to taste new foods
Picky eaters are more likely to taste something they have
had a hand in making
Talk about how healthy foods help your body grow
GET STARTED!
Start small with simple tasks and quick recipes
For example:
stirring pancake batter
tearing lettuce for salad
adding ingredients
assembling a pizza

A fun way to cook with less mess!
Bread in a Bag
https://www.delish.com/cooking/recipeideas/recipes/a54346/bread-in-a-bag-recipe/

INGREDIENTS

DIRECTIONS

Cooking spray, for

1. Preheat oven to 375º and spray

mini loaf pans

mini loaf pans with cooking spray.

3 c. all-purpose
flour, divided
1/4 c. sugar
1.25-package active
dry yeast
1 c. warm water
3 tbsp. extra-virgin

In a resealable plastic bag, place 1
cup flour, sugar, and yeast and add
warm water.
2. Seal bag and squish together with your hands to mix.
Let rest 10 minutes at room temperature (Yeast should activate).
Add 1 cup flour, oil, and salt to the bag, then seal and squish together.
3. Add remaining cup of flour and mix until combined. Remove from
bag and knead 5 minutes until smooth. Halve dough and place in two

olive oil

loaf pans. Cover with a kitchen towel and let rise 30 minutes.

2 tsp. kosher salt

4. Brush top of bread with olive oil or melted butter and bake until
golden, about 30 minutes.

Ice Cream in a Bag
https://www.delish.com/cooking/recipeideas/recipes/a54721/ice-cream-in-a-bag-recipe/

INGREDIENTS

DIRECTIONS

1 c. half-and-half

1. In a small resealable plastic bag,

2 tbsp.

combine half-and-half, sugar, and vanilla.

granulated sugar

Push out excess air and seal.

1/2 tsp. pure vanilla 2. Into a large resealable plastic bag,
extract
3 c. ice
1/3 c. kosher salt
Toppings of your
choice

combine ice and salt. Place small bag
inside the bigger bag and shake
vigorously, 7 to 10 minutes, until ice
cream has hardened.
3. Remove from bag and enjoy with your
favorite ice cream toppings.

