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Looking to keep kids entertained while at home? We’ve put 
together 4 recipes that are perfect for introducing your 
little ones to the joys of measuring, mixing, and getting 
creative in the kitchen.

From sweet and simple desserts to snack time favourites, 
this kid-friendly collection features dishes that are as fun 
to make as they are to enjoy.

By building kids’ cooking confidence early, we hope to 
help inspire a lifelong passion and many opportunities 
for them to say “Look what I made!” with pride.                                                                                                                                           
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What You Need
1 cup Kraft Smooth Peanut Butter

1/2 cup sugar

1 egg

Make It
Heat oven to 325°F.

Mix all ingredients with large spoon until well blended.

Roll into 24 balls; place, 4 inches apart, on baking sheets. 
Flatten with fork.

Bake 20 min. or until lightly browned. (Do not overbake.) 
Cool 5 min. on baking sheets; transfer to wire racks. 
Cool completely.

CLICK HERE FOR MORE

Kitchen Tips

When we need cookies in a snap, this is our best 
go-to recipe – easy, fast and super delicious!

PREP TIME
10MIN

COOK TIME
20MIN

TOTAL TIME 
30MIN

SERVINGS
24 SERVINGS, 1 COOKIE (16 G) EACH

Easy 
Peanut Butter 
Cookies

Special Extra
For cookies with chocolate centres, 
prepare our easy PB & C Cookies click 
here.

Make Ahead
Place cooled cookies in airtight container or freezer-
weight resealable plastic bag. Freeze up to 1 month. 
Thaw at room temperature before serving.

* &

https://www.kraftwhatscooking.ca/recipe/super-easy-peanut-butter-cookies-85456
https://www.kraftwhatscooking.ca/recipe/super-easy-pb-c-cookies-126169


What You Need
10 slices bacon

10 hot dogs

5 Kraft Singles Cheese Slices, 
each cut into 4 strips

10 hot dog buns

3 Tbsp. Heinz Yellow Mustard

3 Tbsp. Heinz Tomato Ketchup

Make It
Heat barbecue to medium heat and heat oven to 400°F

Place bacon in single layer in shallow pan. Bake 5 min. 
(Bacon will only be partially cooked. Do not cook until 
crisp.) Remove bacon from pan; drain on paper towels.

Cut deep lengthwise slit in each hot dog, stopping 1/2 
inch from both ends and being careful to not cut all the 
way through to bottom of hot dog.

Insert 2 Kraft Singles strips into each slit. Wrap 1 
bacon slice tightly around each hot dog; secure with 
wooden toothpicks.

Grill 5 to 6 min. or until bacon is crisp and hot dogs are 
heated through, turning occasionally and adding buns, 
cut sides down, to the barbecue for the last few minutes 
to grill until lightly toasted.

Remove and discard toothpicks from hot dogs. Place hot 
dogs in buns; top with ketchup and mustard.

Serving Suggestions
Serve with raw vegetables and your favourite 
fresh fruit to round out the meal.

Fire up the BBQ! These Cheesy Bacon-Wrapped 
Hot Dogs are a delicious grilled classic.

Cheesy 
Bacon-Wrapped 
Hot Dogs

CLICK HERE FOR MORE

PREP TIME
20MIN

TOTAL TIME 
20MIN

SERVINGS
10 SERVINGS, 1 HOT DOG EACH

Kitchen Tips

!

https://www.kraftwhatscooking.ca/recipe/cheesy-bacon-wrapped-hot-dogs-211456


What You Need
1 can (391 g) refrigerated 
pizza crust

24 slices pepperoni, divided

3/4 cup Classico Traditional 
Pizza Sauce, divided

1-1/2 cups Shredded Mozzarella 
Cheese, divided

1/4 tsp. dried Italian seasoning

Make It
Heat oven to 400°F.

Unroll pizza dough onto cutting board; cut into 24 equal 
pieces.

Reserve half the dough for later use. Press remaining 
dough pieces onto bottom and up sides of 12 muffin pan 
cups sprayed with cooking spray.

Fill each cup with 1 pepperoni slice, 1 tsp. pizza sauce 
and 1 Tbsp. cheese; cover with reserved dough pieces. 
Press edges of dough in each cup together to seal.

Bake 8 to 10 min. or until golden brown. Meanwhile, cut 
remaining pepperoni slices into quarters.

Top ‘cupcakes’ with remaining cheese and pepperoni; 
sprinkle with Italian seasoning. Bake 5 min. or until 
cheese is melted.

Serve with remaining pizza sauce.

Fun Idea!
Prepare using your family’s favourite toppings 
for fun snacks that everyone is sure to love.

CLICK HERE FOR MORE

Show them that cupcakes aren’t just for dessert with this 
great Pizza ‘Cupcakes’ recipe. Trade frosting and sprinkles for 
mozzarella and pepperoni in these Pizza ‘Cupcakes’ which are 
perfect to serve at a kids birthday party.

Pizza ‘Cupcakes’

Kitchen Tips

PREP TIME
20MIN

COOK TIME
10MIN

TOTAL TIME 
30MIN

SERVINGS
12 SERVINGS, 1 CUPCAKE EACH

!

https://www.kraftwhatscooking.ca/recipe/pizza-cupcakes-214191


What You Need
2 cups quick-cooking oats

1/2 cups flour

1 tsp. Magic Baking Powder

1 cup butter, softened

1 cup packed brown sugar

1/2 cup granulated sugar

2 tsp. vanilla

2 eggs

1 pkg. (225 g) Baker’s Semi-Sweet 
Chocolate, chopped

Make It
Heat oven to 350°F.

Line 13x9-inch pan with foil, with ends of foil extending 
over sides; spray with cooking spray. Combine oats, flour 
and baking powder. Beat butter and sugars in large bowl 
with mixer until light and fluffy. Blend in vanilla. Beat in 
eggs, 1 at a time. Gradually add oat mixture, mixing well 
after each addition. Stir in chocolate.

Spread onto bottom of prepared pan.

Bake 28 to 32 min. or until lightly browned. Cool 
completely. Use foil handles to remove dessert from 
pan before cutting into bars

CLICK HERE FOR MORE

Bite into deliciousness today with these easy 
and yummy Oatmeal-Chocolate Chip Bars.

Oatmeal Chocolate 
Chip Bars

Mindful Eating
Practice mindful eating by savouring 
the irresistible flavour of these cookie 
bars while sticking to the recommended 
serving size.

Shortcut
Substitute 1 pkg. (300 g) Baker’s Semi-Sweet 
Chocolate Chips for the chopped semi-sweet 
chocolate bar.

Kitchen Tips

PREP TIME
10MIN

COOK TIME
32MIN

TOTAL TIME 
42MIN

SERVINGS
24 SERVINGS, 1 BAR (51G) EACH
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https://www.kraftwhatscooking.ca/recipe/oatmeal-chocolate-chip-bars-214093


Thank you for downloading this 
booklet. We hope you and your mini 
chefs had fun bringing your delicious 
creations to life!

For more recipes to make with your kids, visit 
kraftwhatscooking.ca/kidscentre

Thank You!
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