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e@ Edible Coy

Ingredients;

I Package Jj
ge light color Jello (lem
on or

unflavy
Variety Ofca(l)rf(eii)sl_cor the cytoplasm
° FlHed CuPCak.e ’
. éS the Nucleus o
ummy WOrmS

. a
Jelly beans for L)’Ossg;; Golgi bodjes
€s

large gumbal]
Golgi

le;rections:
1Xje110 Wlth %

SCIENCE :

a@ Earti’s Layger?

Ingredients: Directions:

Gum balls Start by placing the gum ball

Whipped topping in the bottom of a clear plastic
(dyed red) cup to represent the core of the

Chocolate chips earth. Next spoon a layer of the
(various types) whipped topping t0 represent the

Raisins mantle of the earth. Mix the chips

Graham cracker crumbs
Oreo Cookie crumbs
Clear Plastic cups

to represen
crumbs are layered next to repr

crumbs are on top to represent

worms Or green CcOCO

and raisins together and place alayer
 the bedrock. Graham cracker
esent the clay layer and

the topso

add it. If you are feeling creative, yoU can decorate

nut to show

COOKINCS

al, L5500

Membrane

Crust
Mantle
Outer Core

Inner Core

QOreo Cookie

il. Talk about ecach layer as you
the top with gummy

hat is where life happens-
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Fheous Rock
s

Lo s
\ €ase
;/2‘/: tﬂ chopped nuts jevapora?:dsﬁlgvjxg
chil;ss chocolate hl;?t Z?dcel? an. Brinléht
1 tsp. vanill heat. Add remaimimg 1
Prepared pan anzllri iﬁi§e§§? pands
- Relrigerate,
SCIENCE _

a@ Mafamarph (e Rocks

Directions:

Cream shortening and

sugar together. Add beaten

egg and vanilla. Add the dry
ingredients and mix. Stir in fruit
and nuts. Drip by teaspoon onto
cookie sheet. Bake at 375 degrees for

7 minutes. Can also add chocolate chips,
coconut, wheat germ etc.

i Ingredients:
Y5 cup shortening or margarine
1 cup brown sugar

1, tsp. vanilla

Y cup well-drained crushed pineapple
1 cup chopped nuts

1 egg beaten

1 cup whole wheat flour

1 tsp. baking soda

1 tsp. salt

1 cup flour

a@ Sadt}mamf’nrq Rocks

Ingredients: Directions:
1 Y4 cups crushed flake cereal  Melt the margarine. MiX with cereal
1 % tbsp. sugar and sugar. Press into an 8x3 Or 9x9

% cup margarine pan. Sprinkle the chips over the cereal

1 cup chocolate or layer. Spring the coconut over chips.
butterscotch chips Sprinkle the nuts over the coconut.
Pour condensed milk over the layers. Bake at

325 degrees for 25 minutes.

1 Ya cups coconut
1 cup chopped nuts
1 can sweetened
condensed milk (14 oz)
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@ Shack M

Ingredients:
Recipe: 2X..
5 ;

11/2
1

1

3/4

- €Ups granola cereq]
Cups dry-

cup(s) pretzel Sticks

roasted peanytg

e
cu
P(s) cheese cracker,
s

B
cup(s) raising

COOKINCS

e Classroom

I\?Iirections-
€asure g )
nd put a] ingredient
nts jn

:I.VI.A-TII

Sopple S092” C
' Work on math skills by doubling the re
Ingredients:
Recipe: 2%
23/4 cups all-purpose flour
1 teaspoon(s) baking soda
1/2 teaspoon baking powder
1 cup(s) buttet, softened
11/2 cups white sugar
1 egg(s)
1 teaspoon(s) vanilla extract
Optional:
1 teaspoon(s) cinnamon
1/4 cup sugar
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ocokies
cipe ingredients to make

Directions:

é I k Stl: tzg alld sjlal:e gelld) tc
mix, I]lls IeCIPC 18 easy to SWltCh up
1 :le “gs nglfdlfllts ZI'CCCIdIH
g

1. Preheat oven to 375 degree

4 dozen cookies.

all bowl, stir t0ge

s F (190

ther

degrees C). In2 sm
and baking powder. Set

flour, baking soda,

aside.
2. Inalarge bowl
ter and sugar until smoo
and vanilla. Gra
ingredients. Roll
spoon size balls,
cookie sheets. Option
balls in mixture of ci

dually blend in th
dough into
and place 0
al: Roll
nnamon

kie sheets.

, cream together the but-
th. Mix in €gg

e dry

rounded tea-
nto ungreased
\

the dough
and sugar

before placing on €00
in the preheated
Let stand on cookie

3. Bake 8 t0 10 minutes

oven, or until golden.
before removing to

sheet two minutes
cool on wire racks. E

Makes around 24

njoy!

cookies (2 dozen).
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N
ey
w

;ngred‘ents-
cup softened .
ed

I cup sugar butter
l egg
1 teas

Poon vanj
3 cups ﬂOLlr IHa

2
teaspoons baking powd
er

&>
v Homamada Butter

Directions:

Place cream on ¢
turning, let it sit 0
spoonful of yogur
culture). Pour crea
until the cream star

Ingredients:

2 cups of heavy cream
1-2 cups ice water
Sea salt to taste

1.5, A\
ar Smgar Cook,:
e

COOKINCG

o4 the Classroom

:)i;ections:
) Cﬁgl;;jt the oven to 400
o ;ogether butte .

3. Add ﬂg e
. our an
IX until it fo

T,
> Sugar) egg)

and vanilla jp large

but kee
P dough St
gh about 1/4” thic ateson a cookie ghe t
e gl

6. Bake f
or 7-8 mi
7. min
Cool, and p eCOral:Ees (until the eq

8es begin to browy )

Decorate 5
u -

.ngs-snded, sg gsees:r'ho o

) Coceo erry Frosting fo

S nut dyed greep

e I:v Sprinkles (or

L €y Kisses for |
ocolate Chips fora

at works best for
r Waterways

for grass/fie] ds

brow.

1 sugar) f

R or th

8€r mountain rangz desert
S

the s
m
aller mountain rap
ges

your map,

(works best if slightly sour-if it is not yet
lactic acid or adda

form

{0 letting it to sit out to

Shake slowly and deliberately

d becomes thick like whipping cream !

ubstances—buttermilk and butter). !
ate glass. Pour

move any milk.

the

ounter for 8-12 hours
llow bacteria to

ut for 12 hours to 2
h live cultures prior

¢ or buttermilk wit
m into quart size canning jar.
ts to coat the jar an

des (Turns to 2s
buttermilk into 2 separ

d with hand or stir to re
all water leaving only butter in
¢ until ready to use

and pulls away from the si
ute and then pour the

Let jar sit oné min

ice water into the butter to wash it. Knea
Strain until water s clear, and then remove
jar. Stir in salt. Use immediately or refrigerat

Makes approx. 1/2 cup of buttef.
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P
- ol erbpngns

Ingredients;
1—14-16 0z ¢

a )
2 tbsp. Tahinj pa:teOf chickpeas, drained

2 tbsp. Lemon Juice
L clove garljc, crushed

Sa%t and pepper to taste

Olive oil and Paprika to garnjsp

redients:
‘4ncgu s bottled unsweetened apple
i (cider yields richer/stronge
4 1bs. golden delicious apples (pee
& sliced)

1 1/2 cups of sugar
2 tsp. ground cinnamon

-

'ngredients:

5Ib. potatoes gcr
ubb
8 cups water ed and choppeq

Several stalks of

celery cho
3-5 chopped carrots pped
Ham hock or 4y

Salt and pepper Y meat carcagg

to taste (lfaVaﬂable)

juice or cider
r apple flavor)
led, cored

Directions:
Boil Potatoes wj
Add chopped ce
desired tendern
also add any ad
Sprinkle in cor

COOKING
i the Classroom
b

Directions:

Put the chjck
; peas, tahini .
garlic, salt and PepperInl Paste, lemon jujce,

na food processor and

i ions: . .
ID“etfete:vy bottomed, 8 quart pandbrm%ez;pp
a . |
jiice to a boil over gngh }Iei:. ?0(‘1, erag))d S
ium low,
Reduce heat to m€ i

ally until apples mash easily

{rring occasion 16} o
S(tltr)‘;)utg 30 minutes). Str 10 sugar and
a

covered until
mon until well blended. Cook un i

aIld Stlr Oftell”‘or fOI about one hOuI. CaIl be
g
CaIH)ed (OF fIOZen, or Stored m Iefrl erator fOI a

short time. Yields about 5 pints-

(De 5
Anne’s A7y Depressip,, Recppe)

th meat (lf —
lery and carro

ess. Salt and bepper to taste. Cap

diﬁonal s .
easonings on hy

n
Nmeal to thjckep, dor

ilable) ti]] tender,
ts. Simmer tj]]
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COOKINCG

e Classroom

Mix flour
wh and salt t
dts (Whole wheat) ¢, make the mipy o 1T in @ bowl. Add just e
: o ke thes iXture stick togethe, This win Eough Water (less than 2 ¢, s)
o , : ro
Cups water dough into thI:g PInor pan. The dough e .

Jobhnnyy Cake

os.
(Eaten o U.S. stnee the 160 )
a 0 0 s: ' _
Cohp {lin a medium sauce
- 1 cup water to boil 1 :
Ingredients: 1/2 cup milk izl:gcom&ne e, Sa}t,stéolhesn“’ﬁzt
. i ir .
e meal* e and milkin a medium bow . i
e gmund - lespoons butter in a skillet o
1/2 teaspoon salt Syrup, molasses Of e s

n
. ;um heat. Pour 1 tablespoO
e e B o e et ncake style t0 cook.

i skillet, pa .
battelz Z};or:m}ilremtes on each side un.tﬂ edgleassa::S
1C2;)r and lightly browned. Serve with mo ,

a

maple syrup and butter.

-
Mearttess Mear ¢ ., P

:ngredientS:
Cup rice |
Directions;
1 cu ea 1 €gg ons:
; cup f nuts crushed L tbsp. oil Combine 4]] ingredj [
P cottage cheese Ltsp. salt degrees in a Joaf ients together and paj .

Pan for 30 min o

not sound appetizing byt f] ling) I til] set, (May )

)
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<
' Jocobs Lenty Sresw

1'/“9redients: .
2 cup fresh cho . Irections:
) Pped cilantro e
Sl r(rC(;)trlander) divided f:tughly chop the cilantro, Scrub carrot.
oy s . o dpeel). .Cut celery into chunks, jn] dS and cut intg chunks (do
] ry stalks including Jeayes edium sized Soup pot, heat o] > cluding leaves, Set aside. In 4
tbsp. extra virgin oljve o] onion and sauté ] tve oilo

1lg. onion diced

. chunk
1 clove garjc, crushed caramelize. Add red | il iy e he porent Sban(.i w”
1o . Ey entils and barle to th . Cover o
Iy red lentilg e o : o
1/ bring it 1 - Cover mixt
P bartey 1/4 cup fresh cilantr, Falong ey e i h
2 quarts Vegetable or .

Pal‘sley)’ Suma Ng with the cu
chicken stock Stew simmer 8125\35?3???/%(1 ay leaf. Stir. COVefglne gc))’:so% (or
; . a
1% tsp. cumin until the barley is tendey an;i2 :E 2 hour.s, stirring every 30 ml‘; X tlet the
Ltsp. hyssop Or parsley Pepper to taste. Garnis € stew is °
Bay leaf

BIBIL.E v ‘

e/ Resurreclion Rolls

q . . . 1 represents
ctions: . noles—the rol ‘
i E Dire cent roll dough into triang hmallow in
Ingredients: Separate the cres % body, Dip mars .
Large marshmallows the burial linen used to WraP . on/sugar mixture—the marsh-
Melted butter melted butter, then roll ‘,‘L C?ﬁ;‘ne elted butter represents thte .
i mixiure ts Jesus DOCD ; sugar mixtu
Cinnamon! sugarons mallow re'prese?ntzng the dead, and the c1nnam0nr/sh§naﬂow in the
Can of crescent T oils used in anoin sed in burials. Place the ma o tlow
represents the SPICe> . ¢ roll around the mars |

t roll, wrap th kie sheet
j— Of;}}[;:r:;;: shut. Place them on @ greased 00
and pinc

the '
en represents

ke as directed on the crescent rolls—the oven r€p

and bake as

tomb. When COOked the marshmallow m
dead) atld an dlat Ienlalrled was t}le burlal 111161)8-

elts and leaves the hollow ,
Jesus rose from the

/ .
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111}
L_J
Co
(e
'ngr d. “ DO@ e)"s
2 cupj lents: |
cornm Directi
Ltsp. Sal el ections;
. t Mi S
L'tbsp. Ia X the cor
-lard (sh . of t nmea] g
11 /2 cup milk Ortening) lten?selcornmeal mlxlzgrsealf In a bowl, Preg
tbsp. bacon dripp; cool 1 the bow] and Bring 1/2 s the lard ing
“Ppings pi ? it should pec SUr until the Iaug of water to o bola well in the ceng,
ngs in a skillet g 1 LD rd is melted ar v 20d PO nter
and f; illet and 4 ly. Stir i ed and m ur over
Ty on both sideg urnotP1 téle batter bynt glllk to form balt’t‘;lr; begins to
1 Sp eat the d
rip-

S i us g
rom The Litt]e Hoiizré]e; l]?z: Laura Ingalls l
z 0kbook.
L.A-NG-‘I’I.A-G—E
.A-BTS
(1))
amliam
- Tarkish Delight
Ingredients: Directions:
il over medium- \

Bring 1 Y2 Cups water, sugal, and corn syrup to a bo
high heat. Cook, stirring frequently, until the temperature reaches
240°F on a candy thermometer. S€t aside and keep hot.

1 1/2 cups water
3 cups sugar
3 tbsp. light corn syrup

1/2 cup orange juice ) . . ) .
3 thsp. orange z est Stir together orange uice and zest, sprinkle with gelatin, and set
3 ( 25.02 ) envelopes aside. In a separate small bowl, dissolve cornstarch in 2 cup col
i i ; water, then stir into hot syrup- Cook over medium-low heat, and
unflavored gelatin ' i 1 ik
3/4 cup €O rnstarch simmer gently, untt very thick.
1/2 cup cold water Remove Syrup from heat, stir in orange juice mixture, vanilla, and
1 tbsp. vanilla extract pistachios. Sprinkle confectioners’ sugar generously i 8x8 pan to
3/4 cup chopped pistachio nuts coat it, then pour Turkish Delight into the pan. Let cool at room
Confectioners SUgat temperature until set—310 4 houts.
for dusting
When cool, sprinkle the top with another thick layer of confection-

ers sugar. Cut into 1 inch squares and be sure to coat the sides with

confectioners’ sugar. Store in airtight container at room temperature. )

This is a good recipe to do while studying or just reading The

Chronicles of Narnia.

/ —
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111
L_J
Ob,—
'ngred- ’/Voh 7_0“5.
12 oz 'eknts:
- Packa,
Olive oj] 8¢ egg roll wr. Di
apper; Irecti
ASSOrted S P IOns:
. SesanTOPPingS; k;?}leat oven to 375,
e seeds 1fe to freeh - Use Star W
olive oil and sanfi the shapes yo ars cookie cutte
browned—s tPrlnkle with yoy l;want- Brush ea ;s or use a
0 6 minute I favorite ch sha .
S. topping, B pe with
- Bake unti]

: Poppy seeds
Garlic powder
. SC)nlon pOWder
. posoned salt
armesan cheege

This idea
Galacti
ic Good;,
abou ‘es. For
forrnt tfh? movies, readt? ¢ family who jg v
of literature styq ng the books, o atching and ta[j
Y. > OF even ysj ng
ng them
asa

wEB I.-IN'KS

antation Recipes:
ctivities-games/histor

oth.org/ for-students/a
1pes——Historic Foodways:

G
ipes/

ic-cooking

plimoth Pl
https://plim
Colonial Wwilliamsburg Re

https:// WWW.colonialwilham

Edible Rocks
http:// oklahomah:

Kid-Friendly Recipes:

sburg.org/leam/ rec

Recipes:
omeschool.com/ edibleR.html

S

[WWW. .foodnetwork.com/ recipes/ packages/

s-for-kids/co oking-with-kids/ recipes-kids- can-make

superhealthykids.com/ recip es-kids—can—make-thems
us —holidays—parties/ mhplibrary/

WWW.bettycrocker.com/ men
[7-sup er—easy—snacks—kids-can—make-themselves
g |

Videos:
how—to-videos-english/

kids.org/ resources/

itis recommended the
e o N

nbow Resource Cente
these links are simpPLY

elves-by-age/

https:/
recipe

https://WWW.

https://
recipes

Cooking with Kids

https:// cookingwith

“While these websites appear to be suitable for mature teens,
hese sites prior to Us€ by their children. Rai

therein any sites listed above,

parent(s) review t
not endorse nor is liable for content
provided asa resource for homeschool families.

WWW.rainbowreso e.Cor ‘
bowresource.c RESOUR
CE CENTER
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COOKING

th th
; .t. e CLilssiom

Science Chef: Travels Around the World
The Internationg] Cookbook for Kids
Cooking Clags: Global Feggt!

American Gir]: Around the World Cookbo k
Eat Your Way Around the World i
Eat Your Way Around through the USA

US History Cookbook

United Stateg Cookbook

Cooking & S¢;

b Sgdencelence (Elementary and Secondary) B
Little House opy the Prajrje Cookbook
Celebrating the Biblica] Feasts
Math Chef
Campfire Cooking
Food: 25 Amazing Products

CoOKING
SciEncéE, o &

the international
cookbook

COOK BOOK
for Boys and Girls

irls
, BOYS and Gir
s Cookbook for
Betty Crocker ok for Kid Chefs

Cook It! Dr. Seuss Cookbo

Kids Cook Dinner
The Best Ever Bread Book
Bake Up! Kids Cookbook |
The Totally Awesome Ultimate Kid:

s on the Table
aelites and Their Neighbors

S’ COOkbOOk

Suppe
Ancient Ist

Flven Cookbook
The 1 Gables Cookbook

/

www.rainbowresource.com

The Anne of Gree
¢ in a Row Cookbook

Fiv
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