


It’s time for the MOTHERS DAY COOKBOOK!    

Our Preschool teacher, Mrs. Linda Mullen, asked her students what their favorite food was, and how they think their mom or grandma prepares it.  Their answers were compiled into booklets and the Preschoolers gave them to their mothers for Mother's Day.  There are no wrong answers, in fact the more creative the thought process, the more fun it is for us to read!


Mac & Cheese:  (by Barrett Dederman)
Get the bucket that mac and cheese is in, it goes on the counter. Get a blue pan and pour water in there. I guess 3. It gets hot on the stove. Pour the mac in it. You mix it up and put the cheese in there. It’s a little bag that you open up and it’s powder cheese. Stir it 100 times. Put it in a bowl and bring it to the table. Eat it now. 

Frozen Mac & Cheese:  (by Layken Hansen)
Cook it frozen in a pan, in my mini microwave. Cook it at 2 for all the time! Stir it with a spoon that is little. Scoop some in a bowl and eat it at the table. Jackson does not like this. Dad and mom don’t like it. Only me.

Banana Bread:  (by Zayden Leuthold)
She will need bananas, 6 bananas. They are ripe bananas. Chop them for like 15 hours. Add 3 eggs that are chopped. Then you stir like 5 hours. We use a circle pan for bread. We bake it in the oven. Bake it for like 5 hours. You can smell it when its done, it smells like banana bread, like bananas cooking.

Pancakes:  (by Cameron Onate)
Get the flour and put 10 cups of flour in a large bowl. Measure 1 cup of milk in the flour. Stir it up for 3 minutes. Melt butter, all of it and put it in there too. Roll it into dough and flatten it out in a pan. Then you have a pancake. Turn the heat on and flip it one time. It is so gooood. Sometimes I eat it plain, I like it with shaving cream and sprinkles on top. Rainbow sprinkles.

Spaghetti:  (by Charlotte Sloan)
Get the noodles from the cupboard, and a circle pan. Something goes in it like water first. It has to be hot to cook it. Spin the switch and it’s on. Spin it the other way when you are done. All of the noodles go in when it’s hot. Cook it 30 minutes and put the noodles in a different pan. Add bacon, like a little bit. Another pan gets the sauce hot. It will take 60 minutes. There’s always a big spoon that we put the sauce on with. This is enough for 5 people. 

Bunny Cookies:  (by Simon Nelson)
They are bunny cookies because they have a face on them and they look like bunnies! Mom buys some sugar and some ingredients. Stir it till it looks like cookie dough. Roll it out and get a cookie cutter to make it a bunny. Put it in the oven on a sheet for 4 minutes. The oven is super hot so it’s like 7* outside. Frosting goes over the top. They need eyes and a happy face.

Eggs:  (by Sawyer Pinkes) 
Her just cracks it in the pan. Cook it for 20 minutes. You get it out with two grabbers. I eat one egg with toast. No salt or pepper, that’s gross for me. Yummy for my mom.
Rice:  (by Knightly Battershaw)
Her needs a bigger pan. Probably brown rice goes in, a little bit I guess. Mom sprays the pan and her makes it on the stove. I think mom uses a turn thing and it gets hot. Probably cook it 30, we can smell it when it’s done. It smells like normal rice.

Steak:  (by Paige Johnson)
I don’t know where she keeps the steak. She will cook it inside on the stove. Get one of the big pans and use the spray stuff. The pan needs to be waaay hot. Cut the steak into 8 pieces it goes in the pan. Mom is usally by it so she can see if it’s burned or not. Cool it down. I usually have bananas with my steak, but we don’t really have some now. So I can have salami and oranges with my steak.

Banana:  (by Kyzer Kolm)
Get one-two-three-four-five bananas. Mom peels them. I get one banana on one plate. Waffles are good with a banana. Milk is good too.

Mac & Cheese:  (by Sawyer Weinrich)
We have the noodles that have humps. Put them in the pot with a long holding thing. Add some hot water. A little bit more than a half full of water. It will cook for 30 seconds, and it beeps at us when it is done. Stir in the cheese. It is orange and yellow-y. Mom takes it off the stove and then it goes in the sink. Keep it there and set the timer again. Leave it for a 
little while till it beeps again. Mom will yell at us that it’s dinner time. We come right away!

Ba-sketti:  (by Hadley Miller)
Mom uses a normal cooker pot that is white. Put the pot on the stove. Put in 2 waters and a lot of ba-sketti. Turn the thing to hot and leave it for a long time. Boil the sauce for a little bit. Mom usually just takes her hand and holds the pot lid on and the water comes out. Put the noodles on our plates. We need 7 plates because we have like a whole family. It’s good!

Zucchini Muffins:  (by Cutter Paul)
Usually one batch takes one zucchini, and two for two batches. Mom shreds it and puts it in a bag. Freeze it for 2 minutes. I think you put zucchini in a bowl with milk, like a half a cup. Add some powder, half a cup of gluten-free flour, 3 eggs and then I think stir it. Use a mixer on #2 for 2 minutes. Pour it in a rectangle thing. Bake it in the oven that is 5 hot. Bake it for 20 minutes.

Sketti:  (by Rori Maxey)
Get water, maybe 5 or 4 of them. Pour it in a big pan, and put it on a stove. Turn a thing to get it hot. Straight line noodles is what we use. Put in maybe part of it. Stir it around. They are done when the numbers are done, it beeps. Get the water out. With a big spoon put one or two scoops of basketti sauce on it. Scoop it on plates. I love it! The sauce is the best part!

Star Soup:  (by Laurel Martinez Entebi)
We buy it in the store. It is in a can. Cook it on the oven in a pan, maybe.  Cook it for 8. Don’t stir it. It can have carrots to eat in it! It will be a little bit hot. We all like it!

Macaroni Salad:  (by Jewel Ramirez)
Mom has to get out some mac and cheese, some green peppers and some jalapenos. You have to make it in a bowl that you can boil soup in. Put in some water, ½ of a cup. Boil it for a few seconds. You just put in the macaroni for a little while. Wash the vegetables and cut them into little pieces. You can put a little flour in. Stir it with a black spoon 3 times. We like to have this on our birthdays!

Salmon:  (by Willow Sirek)
The salmon goes in a dish to cook. The cooking dish is about 7” long. Cook it for 50 seconds at 11*.  Pour white sauce on top, we keep in in the pantry. I don’t know what the sauce is called. It is so yummy! We eat at the table, mostly. 

Fruit:  (by Brecken Leuthold)
Open a can of fruit. Mom uses a can opener. There is a bunch of fruit mixed in the same bowl. Put it in 2 bowls, it’s enough for my brother and me. I like to drink hot cocoa or ice ice tea. 

Eggs & Bacon:  (by Sawyer Wehrle)
First cook the eggs. You need a flat pot. Hit the eggs on the stove to open them and spill it in the pan. Wait for 6 minutes and then turn it over. Leave it again for 40 minutes. Put the eggs on a plate. The bacon cooks in another pot. Bacon takes 90 seconds to cook. The eggs take longer. I get red juice like Gatorade, and maybe toast.

Noodles:  (by Jackson Marotz)
Cook the noodles in a pot, after that they go inside the oven. We get Paw Patrol noodles at the store. It cooks fast and then mom puts it by the plates. We have sauce that we dip maybe bread in. 

Lasagna:  (by Harlee Weidner)
Mom gets spaghetti sauce out of the cupboard. Cheese from the refrigerator too. The noodles are big with wiggly sides. We actually have to cook them first. Two minutes in a boiling water. Put in the cheese, then spaghetti sauce and noodles, then that’s it. Put it in in the oven I think. Make the oven 10 hot and cook it for 10 minutes. We eat whatever our mom picks with it.

Spaghetti with Parmesan Cheese:  (by Evan Hall)
Boil water some in a small pan, you need the water to be half. Put the pasta in the water, it’s the straight long noodles. We have a timer on our stove and it beeps when it is done. Maybe it’s like 50 minutes. We pour it out into a thing that has holes. Put the noodles on a plate and then cheesy salt on top. I call Parmesan cheese, cheesy salt.

Quesadilla:  (by Jye Jones)
Mom buys the crust and she brings it home. Put some white cheese and yellow cheese on top of the crust. We like kind of a bunch of cheese. Another crust goes on top. The cheese gets melty in the microwave. You have to remember to get it out of the oven when it beeps. Cut them in all kinds of shapes. I drink chocolate milk too!

Mac & Cheese:  (by Sloane Settles) 
We make a little one, that is enough for me! Declan doesn’t really like mac & cheese. There are curly white noodles in the package. Pour water in there to the top. Cook it in the microwave for a few minutes, like 4 minutes. It stops humming and goes DING! Put the cheddar in there and stir it up. Cook it back in the microwave for another 4 minutes. Let it cool down a little and you can eat it with a spoon.

Heart Pancakes:  (by Nova Prather)
You needs 5 eggs, 5 cups of flour,  2 tablespoons of sugar, and 2 tablespoons of milk. Pour the batter into the skillet into a tool that is a heart with a handle. You need to flip it over one time. Put it on a regular plate and top it with butter, syrup, and sprinkles. Then you eat it!

Ba-skettio’s:  (by Noe Mireles)
WalMart has Ba-skettio’s in their store. Look for a can. Use one of those things that opens cans. Pour the noodles in a small grey pot. Turn the oven on a little bit hot. Cook it for 5 at medium. We don’t stir it, just leave it alone. We hear a ding when it’s done. Put it in a bowl, we all like it. 

Deluxe Mac & Cheese:  (by Emersyn Schroeder)
First you need a big pot. We put water in it, I guess like 10” of water. Let it boil with the noodles in there for 3 minutes. Next we let them sit on the stove for a little bit. Drain the water into our sink. Mom puts her hand by it so only the water comes out. There’s a little packet in there that has cheese. Mix it up 10 times. It’s ready then!

Hot Dogs:  (by Beckham Cooper)
Sometimes I take 2 and sometimes I take 1 hot dog. I like the plain kind. Put it on a plate and put in the microwave. Cook it by pushing 1. Get it out and cut it all up. My ketchup is on the plate. We just eat the hot dog, nothing else.

Mac & Cheese:  (by Sylvie Kowalski)
We first get the mac and cheese out of the cupboard. We need a pan, a plain pan. Put 15 oz. of water in the pan. Now the mac goes in. It’s boiling for like, 20 hours. The water stays there, put in the cheese and stir it 40. Put the mac & cheese on my plate. My mom and daddy can have some too. And Daniel. Chicken is good with this. 

Mac & Cheese:  (by Finley Bosh)
Usually mom doesn’t make this, cause it’s not healthy. Get a pan and boil water in it. Mom usually uses half a cup of water. When it boils put in the whole container of mac and cheese, but not the cheese. Let it boil for 9 hours. We bring it to the sink and dump it in a strainer. The noodles go back in the pan, mix 1/3 cup of milk and the cheese and stir it up. Put it in a regular bowl and you are done. 

Hot Dogs:  (by Warner Lind)
I think mom gets the hot dogs from Lou’s. We just put them in the oven to warm them up. Use the microwave oven. Cook it for one minute on a plate. Open the door by pushing the button, and then we put it on a plate and then in the bun. Ketchup and mustard is what I like on top. Sometimes I just do ketchup. 

