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TEEN TAKE-HOME:
H O T  C O C O A  B O M B S

MATERIALS IN KIT:
- One ornament (2 halves)

- One bag of semi-sweet chocolate chips

- Two bags of hot cocoa mix

- Four mini candy canes

- One paper food tray

MATERIALS NOT INCLUDED:
- 1 microwave safe container (coffee cups work best)

- 1 spoon

OPTIONAL MATERIALS:
- 1 rubber spatula (for spreading chocolate into mold)

- Cooking spray or butter (for greasing ornament half)

-  Extra decorating materials (sprinkles,  flavoring,      

marshmallows, etc.)
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HOW TO ENJOY:
- Place hot cocoa bomb into cup

- Pour hot liquid (water/milk) over and stir until

melted



INSTRUCTIONS:
1 .  W a s h  o r n a m e n t  m o l d  w i t h  s o a p  a n d  w a t e r .
2 .  D u m p  h a l f  o f  t h e  c h o c o l a t e  c h i p s  i n t o  a
m i c r o w a v e  s a f e  c o n t a i n e r .
3 .  H e a t  c h o c o l a t e  i n  m i c r o w a v e  i n  3 0  s e c o n d
i n t e r v a l s ,  s t i r r i n g  i n  b e t w e e n .  ( Y o u  w a n t  a l l
o f  t h e  c h o c o l a t e  m e l t e d  a n d  s m o o t h )
4 .  I f  y o u  w a n t  t o  g r e a s e  t h e  m o l d  f o r  e a s i e r
r e m o v a l  d o  s o  n o w .  T h e n ,  s p o o n  c h o c o l a t e
i n t o  o n e  s i d e  o f  t h e  m o l d ,  s p r e a d  i t  t o
c o v e r .  A d d  a n o t h e r  s p o o n f u l  a s  n e e d e d .
R e p e a t  w i t h  s e c o n d  h a l f .
5 .  P l a c e  m o l d s  i n t o  p a p e r  t r a y  a n d  f r e e z e  f o r
a b o u t  a n  h o u r .  S e t  a s i d e  e x c e s s  c h o c o l a t e .
6 .  C r u s h  c a n d y  c a n e s  t o  p u t  i n s i d e  o r
d e c o r a t e  t h e  o u t s i d e .
7 .  O n c e  t h e  c h o c o l a t e  i s  f r o z e n  y o u  s t a r t  t h e
t o u g h e s t  s t e p .  T o  u n - m o l d  c a r e f u l l y  h o l d
u p s i d e  d o w n  a n d  s q u e e z e  l i g h t l y .  A s  y o u
k e e p  s p i n n i n g  a n d  s q u e e z i n g  t h e  c h o c o l a t e
w i l l  s l o w l y  c o m e  l o o s e .
8 .  P o u r  h o t  c o c o a  p a c k e t  i n t o  o n e  s i d e  o f
m o l d ,  a d d  c a n d y  c a n e  p i e c e s  o r  o t h e r
a d d i t i o n s .  
9 .  T o  s e a l  m e l t  t h e  r e m a i n i n g  c h o c o l a t e  f r o m
e a r l i e r  a n d  s p r e a d  a r o u n d  s i d e s  w h e r e  t h e
t w o  h a l v e s  m e e t .  D e c o r a t e  o u t s i d e  a s  y o u
w i s h !



TEEN TAKE-HOME:
P I Z Z A  D O U G H

MATERIALS IN KIT:
- 2/3 cup flour

- 1/2 teaspoon baking powder (B.P.)

-  1/4 teaspoon salt

- 1/4 teaspoon sugar

- 1 Tablespoon oil

-  1 container pizza sauce

- 1 bag cheese

- 1 piece parchment paper

MATERIALS NOT INCLUDED:
- 1/4 cup water

- 1 mixing bowl

- 1 pan

OPTIONAL MATERIALS:
- Seasonings (garlic powder, onion powder, etc.)

-  Additional pizza toppings

- Rolling pin
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HOW TO ENJOY:
- Create dough

- Spread dough on pan and top with sauce/cheese

- Bake and enjoy!



1 .  P r e h e a t  t h e  o v e n  t o  4 2 5
d e g r e e s  F .  L i n e  a  b a k i n g  t r a y  w i t h
p a r c h m e n t  p a p e r .
2 .  I n  a  s m a l l  b o w l  m i x  m o s t  o f  t h e
f l o u r  ( s e t  a s i d e  1  s p o o n f u l ) ,
b a k i n g  p o w d e r  ( B . P . ) ,  s a l t ,  s u g a r ,
1 / 4  c u p  w a t e r ,  a n d  o i l .  M i x  u n t i l
a  b a l l  o f  d o u g h  f o r m s .  * * I f  i t  i s
t o o  w e t / s t i c k y  a d d  a  l i t t l e  m o r e
f l o u r .  I f  i t  i s  t o o  d r y  a d d  a  l i t t l e
m o r e  w a t e r .

INSTRUCTIONS:
G a t h e r  i n g r e d i e n t s  b e f o r e  g e t t i n g  s t a r t e d .

 M a k e  s u r e  y o u  h a v e  p a r e n t a l  p e r m i s s i o n  t o
u s e  t h e  o v e n .  

Orig ina l  Rec ipe  

3 .  P r e s s  d o u g h  d i r e c t l y  o n t o
p a r c h m e n t  p a p e r  u s i n g  y o u r
f i n g e r  t i p s  t o  t h i n  i n t o  a  p i z z a
s h a p e .  
4 .  T o p  p r e s s e d  d o u g h  w i t h  p i z z a
s a u c e  a n d  c h e e s e .  A d d  a n y  o t h e r
t o p p i n g s  y o u  w a n t .
5 .  B a k e  f o r  1 0 - 1 2  m i n u t e s ,  u n t i l
g o l d e n  b r o w n .  * * T i m e  m a y
c h a n g e  d e p e n d i n g  o n  t h i c k n e s s
o f  c r u s t .
6 .  C a r e f u l l y  r e m o v e  p i z z a  a n d
e n j o y .



INSTRUCTIONS:

2 / 3  c u p  f l o u r
1 / 2  t e a s p o o n  b a k i n g
p o w d e r  ( B . P . )
1 / 4  t e a s p o o n  s a l t
1 / 4  t e a s p o o n  s u g a r
1  T a b l e s p o o n  o i l
1 / 4  c u p  w a t e r

INGREDIENTS:
PIZZA DOUGH

I n  a  c o n t a i n e r  m i x  m o s t  o f  t h e
f l o u r  ( s e t  a s i d e  1  s p o o n f u l ) ,
b a k i n g  p o w d e r ,  s a l t ,  a n d  s u g a r

1 .

S t i r  i n  1 / 4  c u p  w a t e r  a n d  o i l2 .
M i x  u n t i l  a  b a l l  o f  d o u g h  f o r m s .
* * I f  i t  i s  t o o  w e t / s t i c k y  a d d  a
l i t t l e  m o r e  f l o u r .  I f  i t  i s  t o o  d r y
a d d  a  l i t t l e  m o r e  w a t e r .

3 .

P l a c e  d o u g h  i n  c o n t a i n e r  f o r
t a k e  h o m e

4 .



INSTRUCTIONS:

1 / 4  c u p  p i z z a
s a u c e
2  o u n c e s  V e l v e e t a
c h e e s e
7  T a b l e s p o o n s
c o r n s t a r c h

INGREDIENTS:
PIZZA PLAYDOUGH

H e a t  V e l v e e t a  c h e e s e  i n  b o w l
f o r  1 5  s e c o n d s

1 .

S t i r  i n  p i z z a  s a u c e  ( i t  w i l l  b e
l u m p y )

2 .

A d d  3  T a b l e s p o o n s  o f
c o r n s t a r c h  a n d  s t i r

3 .

C o n t i n u e  a d d i n g  c o r n s t a r c h  1
T a b l e s p o o n  a t  a  t i m e  u n t i l  i t
d o e s n ’ t  s t i c k  t o  b o w l

4 .

D u m p  o n t o  p a r c h m e n t  p a p e r
a n d  k n e a d  u n t i l  d o u g h

5 .

P u t  i n  g l a s s  c o n t a i n e r  t o  t a k e
h o m e

6 .



TEEN TAKE-HOME:
E D I B L E  C O O K I E  D O U G H

INGREDIENTS NEEDED:
1 Tablespoon sugar
1 heaping Tablespoon dark brown sugar
1 Tablespoon butter (softened)
1-2 Tablespoons mix-ins
1 Tablespoon milk or water
1/8 teaspoon vanilla extract
pinch of salt
3 Tablespoons flour

EQUIPMENT NEEDED:
Mixing bowls
Measuring spoons
Mixing utensil
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HOW TO ENJOY:
- Create dough
- Add all your favorite mix-ins
- Enjoy!



1 .  I n  a  s m a l l  b o w l  c r e a m * *
w h i t e  s u g a r ,  b r o w n  s u g a r  a n d
s o f t e n e d  b u t t e r  t o g e t h e r  w i t h
a  s p o o n .
( * * T o  c r e a m  m e a n s  t o  m i x
s u g a r  i n t o  b u t t e r  u n t i l
c o m p l e t e l y  c o m b i n e d )

INSTRUCTIONS:
G a t h e r  a l l  i n g r e d i e n t s  b e f o r e  g e t t i n g
s t a r t e d .  M a k e  s u r e  b u t t e r  i s  a t  r o o m

t e m p e r a t u r e .  

O r i g i n a l  R e c i p e  

2 .  A d d  m i l k  ( o r  w a t e r )  a n d
v a n i l l a  e x t r a c t .  S t i r  5  t i m e s
u n t i l  l o o s e l y  c o m b i n e d .

3 .  M i x  i n  s a l t  a n d  f l o u r .  I f  n o t
c o m b i n i n g  c h a n g e  t o  a  f l a t
s p a t u l a .
( I f  d o u g h  i s  t o o  w e t ,  s p r i n k l e
i n  m o r e  f l o u r )

4 .  O n c e  d o u g h  i s  f o r m e d ,
s t i r  i n  m i x - i n s  u n t i l  h a p p y !

5 .  E a t  a n d  e n j o y !



E N E R G Y  B I T E S

INGREDIENTS NEEDED:
1 1/4 Cups Oats
2 Tablespoons Ground Flaxseed (sub.
with chia or hemp seeds
1/2 Cup Peanut Butter (sub. with any nut
butter)
1/3 Cup Honey (sub. with maple syrup)
1 teaspoon Vanilla
1/4 teaspoon Salt
1/2 Cup Chocolate chips (sub. with any
mix-in of choice)

EQUIPMENT NEEDED:
Mixing bowls
Measuring spoons
Mixing utensil
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HOW TO ENJOY:
- Create your mix
- Roll into 1-inch balls
- Enjoy!

O r i g i n a l  R e c i p e

TEEN JUST FOR
FUN FRIDAY:



D I Y  W H I P P E D  C R E A M

INGREDIENTS NEEDED:
1 Cup Heavy Whipping Cream
1 tsp Sugar
1 tsp Vanilla extract

EQUIPMENT NEEDED:
12 oz Mason Jar (chilled)
Measuring spoons
Spoon
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HOW TO ENJOY:
Chill your mason jar in freezer for 1 hour
Add ingredients to chilled jar
Shake, shake, shake to your favorite song
about 3-5 minutes

You should hear no more liquid moving
around in jar

Store in refrigerator O r i g i n a l  R e c i p e

TEEN JUST FOR
FUN FRIDAY:



P U D D I N G  P A R F A I T S

INGREDIENTS NEEDED:
1/2 Cup homemade whipped cream
1 Pudding snack pack
1/4 Cup fruit
1/4 Cup mix-ins (cookies, sprinkles,
chocolate chips)

EQUIPMENT NEEDED:
Measuring spoons
Spoon
Glass jar
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HOW TO ENJOY:
Make your homemade whipped cream
Layer your ingredients into glass jar

Half of the pudding snack pack
Half of the whipped cream
Fruit
Rest of pudding
Rest of whipped cream
Sprinkle on mix-ins

Enjoy!

TEEN JUST FOR
FUN FRIDAY:



TEEN JUST FOR
FUN FRIDAY:

H O T  C O C O A  M I X

INGREDIENTS NEEDED:
1/2 Cup Powdered Sugar
1/2 Cup Dried Milk Powder
1/4 Cup Unsweetened Cocoa Powder
1/4 Cup mini chocolate chips
1 Pinch of salt

EQUIPMENT NEEDED:
Measuring spoons
Spoon
Mixing Bowl
Jar for gifting/storage
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HOW TO ENJOY:
Mix all of the ingredients together
Add gift tag with preparation instructions
Gift away!

O r i g i n a l  R e c i p e



TEEN JUST FOR FUN
FRIDAY:

H O T  C O C O A  M I X

Happy
Holidays

Hot Chocolate
Mix

Mix 1/4 cup mix with
3/4 cup hot water or
milk. Stir until well

combined.

*Contains dried milk
powder

Printed tags on white
cardstock front to back

Supplied scissors to cut out
and ribbon to attach to jar

G I F T  T A G



F O C A C C I A  D O U G H
( E G G ,  D A I R Y ,  A N D  Y E A S T  F R E E )

TEEN JUST FOR
FUN FRIDAY:
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INGREDIENTS NEEDED:
1 1/3 Cup Flour + extra for kneading
1 tsp Sugar
2 tsp Baking Powder
1/2 tsp Salt
1/4 tsp Garlic Powder
2 Tbsp Olive Oil
1/2 Cup water

Topping:
1 Tbsp Olive Oil
1/2 tsp dried rosemary
Salt

EQUIPMENT NEEDED:
Measuring spoons
Spoon
Mixing Bowl
Baking sheet
Parchment paper



INSTRUCTIONS:

O r i g i n a l  R e c i p e  

1 .  P r e h e a t  o v e n  t o  4 0 0 F .  L i n e  b a k i n g  s h e e t  w i t h
p a r c h m e n t  p a p e r .

2 .  S t i r  t o g e t h e r  f l o u r ,  s u g a r ,  b a k i n g  p o w d e r ,
s a l t ,  a n d  g a r l i c  p o w d e r  i n  m i x i n g  b o w l  u n t i l
c o m b i n e d .

3 .  A d d  w a t e r  a n d  o l i v e  o i l ,  s t i r  u n t i l  i t  f o r m s  a
d o u g h .

4 .  W i t h  f l o u r e d  h a n d s ,  p i c k  u p  d o u g h  a n d
k n e a d  g e n t l y  f o r  a  m i n u t e  o r  t w o  o n  a  f l o u r e d
s u r f a c e  u n t i l  i t  f o r m s  a  b a l l .

5 .  F l a t t e n  w i t h  h a n d s  t o  a b o u t  a  1 - i n c h  t h i c k n e s s .

6 .  S p r i n k l e  p a r c h m e n t  p a p e r  w i t h  f l o u r  a n d
p l a c e  f l a t t e n e d  d o u g h  o n  t o p .  P o k e  s e v e r a l
h o l d s  i n  t o p  o f  d o u g h  w i t h  a  f o r k ,  o r  f i n g e r t i p s .

7 .  B r u s h  t o p  w i t h  1  T a b l e s p o o n  o f  o l i v e  o i l ,  a n d
s p r i n k l e  w i t h  t o p p i n g s .

8 .  B a k e  a t  4 0 0 F  f o r  1 2 - 1 4  m i n u t e s .  

9 .  B e s t  e n j o y e d  f r e s h !  



MEAL IN A MUG:
C H I L A Q U I L E S

INGREDIENTS NEEDED
- 5 Tortilla chips,  crushed

- 2 eggs

- 1-2 Tbsp shredded cheddar cheese

- 1 Tbsp salsa and extra for garnish

Extra tortilla chips for garnish

EQUIPMENT NEEDED:
Measuring spoons

Microwaveable bowl or mug

Mixing spoon or fork

Microwave
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TIP:
This is a great way to

use up stale or
broken tortilla chips!

1 .  C r a c k  t w o  e g g s  i n t o  a  m i c r o w a v e a b l e
c o n t a i n e r ,  a d d  t o r t i l l a  c h i p  p i e c e s ,  1 - 2
T b s p  s h r e d d e d  c h e e s e ,  1  T b s p  s a l s a ,  a n d
m i x  t o g e t h e r .
2 .  P l a c e  m i c r o w a v e a b l e  c o n t a i n e r  i n
t h e  m i c r o w a v e ,  c o v e r  w i t h  a  p a p e r
t o w e l  t o  c a t c h  s p l a t t e r ,  a n d  c o o k  f o r  2
t o  2  1 / 2  m i n u t e s  o r  u n t i l  e g g s  a r e
c o o k e d .
3 .  A d d  a d d i t i o n a l  s a l s a  a n d  t o r t i l l a  c h i p s
t o  t a s t e
4 .  E n j o y  a s  a  q u i c k  a n d  d e l i c i o u s
b r e a k f a s t  o r  f i l l i n g  s n a c k !

INSTRUCTIONS:



DAMPER
A U S T R A L I A N  C A M P F I R E  B R E A D

INGREDIENTS NEEDED
- 1 cup self-rising flour

- 1/2 tsp salt

- 1 Tbsp cold butter,  chopped into small  cubes

- 1/4 cup milk

- 1/4 cup water

EQUIPMENT NEEDED:
Measuring spoons

Mixing bowl

Cookie sheet

Parchment paper

knife
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What does that mean?
Well -  a small  crater in the

center of the flour or dough
Score - a thin cut along the

top of a bread.

P r e h e a t  o v e n  t o  3 6 0 ˚ F  a n d  l i n e  a  t r a y  w i t h
p a r c h m e n t  p a p e r .

1 .

P l a c e  t h e  s e l f - r a i s i n g  f l o u r  a n d  s a l t  i n  a
l a r g e  b o w l .  A d d  t h e  b u t t e r  c u b e s  a n d
c o m b i n e

2 .

F o r m  a  wel l  i n  t h e  c e n t e r ,  t h e n  a d d  m i l k
a n d  w a t e r .  M i x  u n t i l  y o u  h a v e  a n  e v e n
d o u g h .

3 .

D i v i d e  t h e  d o u g h  i n t o  2  p o r t i o n s  f o r  t a s t y
m i n i  d a m p e r s ,  o r  m a k e  o n e  l a r g e  d a m p e r .

4 .

P l a c e  y o u r  d o u g h  o n t o  t h e  l i n e d  t r a y  a n d
sco re  t h e  t o p  w i t h  a  k n i f e

5 .

B a k e  f o r  a r o u n d  2 5  m i n s ,  o r  u n t i l  g o l d e n .
T i m e  m a y  v a r y  d e p e n d i n g  o n  s i z e  o f  b r e a d .

6 .

S e r v e  w i t h  b u t t e r ,  j a m ,  s t e w ,  o r  a n y t h i n g
e l s e  y o u  w o u l d  l i k e !

7 .

INSTRUCTIONS:

O p t i o n a l  m i x - i n s
S a v o r y :  R o s e m a r y ,  g a r l i c ,

c h e e s e ,  o r  o l i v e s
S w e e t :  C i n n a m o n ,

c h o c o l a t e ,  o r  r a i s i n s

O r i g i n a l  R e c i p e  



ONIGIRI
A  J A P A N E S E  S N A C K

INGREDIENTS NEEDED
- 1 cup of cooked short-grain or medium-grain rice

- 1 Tbsp tuna

- 1/2 tsp mayo

- Dash of soy sauce

Furikake or nori for garnish

EQUIPMENT NEEDED:
Measuring spoons

Mixing bowl

Bowl with water to keep rice from sticking to hands

Mixing spoon

Optional:  cling wrap
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What is furikake and nori?

1 .  M i x  t o g e t h e r  t h e  t u n a ,  m a y o ,  a n d  s o y
s a u c e  i n  a  s m a l l  b o w l  a n d  s e t  a s i d e .
2 .  T a k e  a  c u p  o f  r i c e  a n d  p l a c e  i n  y o u r
h a n d  o r  o n  a  s h e e t  o f  c l i n g  w r a p
3 .  F o r m  r i c e  i n t o  a  f l a t  c i r c l e  j u s t  b i t
w i d e r  t h a n  t h e  p a l m  o f  y o u r  h a n d .
4 .  A d d  t h e  t u n a  a n d  m a y o  m i x t u r e  t o
t h e  c e n t e r  o f  t h e  r i c e  c i r c l e  a n d  g e n t l y
f o r m  t h e  r i c e  a r o u n d  t h e  t u n a  m i x t u r e
u n t i l  i t  i s  c o m p l e t e l y  s u r r o u n d e d
5 .  C o n t i n u e  t o  s h a p e  t h e  r i c e  i n t o  a
t r i a n g u l a r  b a l l .  A d d  f u r i k a k e  o n  t o p  o f
o n i g i r i  o r  a  s t r i p  o f  n o r i  t o  t h e  b o t t o m  a s
a  d e l i c i o u s  g a r n i s h .

INSTRUCTIONS:

Furikake is rice seasoning,
often including small  pieces
of dried seaweed. Nori is a

dried seaweed sheet.



O T H E R  F U N  F O O D  P R O G R A M S

TEEN JUST FOR
FUN FRIDAY:

5-minute Ice Cream
in a Bag
Candy Sushi
DIY Lunchables
Bubble Tea
Graham Cracker
Haunted House
Decorating
Butterbeer
Cheese Tasting
Hot Sauce Tasting
Oreo Tasting


