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ik 1 onion , 4 cdloves aarlic L 107 can diced tomadoes
¢etoble Sovp 3 cacots, 3 coloxd Low o, 2 can kidney locans
DIFFICULTY 2 IOD.{VMD\&S 1— L LL
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DIRECTIONS
PREP TIME 1 hour Heat oil in a \30+ and ada( oNioN caxyots,
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DIFFICULTY

% %

SERVES 3"[12 OOOHCS

PREP TIME 20 puwAes

COOKING TEMP 6150;‘

INGREDIENTS

Loy salted \outter (Softened)

1 wy Sugar L Tsp loaking soda

1 cwp ovown Sudew [2 £sp \oakiva pouder
24sp vanilla extract | 5p salt

2 \orge eaas Z wy dwoc. (Jngs

2 wy £lovr

DIRECTIONS

Prelngat ovein 4o 15t and Une I.oa,krna}_
sheets with parch mend
Mix Flour, oking soden, oalklng vowder,

REVIEW ¥ ¢ % % ¥

() VEGETARIAN
() Low CARB
() GLUTEN FREE

() DAIRY FREE

NQOTES:
Douvg\ _con e frown

o J\oaMs Hov \afer

|
VSR .

ond salk aund &E:\’ aside .

Gt i Jroq.@szx Wotker ond Sueours,

Beat in egas ond vand la.
Mix i crd mﬂrc&LICﬂ‘h unt| mcomorafcd.

Add CMoc,o\aie A s ond X UUCH

Roll o(ow}\n ito one inckh loalls  and

_plac Hremn x’;ueﬂ(q Sbaad( on the
DWerco{ cookle shests.

%akt for ®- 1D yinwtes unti| taed \uer

arthf sturt $o turn brown.
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NAME OF RECIPE

Pocon Pie Brownies = s
What You Need

DIFFICULTY
Ingredients
‘or brownies:
SERVES
ﬁ T
J r_,..--“"""" ‘_J (\l_, 2_’)
I CUp semisweet Y2 cup butter | cup sugar 2 eggs
PREP TIME &

zhocalate chips

COOKING TEMP

2 tsp vanilla I cup flour 2 Thsp unsweetened I tsp
REVIEW ¥ ¥ % K % cocoa poveder kosher salt

or pecan pie topping:
O VEGETARIAN

() LOW CARB @ ‘

2 cups roasted

) J

O GLUTEN FREE FTbsp  salted pecans  2Tbsp 2 Thsp 2 Thsp i cup

utter orpretzels  corn syrup honey heavy cream brown sugar
() DAIRY FREE

Tools
NOTES:
(
8 baking pan cooking large microwave- dry measuring pal.ula whislk
safe bowl cups
w .
measuring medium microwave-
wall bowl  spoons safe bowl cutting board knife

Always wash your hands before cooking and make sure an adult
is presenL.Visit raddishkids.com/safety for all our guidelines.
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NAME OF RECIPE

fyple Rawvest Bread

DIFFICULTY

What You Need

ingredients

=]
2 large | 2 cups | ¥ tsp 2 tsp ground Y Tsp
apples flour balkin ar . Sz

PREP TIME PP tking powde cinhamon kashe =l

SERVES

ot

COOKING TEMP

REVIEW Y% 3% ¥ W 2 eggs /2 cup | cup sugar

“ocup mille [ tsp
vegelable oll

varilla
O VEGETARIAN
O LOW CARB

Q GLUTEN FREE

O DAIRY FREE

8 x 4-inch cooking
loal pan spray
NOTES: %
knife dry measuring  rmeasuring medium large
cups $poons bowl bawl
=) N
liquid N \

whisl Measuring cup spatula toothpicks  serrated kil

5 + sl < ;
@ Always wash your hands before cooking and make sure an adult
15 present. Visit raddishkids.com/safety for all our guidelines.
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Ghanlish EOAAH
What You Need

ingredients

SERVES

Yotsp + | tsp | Ib grounc
kosher salt beel

| small 2 claves
PREP TIME onion garlic

COOKING TEMP

(it Q)
_— )

| tsp | tsp dried | tsp dried | Thsp tomato | cup
REVIEW K ¥r P ¥ 3 paprilka oregano basil paste beef broth

O VEGETARIAN

() Low CARB : )
| Thsp | (15 07) | (15 0z) 2 cups shredded

O GLUTEN FREE orcestershire  can diced can tomato dried cheddar checse,
sauce tomatoes " sauce macaroni for serving

() DAIRY FREE

i

NOTES:

cutting board knife medium bowl measuring
5poons

@’f liquid dry measuring
large pot mixing spoon  measuring cup cups

Always wash your hands before cooking and make sure an adull
is present. Visit raddishkids.com/safety for all our guidelines.
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DISCRIVELY  Recipe Book

MUSEUM

NAME OF RECIPE

Mnieken, Com Crpder What You Need

DIFFICULTY

Ingredients
SERVES | Bis
small | carrot I large russet I'Ib boneless
onion potato (about I Ib) chicken breasts
PREP TIME

COOKING TEMP

6 pieces Yatsp + | tsp
bacon kosher salt

Y5 tsp
garlic powder

REVIEW %% Yo % %

() VEGETARIAN

(O Low CARB — — ‘
tsp ground 4 cups 3 cups + 2 cups I cup 4 green
O GLUTEN FREE ack pepper  chicken broth  frozen corn  heavy cream onions
() DAIRY FREE
Tools
i o s
knif'e_' peeler large bowl mediu nowl large pol

P T

o /!

o 2 ,
Paper measuring  mixing liquid

owels < ; caAsUrinG ¢ ah
towels  spoons SPoon  measuring cup  blendey

/j; A!‘N Ays wash your hands before cooking and
S ¢ cooking and mdke sure an adull
s Is present. Visil raddishkids, Lum:’mfs:t/ f

or all our ouuhﬁl_ﬁ—t—-.‘“
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.« SANTA MARIA VALLEY

DISCRVELY  Recipe Bosk

MUSEUM

NAME OF RECIPE

Tee Soream Pie
What You Need

Ingredients
' =
SERVES
storgh
e
SRR T “ocup 4 tsp V2 tsp Vi tsp
wsweetened  cornstarch sugar vanilla kosher sall

coa powder

COOKING TEMP

=

REVIEW OO 4 cup 24 chocolate 4 Thsp

2 pints ice cream,
water sandwich cookies  butter, melted any flavor
() VEGETARIAN
LOW CARB
O Tools
() GLUTEN FREE
@
() DAIRY FREE P P
measuring dry measuring liquid
5POONS cups __measuring cup

NOTES:

, 9-inch resealable

whisle spatula food processor  pie pan plastic bag

Ice cream 2 “
500D plastic wrap SCISSOS toothpicks

f Always wash your hands before cooking and make sure an adull
Is present.Visit raddishkids.com/safety for all our guidelines,

SUBMITTED BY:
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