KIDS CAFE FUN WITH SARA

NO BAKE OATMEAL COOKIES

2 CUPS SUGAR

8 TBSP. BUTTER OR MARGERINE

1/2 CUP MILK

1/3 CUP BAKING COCOA (OPTIONAL)
3 CUPS OATS (ANY UNCOOKED)
SHEET OF WAX PAPER

IN A SAUCEPAN COMBINE SUGAR, BUTTER, MILK AND COCOA. WHILE STIRRING BRING TO BOIL,
MEDIUM HEAT, CONTINUE STIRRING FOR 3 MINUTES. REMOVE FROM HEAT AND STIR IN OATS.
DROP BY TABLESPOONFUL ON TO WAXED PAPER. LET STAND UNTIL FIRM. ENJOY!!

TIP : USE QUICK OATS, IF USING REGULAR OATS LET SAUCEPAN MIXTURE SIT FOR A COUPLE MINUTES BEFORE
ADDING OATS.

TRAIL MIX
BE CREATIVE. USE WHAT YOU HAVE AT HOME. 1/2 CUP OR A HANDFUL OF DIFFERENT DRIED ITEMS.
SUGGESTIONS :
CHEERIOS, RAISINS, PEANUTS, OTHER NUTS, PRETZELS, DRIED FRUIT, YOGURT CHIPS, CHOCOLATE

CHIPS, M&M’S, SUNFLOWER SEEDS,
ANY NON SUGAR CEREAL, WASABI PEAS, POPCORN

MAKE A BIGGER BATCH SHARE WITH YOUR FAMILY!

Lemonade Shake up

1/2 Fresh Lemon

3 Tablespoons of Sugar
1 1/2 Cups of Water

Ice

Squeeze lemon into glass until all lemon juice is out, add sugar and water. Cover glass and shake.
Add Ice, and Enjoy!

Make to Taste, Add more water or sugar if needed. Keep Lemon in Glass if wanted.

Take Pictures! Share with Usl!!!
We Miss you Alllll



