
Share your food adventures with us! There's more!

Bake Me Happy!
Serve up fresh-baked treats for big smiles

Take out the flour and turn on the oven.  

It’s time to start baking up goodies from scratch! 

In this kit, you’ll find three amazing bakery treat recipes. You’ll 

also discover fun facts about bananas and sesame seeds, learn 

kitchen skills and science, and play food games.

Start by making a yummy quick bread for breakfast, Go 
Bananas! Mix up the batter and add a special Chocolate 

Swirl topping. Use your new Whisk Away to make Poppin’ 
Popovers for an after-school snack. Then bake Awesome 

Apple Crisp for a fruity dessert—and  

take it out of the oven  

with your Puppy Potholder.

Mmm-mmm good!



Awesome 
Apple Crisp

    6 apples

   1 1/2 cups  
quick oats

   3/4 cup brown 
sugar

   3 tablespoons 
flour

   1 tablespoon  
cinnamon

   1/2 cup butter

      1/2 pint heavy or 
whipping cream

• Serves 6 to 8

Poppin’ Popovers

   2 tablespoons  
butter

   2 eggs

   1 cup milk

   1 cup flour

      1/2 teaspoon salt

• Makes 9 to 12 popovers

Go Bananas! 

   2 cups flour 

   1 teaspoon 
baking soda

      1/4 teaspoon salt

   1/2 cup  
vegetable oil

   1 cup sugar

   2 eggs

   3 large (or 4 small) 
ripe bananas

• Makes 1 loaf

Shopping List
• Bake Me Happy! •

––––––––––––––––––––––––––––––––––––––––––––––
Cooking Date

––––––––––––––––––––––––––––––––––––––––––––––
Cooking Date

––––––––––––––––––––––––––––––––––––––––––––––
Cooking Date

Build Your Cookbook!
Add your Bake Me Happy! recipes to your 

cookbook binder in the Bakery tab.

•
Look for more fun recipes, videos, and 

downloadables at kidstir.com/diy

•
Don’t have your FREE  

cookbook binder yet? Subscribe at  

Kidstir.com

Plan ahead! Write down your cooking day. 
Do your grocery shopping a day or two before-

hand. Check off We Made It! when you’re done.   We Made It!  We Made It!  We Made It!

Check off each item when you find it! 

Some good apples 
for baking are  

Cortland, Honey 
Crisp, Granny 

Smith, 
Braeburn, and  

Golden Delicious.



go bananas! 
Swirl a little chocolate surprise into your banana bread



ingredients
2 cups flour (wheat or white or mixture of both)

•
1 teaspoon baking soda

•
1/4  teaspoon salt 

•
1/2  cup vegetable oil

•
1 cup sugar

•
2 eggs

•
3 large (or 4 small) ripe bananas

•
3 tablespoons Chocolate Swirl (our gift to you) 

tools
loaf pan 

•
measuring spoons and cups

•
3 mixing bowls

•
Whisk Away (our gift to you) 

•
wooden spoon

•
fork

kidstir bakery: go bananas!
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mashing 
bananas

baking stirring battermeasuring

kitchen skills

swirling 
chocolate



Hands-on time
15 minutes

step-by-step
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There's more!

 3

kidstir bakery: go bananas!

*

Preheat the oven 

to 350°. Oil the loaf 

pan (use a pastry 

brush or paper 

towel to spread it 

on the pan). Set 

aside.

Stir together the 

flour, baking soda, 

and salt in a mixing 

bowl. Set aside.

Whisk the oil and 

sugar in a bowl. 

Whisk in the eggs. 

Mash the bananas 

with a fork in a sep-

arate bowl. Stir the 

bananas into the 

egg mixture with a 

wooden spoon.

Note to grown-up helpers! 
Your kids can probably do steps 1-4 with just a little help from 

you. Teach them how to preheat the oven and put the bread safely 

into the oven (they can use the Puppy Potholder from this kit!).  

Remind younger kids that the entire oven is hot so use caution.

1 2

Start-to-eat time
1 hour and 15 minutes



4

kidstir bakery: go bananas!
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Pour the egg mix-

ture over the flour 

mixture. Stir with a 

wooden spoon until 

the flour disappears. 

Pour the batter into 

the oiled loaf pan. 

Spoon the chocolate 

on top and swirl it like 

a snake with a knife.

Bake the Go 

Bananas! bread for 

about 1 hour. Check 

if it's done by in-

serting a toothpick 

in the center. If it 

comes out clean, 

the bread is done. 

1 loaf

5

Gift from the Kitchen. Want to give your banana bread as a gift? 

Download our printable gift tags on www.kidstir.com and wrap it up!

S E C R E T  I NG R E D I E N T

Chocolate Swirl
Take a taste of the Soom Chocolate Sesame  
Butter before you swirl it into your banana bread. 
It’s yummy—and good for you, too. It’s made with 
just three ingredients (ground up sesame seeds, 
cocoa powder, and a little powdered sugar). Plus, it is a 
great source of protein, calcium, iron, and more. 

Get  
Creative!
Experiment with your 

banana bread recipe. 

Try these variations:

• Use coconut oil 

instead of vegetable 

oil for a tropical 

flavor.

• Bake the bread 

without the Choco-

late Swirl. Instead, 

spread the chocolate 

on the baked bread 

like you would jam.

• Make Go Bananas! 

muffins or mini loafs.

• Try swirling in other 

nut and seed butters, 

such as almond, sun-

flower seed, peanut, 

or hazelnut.

 4

Tip: The riper the 
banana, the sweeter 

the bread!

*
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Geo-Bites

A World of Bananas

kidstir bakery: go bananas!

More than 100 billion bananas are eaten every year.  

But where in the world do they grow? Take a look at the 

list below. Then answer the riddle! 

Lat—n America
              1

The Caribbea—
	 	 												 2

In—ia
                     3

West Afr—ca
	 	 		4

Chin—
	 	 	5

Solve it!
Which country produces the most bananas around the world? 

Fill in the letters in the blank spaces above. Then copy the  

letters here to find out (use the numbers for help!).

——  —  —  —                      1	 						2	 			3											4											5

  A
N

S
W

E
R

: IN
D

IA



Nutty, buttery sesame seeds are one of the world's oldest 

foods. In fact, the saying "Open sesame" comes from an old 

folktale. It's the magic password that opened a door to a  

robber's den. Sesame plants are native to Africa, but they 

grow in many parts of the world now. The plants have  

flowers and pods filled with yummy sesame seeds. 

Note: If your child has a sesame allergy, skip the  
Chocolate Swirl in this kit. Chocolate tahini is a good  
sandwich spread option, though, for kids who are not  

allergic to sesame but have other nut allergies. 

Give sesame seeds a taste test  
with these ideas!

Add them to your salads,  
noodles, or stir-fries for a little  

crunch and flavor.

•
Enjoy tahini, a paste made  

from ground-up sesame seeds.  
(The Chocolate Swirl in this kit  

is chocolate tahini!)

•
Stir them into baked goods.  

Mix them into cookie dough batter.  
Or sprinkle on buns and rolls before you bake.

 6

Secret Ingredient

Open Sesame!

kidstir bakery: go bananas!
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poppin’  
popovers 

Bake a yummy balloon you can eat!



 2
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kidstir bakery: poppin' popovers

whiskingcracking an egg

ingredients
2 tablespoons butter

•
2 eggs

•
1 cup milk

•
1 cup all-purpose flour 

•
1/2   teaspoon salt

tools
measuring spoons and cups

•
12-cup muffin tin  

•
Whisk Away (our gift to you) 

•

pastry brush  

•
large mixing bowl

•
2-cup measuring cup (optional)

kitchen skills

melting butter measuring baking



1 3

There's more!

 3

kidstir bakery: poppin' popovers

Preheat the oven 

to 400°. Grown-ups 

can help melt the 

butter in a small 

saucepan (or heat 

it in the microwave 

for 30 seconds). 

Dip a pastry brush 

into the melted but-

ter. Paint it on the 

muffin tin. Brush the 

insides and rims as 

well as the top of the 

pan. Save the melted 

butter for step 3.

Crack the eggs into 

a large bowl. Whisk 

away! Add the milk, 

flour, salt, and the 

rest of the melted 

butter. Whisk again 

until most of the 

lumps disappear.  

*

Hands-on time
10 minutes

Start-to-eat time
45 minutes

Note to grown-up helpers! 
Let your kids do most of the work but stay nearby as a handy  

assistant. Teach them how to melt butter, preheat the oven, and put the  

popovers safely into the oven (they can use the Puppy Potholders).  

Remind your kids to be careful around the hot oven—and to not open 

the door before 30 minutes or the popovers will collapse.

*

2

step-by-step



Bake the pop-

overs for 30 to 35 

minutes, or until 

golden brown and 

puffy. Remove the 

pan from the oven. 

Then carefully pop 

them out of the hot 

pan. Call everyone to 

the kitchen—and eat 

them right away!

Makes 9 to 12 popovers

Pour the batter  

into the buttered 

muffin tin. Fill each 

cup 2/3  of the way. 

(Tip: you can first 

put the batter in a 

measuring cup to 

make the pouring 

easier!)

Get  
Creative!
Serve your popovers 

as a side dish to 

soups and salads. 

Flavor the batter 

before you bake 

the popovers for a 

savory taste. Add 

a few tablespoons 

of grated cheese or 

fresh snipped chives. 

Or, spice up the  

batter with a 1/2 tea-

spoon of dried herbs 

or spices (try basil or 

even chili powder!). 

No two popovers are alike!

4
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kidstir bakery: poppin' popovers

We’re Jammin! Spread homemade refrigerator jam on your fresh 

baked popovers. Get the recipe at www.kidstir.com.

C H E F ' S  S E C R E T S

Fresh Popover Toppings 
Warm popovers taste yummy with a little butter and jam.  
But you can also try spreading them with apple butter, nut 
and seed butters, or even a sprinkle of cinnamon sugar. 

 54

*



Kitchen Science

Popover Experiment!

kidstir bakery: poppin' popovers

 5

The perfect popover  

is like a balloon filled with hot steam.  

That balloon “pops over” the sides of  

the pan when it’s all filled up with hot air.  

The shell of the balloon is made of the protein  

in the eggs and flour. Steam comes from  

the hot liquid (the milk) heating up. 

• Try This •
Blow up a balloon, paper bag, or piece of  

bubble gum. When it fills with air, it is like a  

perfect popover. Now pop it. This is what  

happens when your popover doesn’t  

bake properly. The outer shell of  

the popover doesn’t form and  

air gets out—and you  

have a flat popover! 



Ready to whisk eggs for popovers?  

Use your new Whisk Away! 

 1  Hold the whisk handle as if you were holding a pencil. 

 2  Have a steady grip, but not too tight.

3  The work of whisking is all done in your wrist (not 

your arm). Make small circles toward you over and over. 

4  Practice makes perfect! Whisk an egg!

 5  What’s happening? When you whisk, you are mixing—

and you are also adding air. 

kidstir bakery: poppin' popovers
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Cool Tools

Whisk Away!

Tip:  
The circular motion 

is the key!
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awesome 
apple crisp  

Make a crumb topping with sugar 'n spice  

and everything nice



 2

©
 2

0
1
4

 K
ID

S
T

IR
 L

L
C

ingredients
6 apples (see below for varieties)

•
1 1/2 cups quick oats

•
3/4 cup brown sugar

•
3 tablespoons flour

•
1 tablespoon cinnamon

•
1/2 cup butter, softened

•
whipped cream (see page 5)

tools
vegetable peeler and knife

•
8 or 9-inch square baking pan 

•
measuring spoons and cups

•
1 large mixing bowl

•
puppy potholder (our gift to you)

•
spoon and fork

kitchen skills

making a crumb 
topping

measuring peeling apples baking

kidstir bakery: awesome apple crisp



*
 3
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kidstir bakery: awesome apple crisp
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There's more!

*

A grown-up 

can help peel the 

apples, cut them in 

quarters, and core 

them. Then cut 

the apples up into 

chunks with a pic-

nic or paring knife.

Spread the apples 

evenly into the 

baking pan. Next, 

preheat the oven  

to 375°.

Place the oats, 

brown sugar, flour, 

and cinnamon into 

a mixing bowl and 

stir it up. Add the 

softened butter and 

mix with a fork (or 

your clean hands!) 

until crumbly. 

Note to grown-up helpers! 
Show your kids how to safely use a vegetable peeler. Quarter 

and core the apples, then let the kids cut them into smaller chunks 

with a knife or wavy cutter (any apple shape is fine!). Kids can also help 

put the crisp into the oven, wearing the Puppy Potholder and holding 

the pan firmly. Remind them to use caution near the hot oven. 

step-by-step
Hands-on time

15 minutes
Start-to-eat time

1 hour



FAR M  T O  TAB L E

Go Apple Picking!
For the freshest, tastiest apples, go apple picking at a local 
orchard. Bring a bag with you to load up. The best apples 
for baking include Cortland, Honey Crisp, Granny Smith, 
Braeburn, and Golden Delicious. Be sure to also ask at the 
orchard for local favorites.

Crumble the top-

ping evenly over the 

sliced apples. Use 

the Puppy Potholder 

to carefully place the 

pan in the oven. 

Bake for 40 to 45 

minutes or until 

the topping is light 

brown and the juices 

start to bubble. 

Cool the Awesome 

Apple Crisp, then 

spoon it into cups or 

bowls and top with 

whipped cream.

Serves 6 to 8

4

4

 5
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Get  
Creative!  
Try stirring 1/2 cup of 

any of these extras 

into your apple crisp 

before you bake it!

• dried cranberries

• dried cherries

• fresh blueberries

• pear slices

• butterscotch chips 

Easy as Pie! Learn how to make homemade apple pie and fun varia-

tions on www.kidstir.com.

kidstir bakery: awesome apple crisp

*



Learn how real bakers turn cream into a dessert topping.

kidstir bakery: awesome apple crisp
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Chef’s Secrets

Whipped Cream

 1  
Start with 1/2 pint of cold heavy or whipping cream.  

Pour the cream into a mixing bowl.

 2  

A grown-up should help fit a whisk attachment onto an  

electric mixer (or whip by hand with the Whisk Away tool). 

Then start whipping!

 3  

When the cream starts to thicken, stop mixing. Then add  

1 to 2 tablespoons of sugar and 1 teaspoon vanilla extract. 

 4  

Keep whipping! Watch for soft peaks to form—or  

whip until stiffer peaks form. But be careful: too much mixing 

could turn your cream into butter!



 6

Nutrition Lab

An Apple a Day 

Looking for a healthy snack? Bite into an apple! Not only are they 

delicious, they are low in sugar and high in fiber so you’ll stay fuller 

longer without a sugar crash. Try to choose organic apples, if  

you can. Conventional apples are sprayed with pesticides. Organic 

apples may not look as perfect, but they are better for you.

How many apples does it take to make 1 gallon of apple cider?

——  —  —  —  —   —  —  —
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Follow  
the Maze!
Find your way 

from start to finish 

through the apple 

maze. The letters 

along the correct 

path spell out the 

answer to the fun 

fact. Write the  

letters below! 

kidstir bakery: awesome apple crisp
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