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Alleana’s Egg SandwichAlleana’s Egg SandwichAlleana’s Egg SandwichAlleana’s Egg Sandwich    
Alleana Gorbunov 

4th Grade, Mrs. Nelson 
Cathcart Elementary 

 

Ingredients: 
1 slice of bread 
1 tsp mayonnaise 
1 boiled egg 
2 slices of tomato 
Dash of salt 
 

Directions: 
• Toast or grill bread 
• Spread mayonnaise on the bread 
• Slice hard boiled egg using an egg 

slicer and spread on bread 
• Add slices of tomato on top of eggs 
• Slightly salt and enjoy! 

 
Serves 1 
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Asparagus BitsAsparagus BitsAsparagus BitsAsparagus Bits    
Zachary Bridgman 
4th Grade, Mrs. Craig 

Cascade View Elementary 
 

Ingredients: 
2 loaves whole wheat white bread 
16 ounces cream cheese 
4 ounces blue cheese crumbles 
2 cans canned asparagus spears 
1 stick butter 
 

Directions: 
• Preheat oven to 350 

degrees 
• Cut crusts off bread 
• Roll slices flat using a 

rolling pin 
• In bowl, mix together 

cream cheese and blue cheese 
• Spread cheese mixture onto bread 
• Lay 1 asparagus spear  on each 

slice and roll up bread 
• Butter the top of each roll 
• Bake at 350 degrees for 25 minutes 
• Cut into bit sized pieces 

 
 

Feeds approx. 80 people 
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Chicken EnchiladaChicken EnchiladaChicken EnchiladaChicken Enchilada    
Jared Pearson 

6th Grade, Mrs. Spaetig-Peterson 
Dutch Hill Elementary 

 

Ingredients: 
3-10oz cans of chicken   
1 can enchilada sauce   
1 cup sour cream   
1 ¾ cup Mexican cheese   
10 corn tortillas 
1 can green chilies 
1/2 large onion 
1 tbsp olive oil 
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Chicken Enchiladas  
(continued) 

 
 
Directions: 

• Dice onion and 
sauté in pan with 
olive oil over  

• medium heat 
• In bowl, combine sautéed onion, 

green chilies, chicken, sour cream, 
¼ cup  

• enchilada sauce; mix well 
• Pour enchilada sauce in a 9x11 

baking dish—just enough to cover 
the bottom of the dish 

• Place layer of tortillas in baking 
dish 

• Evenly spread half of the chicken 
mixture on top of tortillas 

• Place another layer of tortillas in 
the pan 

• Spread remaining chicken mixture 
on top of tortillas 

• Pour remaining enchilada sauce 
over the top 

• Put cheese on top of the enchilada 
sauce 

• Bake at 375 degrees for 30 minutes 
until cheese is melted and sauce is 
bubbling 

-Page 4- 



 

Foley Mini FrittatasFoley Mini FrittatasFoley Mini FrittatasFoley Mini Frittatas 
Emily Foley 

4th Grade, Mrs. Wilkins 
Little Cedars Elementary 

 

Ingredients: 
4 eggs 
½ cup milk 
¼ tsp salt 
¼ tsp pepper 
¾ cup shredded cheddar or mozzarella 
cheese 
1 cup diced vegetables (broccoli, spinach                
      asparagus, carrots, tomato, zucchini,   
      bell peppers or mushrooms) 
 

Directions: 
• Preheat oven to 350 degrees 
• Crack eggs into a mixing bowl 
• Add milk, salt and pepper to eggs 

and mix 
• Add cheese and vegetables to eggs 
• Spray muffin tin with cooking 

spray 
• Spoon mixture into muffin tin cup 

until they are about 1/3 full 
• Bake for 20 minutes 
• Remove from oven and allow to cool 

for about 5 minutes before serving 
 

Serves 4 
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Fruity MountainFruity MountainFruity MountainFruity Mountain    
Morgan Chew 

5th Grade, Mrs. Hackler 
Seattle Hill Elementary 

 

Ingredients: 
2 cartons strawberries 
4 bananas 
1 carton blueberries 
Whipped cream 
1 cherry 
 

Directions: 
• Slice bananas and arrange on plate 
• Cut and place strawberries on top 

of bananas 
• Place blueberries on top of     

strawberries 
• Top with whipped cream 
• Place cherry on top 

 
 

Enjoy! 
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Harvest LoafHarvest LoafHarvest LoafHarvest Loaf    
Sami Reynolds 

5th Grade, Mrs. Hammer 
Riverview Elementary 

 

Ingredients: 
3 ½ cups flour 
2 tsp baking soda 
2 tsp cinnamon 
1 tsp nutmeg 
½ tsp ginger 
½ tsp ground cloves 
1 cup margarine or butter 
2 cups sugar 
4 eggs 
1 ½ cups canned pumpkin 
12 ounces semisweet chocolate chips 
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Harvest Loaf  
(Continued) 

    

 
 
Directions: 

• Preheat oven to 350 degrees 
• Whip together butter, sugar, eggs, 

and pumpkin 
• In separate bowl combine flour, 

baking soda, cinnamon, nutmeg, 
ginger and ground cloves 

• Add dry ingredients to butter    
mixture 

• Stir in chocolate chips 
• Bake at 350 degrees for 55-75  

minutes in two 9-inch loaf pans 
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Lemon Blueberry BreadLemon Blueberry BreadLemon Blueberry BreadLemon Blueberry Bread    
Kennedy Duran 

4th Grade, Miss Jackson 
Machias Elementary 

 

Ingredients: 
1/3 cup butter    
1 cup sugar    
3 tbsp lemon extract   
2 eggs     
1 ½ cups flour    
1 tsp baking powder   
1 tsp salt 
8 oz lemon yogurt 
1 cup fresh or frozen blueberries 
Glaze: 
Juice of 1 lemon 
½ cup sugar 
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Lemon Blueberry Bread  
(Continued) 

 
 
 
Directions: 

• Preheat oven to 350 degrees 
• Line bottom of greased loaf pan 

with wax paper 
• In large bowl, cream together 

sugar, butter and lemon extract 
• Beat in eggs 
• In medium bowl, mix flour, baking 

powder and salt 
• Add dry mixture to creamed      

mixture alternately with yogurt 
• Fold in blueberries 
• Pour batter into loaf pan and bake 

for 55 minutes 
• To make glaze, combine lemon 

juice and sugar 
• Remove from pan while still warm, 

cool on a rack 
• Brush glaze 

over top of loaf 
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Nutella GramsNutella GramsNutella GramsNutella Grams    
Tia Watson 

5th Grade, Mrs. Varner/Mrs. Speare 
Emerson Elementary 

 

Ingredients: 
Graham crackers 
Nutella 
 
Directions: 

• Break graham crackers in half 
• Spread Nutella on one half of       

graham cracker 
• Put crackers together to make a 

sandwich 
 
 

Enjoy! 
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Peanut Butter DatesPeanut Butter DatesPeanut Butter DatesPeanut Butter Dates    
Bethany Shade 

5th Grade, Mrs. Martin 
Cascade View Elementary 

 

Ingredients: 
One box dates 
Peanut butter 
Powdered sugar 
 
Directions: 

• Cut all of the dates in half using 
butter knife and remove seed inside 

• Spoon peanut butter into the dates 
• Sprinkle a small amount of      

powdered sugar on top; don’t add 
too much or else your dates will be 
overly sweet 
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Pico de Gallo Pico de Gallo Pico de Gallo Pico de Gallo     
Aleah Stratton 

5th Grade, Mrs. Moore 
Totem Falls Elementary 

 

Ingredients: 
8 small tomatoes 
1 medium bunch cilantro 
½ small red onion 
1 cup corn 
Juice of 2 limes 
¼ tsp salt 
Tortilla chips 
 
Directions: 

• Dice onion and tomatoes and put 
into bowl 

• Chop cilantro and add to bowl 
• Add corn 
• Squeeze limes 
• Add salt 
• Stir well 
• Serve with baked tortilla chips 
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PizzaPizzaPizzaPizza----RitosRitosRitosRitos    
Jacob Walker 

6th Grade, Miss Marshall 
Cathcart Elementary 

 

Ingredients: 
6-7 flour tortillas 
8 oz pizza sauce 
2 cups mozzarella cheese 
2 tbsp parmesan cheese 
Cooking spray 
 
Directions: 

• Preheat oven to 400 degrees 
• On each tortilla, spread 1 tbsp 

pizza sauce leaving ½ inch around 
the edge 

• Sprinkle about 1/3 cup mozzarella 
cheese on top of pizza sauce 

• Tightly roll up and place on    
parchment paper lined pan 

• Lightly spray the roll with cooking 
spray 

• Sprinkle with parmesan cheese 
• Bake 6-8 minutes at 400 degrees 
• Heat remaining sauce for dipping 
• Optional: cut each Pizza-Rito into  

4-6 inch pieces 
 
** You can add other ingredients to this 
recipe if you wish: pepperoni, sausage 

and mushrooms! 
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Pizza Roll UpsPizza Roll UpsPizza Roll UpsPizza Roll Ups    
Hannah Fadden 

5th Grade, Mrs. Moore 
Totem Falls Elementary 

 

Ingredients: 
1 refrigerated pizza dough 
Low fat turkey salami or pepperoni 
Low fat mozzarella 
1 egg 
Pizza sauce 
 
Directions: 

• Unroll pizza dough 
• Spread with pizza sauce 
• Lay pepperoni over sauce 
• Sprinkle with mozzarella 
• Roll lengthwise 
• Brush rolled up dough with beaten 

egg 
• Bake for 20 minutes at 350 degrees 
• Slice into bite sized slices and     

enjoy! 

-Page 15- 



 

School of FishSchool of FishSchool of FishSchool of Fish    
Gladi-Rose Goodwin 

4th Grade, Mr. Barnhill 
Riverview Elementary 

 

Ingredients: 
Dried apricots 
Mini pretzels 
Whipped cream cheese 
Mini chocolate chips 
 
Directions: 

• Slit one end of the apricot and    
insert the bottom of a mini pretzel 

• Pinch apricot around pretzel 
• For fish eyes, pipe a small dot of 

cream cheese (a plastic sandwich 
bag with a corner snipped off works 
well for this) 

• Press a mini chocolate chip, tip 
down, into the cream cheese 
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Secret SmoothiesSecret SmoothiesSecret SmoothiesSecret Smoothies    
Ame Bridgman 

6th Grade, Mr. Vaule 
Cascade View Elementary 

 

Ingredients: 
1 pound strawberries 
4 tbsp honey 
2 pints strawberry yogurt 
2 pints blueberries 
½ cup milk 
½ cup water 
1 cup baby carrots 
2 bananas 
1 medium zucchini 
1 cup ice 
 

 

-Page 17- 



 

Secret Smoothies 
(Continued) 

 
 
Directions: 

• Put ice in blender, add milk and 
water 

• Dice strawberries, banana and  
zucchini and put into blender 

• Put blueberries, baby carrots,     
yogurt and honey into blender 

• Blend until smooth 
 

Makes eight 6-oz servings 
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Shrimp Stuffed AvocadoShrimp Stuffed AvocadoShrimp Stuffed AvocadoShrimp Stuffed Avocado    
Sean Rail 

6th Grade, Mr. Snyder 
Dutch Hill Elementary 

 

Ingredients: 
2 ripe avocados 
1 pound salad shrimp or shrimp meat 
2 cups shrimp cocktail sauce 
2 tsp extra hot horseradish 
1 lemon 
Pretty lettuce leaves for presentation 
 
Directions: 

• In bowl, mix together shrimp,  
cocktail sauce, and horseradish 
and set aside 

• Cut avocado in half and remove pit 
• Place avocado half on plate on top 

of lettuce leaf 
• Peel other half of avocado and cut 

into two pieces putting it on either 
side of centered avocado 

• Spoon shrimp mixture on top of 
avocados, allowing it to cascade 
over sides 

• Wedge lemon and place on plate for 
garnish 

 
Makes 2 servings 
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Tortilla and Turkey Tortilla and Turkey Tortilla and Turkey Tortilla and Turkey     
MasterpieceMasterpieceMasterpieceMasterpiece    
Baily Schaefer 

& Abigail Schaefer 
4th Grade, Mrs. Morgan 
Seattle Hill Elementary 

 

Ingredients: 
1 tortilla 
2 slices turkey 
Mayonnaise 
3 slices tomato 
2 lettuce leaves 
Optional: Mandarin orange 
 
Directions: 

• Lay tortilla flat 
• Spread a light layer of mayonnaise 

on the tortilla 
• Lay turkey and lettuce on top of 

tortilla 
• Add sliced tomatoes 
• Roll up tortilla 
• Cut in half 
• Optional: add mandarin oranges on 

the side 
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Turkey ChiliTurkey ChiliTurkey ChiliTurkey Chili    
Liam Carson 

5th Grade, Ms. Miller 
Dutch Hill Elementary 

 

Ingredients: 
1 packet taco seasoning 
1 pound ground turkey 
1 can kidney beans 
1 can corn 
1 can diced tomatoes 
Cheddar or Monterey cheese 
Tortilla chips 
Optional: diced green peppers 
 
Directions: 

• In stockpot, add cans of corn,    
kidney beans and tomatoes, half of 
the taco seasoning, and diced green 
peppers and stir together 

• Cook on stovetop over medium-
high heat 

• Brown ground turkey in skillet over 
medium-low heat and drain excess 
fat 

• Add cooked turkey to stockpot and 
boil for 5 minutes 

• Serve in bowl with cheese and 
chips! 
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Very Berry Blueberry Very Berry Blueberry Very Berry Blueberry Very Berry Blueberry 
SmoothieSmoothieSmoothieSmoothie    

Tamia DeSchmidt 
4th Grade, Mrs. Hasler 

Little Cedars Elementary 
 

Ingredients: 
¾ cup fresh or frozen blueberries 
1 chopped banana 
1 sliced kiwi 
8 oz vanilla yogurt 
 
Directions: 

• Put all ingredients in blender 
• Blend until smooth 
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