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Cozy Cookin’

Chilly Day Chili

Lovable Ladle

Easy Peasy  
Mac ‘n Cheesy

Cookie Grams

Choc Full o’ Chips 
Cookies

Learning Activities

Poetry 
Power

Math Magic

Cheese 
Chemistry

SMILE!

SMILE!FOR YOU



Chilly days call for warm food. So get ready to head to the 
kitchen and practice your cooking skills!

In this kit, you’ll find three simple and delicious comfort food 
recipes. You’ll also learn about the great chili controversy, cheese 

chemistry, and how to make instant cookie dough. 

For a quick and tasty dish, stir up our
Easy Peasy Mac ‘n Cheesy. Then, use your new

Lovable Ladle to simmer and serve up some Chilly Day Chili.
Finally, bake up Choc Full o’ Chips Cookies and

share the love with Cookie Grams.  

Go on now- stir up some fun!

Join our Kidstir Kitchen Facebook group!

Cozy Cookin’
Warm up from the inside out

There's 
more!
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Chilly Day Chili
Serves 6

 1 teaspoon vegetable oil 
 1 pound ground beef
 1 ½ teaspoons salt
 ½ teaspoon pepper
 2 bell peppers
 4 green onions
 4 garlic cloves
 2 tablespoons 
tomato paste

 2 tablespoons  
chili powder

 1 tablespoon  
ground cumin

 1 tablespoon  
garlic powder

 1 cup chicken broth
 2 (15-ounce) cans  
kidney beans

 2 (15-ounce) cans  
crushed tomatoes

Optional Toppings 
 1 cup shredded  
Cheddar cheese

 sour cream

Choc Full o’ Chips 
Cookies

Makes 18 cookies

 2 1/4 cups  
all-purpose flour

 1 teaspoon  
baking soda

 2 teaspoons cornstarch

  1/2 teaspoon sea salt

  3/4 cup brown sugar

  1/2 cup  
granulated sugar

 3/4 cup  
unsalted butter

 2 eggs

 1 tablespoon  
vanilla extract

 1 cup semisweet 
chocolate chips

Easy Peasy  
Mac ‘n Cheesy

Serves 4

 2 cups whole milk

 1 tablespoon butter

 1 teaspoon salt

  1 teaspoon  
Dijon mustard

 2 cups macaroni

 1/4 pound  
American cheese*
  1/4 pound sharp 
Cheddar cheese*

Optional Toppings

  1/2 cup panko 
breadcrumbs

  2 tablespoons butter

Build a Cookbook!
Collect your favorite recipes in a special 

cookbook binder.
kidstir.com/cookbook

•
Connect with other families in our Kidstir 

Kitchen Facebook group. 
facebook.com/groups/kidstirkitchen

•
Tell your friends about Kidstir.

Give $10, get $10!

kidstir.com/refer
*Note: Purchase cheese 
from the deli counter in a 
block. Pre-shredded cheese 
has additives that prevent 
smooth melting!

Shopping List
• Cozy Cookin’ •

Want to keep this page in your  
cookbook? Punch out the 3 holes!

©  2 0 2 0  K I D S T I R  L LC Check off each item when you find it! 



chilly day chili
Simmer up a hearty and healthy chili!



chilly day chili
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kitchen skills

cooking
at a stove

browning beef choppingstirringmeasuring

ingredients
1 teaspoon vegetable oil

•
1 pound ground beef

•
2 bell peppers, diced

•
4 green onions, thinly sliced

•
4 garlic cloves, minced

•
2 tablespoons tomato paste

•
1 cup chicken broth

•
2 (15-ounce) cans kidney beans, drained and rinsed

•
2 (15-ounce) cans crushed tomatoes

•
spices: 2 tablespoons chili powder, 1 tablespoon ground cumin, 1 

tablespoon garlic powder, 1 ½ teaspoons salt & ½ teaspoon pepper
•

optional toppings: 1 cup shredded Cheddar cheese, sour cream

tools
prep: colander, knife, cutting board, can opener

•
soup pot

•
wooden spoon

•
bowl

•
measuring spoons & cups

•
lovable ladle (our gift to you)
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chilly day chili
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There's more!

step-by-step

Brown the beef 
in a soup pot over 
medium heat. Cook, 
stirring occasionally, 
until no longer pink,  
(about 5 min). 
Remove from pot and 
set aside in a bowl.

Return pot to burner 
and heat oil. Add 
bell peppers, green 
onions and garlic. 
Cook until softened, 
about 5 minutes. 

Stir in tomato 
paste and beef and 
cook for another 2 
minutes. Mix in all 
the spices. Cook 
until aromatic, 
about 30 seconds. 

 321

Note to grown-up helpers!
Before you get started, work with your kids do the prep 

work in the ingredients list. Help them dice the bell peppers, slice 
the green onions and mince the garlic cloves. Teach them how to 
safely open the cans of beans, crushed tomatoes, tomato paste and 
broth. Also, show them how to drain and rinse the beans well.

*

Hands-on time
20 minutes

Start-to-eat time
1 hour

*



chilly day chili
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S P I C E  S C H O OL

Is Chili Powder Spicy?
Chili powder is a Tex-Mex seasoning that is a mix of spices 
such as hot peppers, cumin, garlic, oregano, and sometimes 
salt. The spiciness of the overall blend is much less than 
that of hot peppers alone. Most American chili powders are 
mild yet flavorful. When you make your chili, experiment 
with the amount of chili powder and see what you like best.

Mix in broth, beans 
and crushed 
tomatoes. Bring to a 
boil, then reduce to 
a simmer. Let bubble 
until thick and saucy, 
about 10 minutes. 

Use your Lovable 
Ladle to scoop chili 
into bowls. Sprinkle 
with Cheddar 
cheese and a dollop 
of sour cream.

Serves 6

54

Get  
Creative!
Have fun trying out 
even more toppings 
for your chili. Some 
of our favorites are:

• Avocado
• Tortilla chips
• Cilantro
• Green onions
• Greek yogurt
• Spritz of lemon  

or lime

Homemade Tortilla Chips! Learn how to make your very own 
tortilla chips with our easy recipe at kidstir.com/chips. 
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Food History

The Great Chili Debate

‘Chili’ is short for ‘chili con carne’, which 
means chili peppers with meat in Spanish.

The dish originated in the early 1900s 
with Texans of Mexican descent. It 

was so popular that chili parlors opened 
throughout the United States.

As chili spread, beans and tomatoes  
started to appear in recipes. And variations 
popped up, like chili dogs, chili burgers, chili 

mac, and chili spaghetti. 

Some people insist that realreal 
chili doesn’t have beans. 

What do you think?



chilly day chili
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Poetry Power

The Language of Love

An ode is a type of poem that is written to praise a person, 
event, or object. The focus of an ode can be quite ordinary.

Now write your own kitchen ode.
Here are some tips to make it shine!

 Speak directly to the object 
of your affection

 Give appreciation 

 Describe a scene 
 Repeat lines for emphasis
 Don’t be afraid to gush!

An Ode to my LadleAn Ode to my Ladle

Oh Mable the ladle 

You serve chili bean stew 

You stir and you scoop 

Till you've got nothing to do

Oh Mable the ladle 

We use you a lot 

You stir and you scoop 

Then you go back in your pot

Oh Mable the ladle 

You are tried and true 

Oh Mable the ladle 

I sure do love you

- Zack Cheuk, Age 11Zack Cheuk, Age 11

Mable the Lovable LadleMable the Lovable Ladle

Submit your ode at kidstir.com/contests for a chance to win a Kidstir kit.  
We look forward to reading and sharing your work!



choc full o’
chips cookies

Bake up warm and soft chocolate chip cookies!



choc full o’ chips cookies
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ingredients
2 ¼ cups all-purpose flour

•
1 teaspoon baking soda

•
2 teaspoons cornstarch

•
½ teaspoon sea salt

•
¾ cup brown sugar

•
½ cup granulated sugar

•
¾ cup unsalted butter

•
1 whole egg & 1 egg yolk

•
1 tablespoon vanilla extract

•
1 cup semisweet chocolate chips

tools
measuring spoons & cups

•
medium and large mixing bowls

•
whisk

•
electric mixer & large spoon

•
plastic wrap

•
baking sheet + parchment paper

•
cookie gram bags and labels (our gift to you)

kitchen skills

baking using an 
electric mixer

foldingmeasuring cracking an egg
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There's more!

step-by-step
Hands-on time

30 minutes
Start-to-eat time

2 hours

In a medium bowl, 
whisk together 
flour, baking soda, 
cornstarch and salt.

In a separate 
large bowl, cream the 
butter and sugar with 
an electric mixer. Beat 
in the egg and egg 
yolk. Then mix in the 
vanilla and ingredients 
from step one.

Gently fold in 
chocolate chips. 
Scoop and roll balls 
about 2 tablespoons 
in size. Cover with 
plastic wrap and 
refrigerate until firm, 
about an hour.

 321

Note to grown-up helpers!
Our cookie dough is easiest to make with an electric mixer, 

but you can also mix it by hand. When it’s time to fold in the chips, 
help the kids distribute the chips evenly and not to overwork the 
dough. Note that this recipe requires rest time in the refrigerator.*

*
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choc full o’ chips cookies

BAK E R ' S  T I P

Instant Cookie Dough
After you’ve made your cookie dough, put away half in the 
refrigerator to use later in the week. Roll it into a log and 
wrap it tightly with plastic wrap. When you’re ready for a 
treat, slice off a section and pop it into a preheated toaster 
oven. Bake up a cookie and serve with a glass of cold milk.

Preheat the oven to 
350 degrees. Place 
dough balls about 
2 inches apart on a 
parchment paper 
lined baking sheet.

Bake for 17 
minutes until cookies 
are just a touch of 
golden on top. They 
may look underdone. 
Let them cool on the 
baking sheet for 10 
minutes. Enjoy!

Serves 4

54

Get  
Creative!
Did you know that 
morsels (or chips) 
come in lots of 
different flavors? Try 
some of the ones 
below next time you 
bake cookies!

•  White chocolate
•  Peanut butter
•  Milk chocolate
•  Butterscotch
•  Mint chocolate
•  Dark chocolate

Cookie Baking Fun! Find three more fun-to-make cookie 
recipes in our Winter Wonderland Cookies Classic Kit, available in 
the Kidstir Store (kidstir.com/store).

*



 5

©
 2

0
2

0
 K

ID
S

T
IR

 L
L

C

choc full o’ chips cookies

Math Magic

Counting Cookies

You just finished baking!  
You've added 18 cookies to your cookie jar.

You eat two right away. 
You share two with your twin sister. 

Your older brother grabs one on his way out.
His girlfriend takes one too.

Dad gobbles one up. And then another. 
Mom takes just two half-cookies.

How many cookies How many cookies 
are left in the are left in the 

cookie jar when cookie jar when 
you wake up the you wake up the 
next morning?next morning?

Answer: 9 cookies!
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choc full o’ chips cookies

Kitchen Gifts

Cookie Grams

On Valentine’s Day and every day, it’s important to show the 
people who are most special to us that we love and care for them. 

One way to do that is to bake a cookie, slip it into a bag, seal it 
with a cute sticker, and give it to someone special!

After you've used up the stickers in the kit,  find more printable 
notes at kidstir.com/cookiegrams. Happy sharing!  



easy peasy
mac ‘n cheesy

Stir up a smooth mac that you will love!



easy peasy mac 'n cheesy
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kitchen skills

ingredients
2 cups whole milk

•
1 cup water, plus more as needed

•
1 tablespoon butter

•
1 teaspoon salt

•
1 teaspoon Dijon mustard

•
2 cups macaroni

•
1 cup grated American cheese

•
1 cup grated sharp Cheddar cheese

•
optional toppings:

2 tablespoons butter,
1/2 cup panko breadcrumbs

tools
grater

•
saucepan

•
stirring spoon

•
measuring spoons & cups

•
timer

stirring folding grating cooking at 
the stove

measuring
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There's more!

step-by-step
Hands-on time

30 minutes
Start-to-eat time

30 minutes

Add milk and 
water to a saucepan. 
Mix in butter, salt, 
and mustard. Bring 
to a simmer.

Add macaroni to 
the milk mixture 
in saucepan. Bring 
to a simmer again. 
Set a timer for 10 
minutes. 

While it is cooking, 
add just enough 
water to keep the 
macaroni covered 
with liquid. Stir 
occasionally to 
prevent sticking. 
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Note to grown-up helpers!
This recipe is a great way to teach your kids how to make 

one of their favorite foods. Work with your children to show them 
how to stay safe near the stove and while using the grater. The 
soft cheeses in this recipe will shred easily, but may be a little bit 
crumbly. Don’t worry about it! It’ll all melt in the pot. 

*

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

Tasty Topping! Sprinkle a breadcrumb topping on  
your mac for a delightful mix of creamy and crunchy textures. 
(1) Melt butter in pan and add breadcrumbs. 
(2) Toast gently until golden brown. Careful not to burn. 
(3) Sprinkle on top of your Easy Peasy Mac 'n Cheesy!

When the timer 
beeps, check that 
the macaroni is 
tender. Reduce the 
heat to low. Gently 
fold in the cheese 
until it melts, making 
sure the macaroni 
doesn't get mushed.

Eat right away for 
a smooth mac 'n 
cheese. If there's any 
left over, add milk 
and stir over medium 
heat until the cheese  
melts again.

Serves 4

54

Get  
Creative!
Experiment with the 
cheeses below in 
your sauce. Notice 
how your sauce's 
flavor and texture 
changes. 

•  Gruyère
•  White Cheddar
•   Monterey Jack
•    Mozzarella
•  Havarti
•  Gouda
•  Fontina

Easy pasta dinner! Whip up dinner tonight with our simple 
Italian recipe at kidstir.com/pastacaprese. 
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easy peasy mac 'n cheesy

Secret Ingredient

Cheese Chemistry

When melted, the protein, fat, and water in cheese separate.  
The result can be a grainy, stringy, or lumpy sauce. Yikes!

Sodium citrate is a melting salt. It loosens everything up as the 
cheese is heated, so there’s less clumping and more flowing. 

American cheese contains sodium citrate, which is why it’s  
an ideal ingredient for ooey-gooey mac 'n cheese.  

You can also buy sodium citrate separately and add it to  
any cheese you like to make it super melty. The best part?

is the chemical name for sodium citrate, reminding us that 
it’s also perfect for nacho cheese sauce. Amazing!
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Nutrition Lab

Healthy Add-Ins

The pasta and dairy in mac ‘n cheese provide carbohydrates for 
energy and protein and calcium for strong muscles and bones.  

Add some extras and you’ve got a meal. Try one of these ways to 
plus up this classic comfort food!

Substitute whole 
wheat pasta

Stir in cooked ham, chicken, 
pork, beef, turkey, or tofu

Sprinkle spices such as turmeric, 
paprika, garlic, pepper, or chili powder

Blend in a 
cauliflower, 

sweet potato, or 
carrot purée

Toss in cooked greens 
like kale, broccoli, peas, 

or baby spinach



To: 

From: 

To: 

From: 

To: 

From: 

To: 

From: 

Cookie Grams
On Valentine’s Day and every day, it’s important to show the people who are 

most special to us that we love and care for them. One way to do that is to bake 
a cookie, slip it into a bag and send it off with a special note!

Cut along the dotted lines

©  2 0 2 0  K I D S T I R  L LC .  A L L  R I G H T S  R E S E R V E D.  F O R  P E R S O N A L  U S E  O N LY.  N O N - C O M M E R C I A L .

Share your stories and photos with us!
Join our Kidstir Kitchen Facebook group or follow and tag @kidstir on Instagram.
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