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There is a time for everything, and a season  
for every activity under the heavens.

ECCLE S IA S TE S 3:1
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Grandma, you’re a good cook,” seven-
year-old Anna said. I smiled. Then 
she added, “But when I cook with 

you, it tastes better!” 
I heartily agree with Anna. When grand-

parents and grandkids cook together, the food 
tastes more delicious to everyone.

I’ve been cooking with my five grandkids 
since they were old enough to lick a spoon. 
How quickly the years pass. My oldest, Peter, 
is already a working young adult. I’m thankful 
I seized the moments to cook with him while I 
could. I savor precious kitchen memories with 
each of my grandkids. 

I’m eager to share some of our recipes and 
ideas with you so you can stir up happy times 
too. Whether your grandkids live nearby or 
only visit occasionally, with this cookbook you 
can make memories together. Feel free to add 
comments and ideas in the margins to make 
this a treasured keepsake of your experiences.

Here are some tips to make cooking 
together a wonderful time.

Spoonfuls of Difficulty
The recipes are rated with 1, 2, or 3 spoon-

fuls of difficulty, with 1 being the easiest to 
make. The 2 spoonful recipes are moderate in 
difficulty, and the 3 spoonful recipes are more 
challenging and take longer to prepare.

But even the most difficult recipes include 
simple things a young child can do to help. 
Also, Grandma can preprep some of the 
recipes.

Prep Time
The time listed is an estimate so you can 

decide if you have enough time for the rec-
ipe. But once you begin, relax and take your 
time. The longer it takes, the more memories 
you make.

Gluten-Free
Numerous recipes are listed with gluten-

free options. However, it is important to care-
fully check your ingredients to ensure each 
one is gluten-free. Brands vary.

Tips for Stirring Up  
Tasty Memories Together

Taste and see that the Lord is good.
P SA LM 34:8
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Safety First
Grandchildren of all ages will use this 

cookbook, and their abilities and cooking 
skills will vary. With Grandma beside them, 
they will have the help and supervision they 
need. Take extra care when using sharp knives, 
electrical appliances, and hot stoves.

Cleanup 
Cooking and eating are fun, but cleaning 

up is not anyone’s favorite part. I fill the sink 
with warm, soapy water and add dirty cook-
ing utensils to soak while we cook. This makes 
cleanup easier.

A Spoonful of Sharing
When I first considered writing this cook-

book years ago, this verse motivated me:
“Remember your Creator in the days of 

your youth” (Ecclesiastes 12:1). I wanted to 
encourage grandparents to teach their grand-
children about God at a young age.

Cooking and eating together provide time 
to chat. For some recipes I’ve included discus-
sion prompts. In the Bible, Moses writes about 
God’s commands and says to share them dur-
ing everyday living. “These commandments 
that I give you today are to be on your hearts. 
Impress them on your children. Talk about 
them when you sit at home and when you 
walk along the road, when you lie down and 
when you get up” (Deuteronomy 6:6-7). 

When it seems natural and appropriate, I 
encourage you to be intentional about sharing 
your faith and godly values with your grand-
children—especially when you cook together.

Emphasize Relationships, Not Recipes
Cooking together is about relationships, 

not recipes. We don’t need to create blue-
ribbon-winning foods or ones to be featured 
in a magazine. It’s about our presence, not per-
fection. It’s more about the process than the 
product. 

This cookbook is full of fun and good eat-
ing. It’s also filled with love and prayers. I hope 
you enjoy making these grandma-approved, 
grandkid-tested recipes. Grandfathers, par-
ents, caregivers, and teachers could also use 
this cookbook to cook with kids.

Celebrate the Holidays
In the Kitchen with Grandma is designed 

to use any day or season of the year. But near 
the end you’ll find menus and themes for hol-
idays and special days. I hope those creative 
ideas will inspire you to celebrate together all 
year—as often as you can.

I wish you oodles of spoon-lickin’ good 
times in the kitchen with your grandkids. And 
when you cook together, the food will taste 
better than ever! 

Happy cooking!

Grandma Tea  
(as my grandkids call me)
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Spring
K ites flying, daffodils blooming, and chicks hatching. A time of new life and new 

beginnings. Spring into the fun of the season and celebrate these special holidays 
together: St. Patrick’s Day, Easter, Cinco de Mayo, and Mother’s Day.

The flowers appear on the earth, the time of singing has come,  
and the voice of the turtledove is heard in our land. 

S O N G O F S O LO M O N 2:12 N KJ V
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Main Dishes

Butterfly Waffles 11
Crock-Pot Irish Stew 12

Easter Egg-Stravaganza 13

Ham and Swiss Cheese Melts 15
Sealed with a Quiche 16
Sombrero Skillet Pie 18

Salads and Sides
Creamy Fruit Salad Dressing and Dip 19

Fancy Fruit Bouquets 20
Irish Fresh Fruit Flag 22
Mexican Veggie Flag 23

Peter Rabbit’s Carrot Patch and Hummus 24
Sparkling Sonrise Fruit Parfaits 25
Sweet or Savory Bacon Knots 26

Snacks 
Apple Posies and Buzzy Bee Snacks 27

Bananapillars 29
Cinnamon Chips 30

Fiesta Fruit Salsa 31
Ladybug Cheese and Crackers 32

Breads
7UP Shamrock Biscuits 33 Hot Cross Buns 35

Desserts and Sweets
Apple Enchiladas 37

Homemade Whipped Cream 38
Hugs and Kisses for Mom 39

Peaches and Cream Cobbler 41
Shamrock Sundaes 43
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Notes:

Butterfly Waffles 
These colorful, tasty butterflies are ready to flutter right into your mouth! (This 
recipe is for one serving, but you can increase the ingredients to fit the serv-
ings needed.)

Difficulty:  

Prep time: 15 minutes
Gluten-free option: Use gluten-free waffles and sausages

Gather with Grandma 
1 square or round waffle  

(homemade or ready-made frozen)
1 cooked sausage link
Fresh fruit to make colorful spots on wings  

(kiwi, strawberries, and blueberries)
1 red apple
Powdered sugar
Syrup or honey (to serve with the waffle) 
Whipped cream or yogurt

 See page 38 for Homemade Whipped Cream.

Make with Grandma
1. Toast a waffle. Put it on a plate and cut it in half to make two wings. For a 

square waffle, cut it in half diagonally and place the points together. For a 
round waffle, cut it in half and place the rounded sides together.

2. Add a cooked sausage for the body between the waffle wings. Warm the but-
terfly in the microwave.

3. Decorate the butterfly with blueberries and slices of kiwi and strawberries. 
4. Add two thin strips of a red apple for the antennae. 
5. Dust with powdered sugar.
6. Serve the waffle with syrup or honey, whipped cream or yogurt, and more 

fresh fruit. 

Makes 1 serving
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Notes:

Crock-Pot Irish Stew
A hearty main dish made with root vegetables, which are plentiful in Ireland. 
(From the kitchen of Grandma Kathleen in Ireland, who has 20 grandchildren.)

Difficulty: 

Prep time: 35 minutes 
Cooking time: 5 or more hours
Gluten-free

Gather with Grandma
1 lb. beef stew meat, cut into 1-inch cubes
1 T. oil
1 medium-sized onion, cut into eighths
2 or 3 beef bouillon cubes 
2 cups warm water
3 cups potatoes, peeled and cut into large chunks
2 cups carrots, peeled and cut into thick slices 
½ cup turnips, cut into 1-inch chunks (optional)
2 T. cornstarch (optional)

Make with Grandma
1. Brown the meat in the oil on medium high.
2. Place the meat, onion, and browned drippings into the Crock-Pot. Dissolve 

the bouillon cubes in the water and add them to the pot. Cover.
3. Cook on high for three hours or until the meat is tender.
4. Add potatoes, carrots, and turnips. If needed, add more water to cover the veg-

etables. Cook on high for two more hours or until the vegetables are tender. 
5. The stew should be thick, not runny like soup. If the stew is thin, mix 2 

tablespoons cornstarch with ¼ cup cold water and add it to the stew. Sim-
mer the stew until it thickens.

6. Add salt and pepper to taste.

Serves 6 to 8

Shortcut: Instead of fresh vegetables, use two (16 oz.) packages frozen stew 
vegetables.
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Notes:

Easter Egg-Stravaganza
For this fun-filled lunch, purchase plastic eggs to fill with bite-sized finger foods 
that are eggs-actly what your grandkids like. Use baskets or empty egg cartons 
as lunch boxes. My preschool-age granddaughter requested this lunch year-
round. Now in grade school, she still enjoys selecting the foods, filling the eggs, 
hunting for them, and then wondering which egg holds which food.

Difficulty: 

Prep time: 20 minutes
Gluten-free option: Select gluten-free foods to fill the eggs

Gather with Grandma
1 empty egg carton or basket per person 
12 clean plastic eggs for each person
Bite-sized foods to fill the eggs, such as:

Mini sandwiches
Cubes of cheese
Strips of ham
Goldfish crackers
Popcorn
Carrot circles
Olives
Sliced pickles or cucumbers
Grapes
Blueberries
Cherries 
Craisins
Mini muffins
Small candies, such as jelly beans,  

chocolate eggs, or M&M’s

Make with Grandma
1. Select foods you like from the list or add your own. Include a variety of 

foods from different food groups (fruits, vegetables, bread, protein, and 
sweets). 

2. Prepare the foods and place them in small bowls on the table.
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Notes:
3. Each person fills 12 plastic eggs with his or her favorite foods. If necessary, 

wrap the foods in plastic wrap. Then place the eggs in a basket or carton.
4. Refrigerate the eggs until you are ready for the egg hunt.
5. For an Easter egg hunt with more than one person, place stickers on the 

eggs to identify who they belong to, or use a different color of plastic eggs 
for each person. 

6. Each person hides someone else’s eggs indoors.
7. Hunt for your own eggs and place them in an egg carton or basket. Then 

choose a cozy place to share lunch.
8. Open each egg, place the food on a plate, and nibble away. If you’re still hun-

gry, refill the eggs or choose from the leftovers in the bowls.

Makes 12 eggs per person

A Spoonful of Sharing
To help tell the resurrection story, leave one egg empty to represent 
Jesus’s empty tomb. Or write out this verse and enclose it in the empty 
egg: “He is not here; he has risen” (Matthew 28:6). What do you like 
about Easter? Share special Easter memories with each other.
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Notes:

Ham and Swiss Cheese Melts
These delicious sandwiches are a great way to use leftover Easter ham. To our 
family, they taste like a feast! (A favorite from the kitchen of Mimi Audrey.)

Difficulty: 

Prep time: 20 minutes
Baking time: 20 minutes
Gluten-free option: Use gluten-free bread or rolls and Worcestershire sauce

Gather with Grandma
12 Hawaiian sweet rolls (small dinner-size rolls)
6 slices Swiss cheese
½ lb. ham, thinly sliced
⅓ cup (½ stick plus 1 T.) butter, melted
¾ tsp. Worcestershire sauce
¾ tsp. Dijon mustard
1 tsp. minced dried onion

Make with Grandma
1. Preheat the oven to 350°.
2. Slice the rolls in half horizontally.
3. Cut each slice of cheese into 4 squares and put 2 squares into each roll.
4. Fold slices of ham into layers and place 1 folded slice inside each roll.
5. Place the buns in an ungreased 9 x 13-inch baking pan.
6. In a saucepan, combine and heat the butter, Worcestershire sauce, and mus-

tard. Stir until well blended. Add the dried onion. Spoon some of the mix-
ture over each bun.

7. Bake for 15 to 20 minutes or until the rolls are browned and the cheese is 
melted. Remove the pan of rolls from the oven and place it on a cooling rack. 
Enjoy these melts while they are still warm. Refrigerate the leftovers. They 
also taste delicious cold or reheated.

Makes 6 servings with two buns per person
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