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Cookmg With ?ooh
Yummy Tummy Cookie Cutter Treats

Pooh knows that making yummy things in the kitchen is almost

as much fun as eating them! But there are a few important tips

to know before you start.

Always, always, always have a grown-up helper

whenever you are using-

- a stove, an oven, or anything that is hot

- a knife

an electric appliance, such as a mixer.

Always start with clean hands.

Don't start to cook until you have gathered

everything you will need.

When you're using cookie cutters, remember to cut out the

shapes as close to each other as possible, to get the most out

of your recipe. And don't forget, the scraps can be almost as

much fun to eat as the shapes, so use everything!



Cookmg loote

Here are some of the things you'll need when you cook!

Electrfc mixer

TotWdiers



Rolimg pi

Measvjn'ng cup5

ttetaj spatula

rVxfng

Spoon

?ointbru5/i or

pastry brush

Coolie ste^t



Yoofrs Honey
Cookfea On A Stfck

Are they cookies or lollipops, or a little of each?

No matter what you call them, they are fun to make

and fun to take along on a walk in the woods!

HXING5
1/2 cup butter or margarine, softened (I stick)

1/3 cup honey

1 teaspoon vanilla

2 1/4 cups all-purpose flour

28 to 30 popsicle sticks
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Medium mixing bowl

Electric mixer and beaters

Measuring cups and spoons

Heavy wooden spoon

Plastic wrap

Rolling pin

12-inch ruler

Metal spatula

Cookie sheet

Potholders

Cooling rack



I In the medium bow measure

butter, honey, and
vanilta.VV.th

adult help, beat on the lowest

speed of the electric mixer until

well mixed.

2
' Add 1/2 cup of the flour withgrown-up help. beat on lowj£until the flour disappears aZ

--flour and stirTcirwi^r
6

mixed U;

reSt °fthe «°"r until it is all

3.With your hands, shape the

dough into 2 balls that are the

same size.Wrap them in plastic

wrap. Put them in the freezer for

only 1 5 minutes. Set a timer so

you'll know when the time is up.

4T- With adult help, preheat the
oven to 350 degrees fi Take doughout of the freezer. Sprinkle some

8

flour onthecountertop ora kge

th° «
°
ard PUt S°me "ot °nthe rol|,ng pjn Unwrap one

and flatten it with your fist. Roll
out the dough to a 9-inch circle
(use your ruler to check this

)

i
5" With your cookie cutters cut
3 apes from the dough. BeJ£CW shapes close together so you 'nhave more cookies. With tne met^tula put the cookies on thecookie sheet.

^ Shape the dough scraps into a

ball Roll it out and cut more cookies.

Put them on the cookie sheet. Do it

again with the second ball of dough.

onr^
nenal

' °f the cookies areon the cookie sheet, carefufly

Sirs* 1*"''-

-k should disappear ,ntot^

5. With grown-up help, bake the

cookies for 1 2 to 14 minutes, or

until they are beginning to brown

on the edges.With help, take them

out of the oven.With the metal

spatula put the cookies on the

cooling rack. Let them cool. Makes

about 28 to 30 cookies.
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Rofny Day
Cinnamon Crf5p5

Even Eeyore gets a grin on his face

when he's nibbling these tasty treats!

FIXINGS
I 1 5-ounce package refrigerated

pre-rolled pie crust (2 crusts)

1/4 cup granulated sugar

1/2 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

2 tablespoons butter or macgarine

Some all-purpose flour

IOOLS

0\

Small bowl & spoon

Measuring spoons

Small saucepan

1/4 cup measuring cup

Metal spatula

I or 2 cookie sheets

Cookie cutters — especially Eeyore!

2 potholders

Cooling rack



the pac

h m
g K« *«nd on the

OVer them). Let t
s

kitchen
counter^

With grown-up help. P

oven to 450 degrees r.

?
' Meanwhile, in a small bowl stir

together the sugar, cinnamon, and
nutmeg until mixed.

3>With grown-up help, melt the

butter, in a saucepan on the stove,

or in a glass dish in your microwave.

Remove it from the heat.

.

Caref"»y unfold the pie crustsand remove the plastic cove™ '

Spnnk ,, little flour on the cofn-tertop or a cutting board. Put thePiecrust on the floured surface

half^°— *<^ Sr

J
fr°- the pie crus do

U

u ^f

°" /our cookie sheetvl^
the big p/eCeS of ,T

Y°Ucan P«

ft.With a pastry brush or a clean

Sntbrush, brush the cut outs w,h

the melted butter. Spnnkle the sp.ce

andTugar mixture over the buttered

cut-outs.

7
/• With grown-up help.bake the

to7m '" the Preh6ated °-n for
' C° 9 m,nute

5. until the edges lustbeg-n to turn brow.With help

J£
the crisps out of the over-

use the spatu)a to
°n the C°°% rack. Let them cool^oroughlybeforeyoueatthe

Coo,

"akes about 32 crisps.



Christopher Robm 5
Gmgerfc>rea<} Friends
Boys like Christopher aren't the only ones who love

gingerbread. Eveyone in the Hundred-Acre Wood likes

to munch on these pretty, turnmy-warming treats.You will, too!

HXING5
Cookies

1/2 cup butter or margarine, softened

1/2 cup packed brown sugar

1/4 cup dark molasses

2 cups all-purpose flour

I teaspoon ground cinnamon

I teaspoon ground ginger

1/2 teaspoon baking soda

I /4 teaspoon salt

Icing

Use the recipe from Pooh's

Holiday Ornament Cookies.

700L6
Rolling pin

Ruler

Metal spatula

Cookie sheets

Cookie cutters

Potholders

Cooling rack

Small spoon

Medium mixing bowl

2 small mixing bowls

Electric mixer and beaters

Heavy wooden spoon

Measuring cups and spoons

Plastic wrap



I With grown-up help, pretax

the oven to 350 degrees F. In the

Uum bow. £*£«,,,
brown sugar and molasses

help, use the electric mixer or, the

lowest speed until mixed well.

P
' ln an°ther small bowl stir

saTand
r

b

t,

I

eflOUr
' ginger

' Ci—"It. and bak,ng soda.Add the flour
-xture to the butter mixture

, and
stir R m well until all the flour
disappears.

..
Shape the dough>* o 1 q

balls.Wrap one ball mP
ertop

Put some flour on the c ^
i,roe wooden board ana u

or a large wo unwrapped
rolling pm.

Flatle" '
„r f. st With the

rolling pm. roll out tn

is about W8 inch thick. (Use y

ruler to check this.)

cu t shapes rU.
g e sure ^

d-*h -nto a MI?6"^ °f

d° ^esame wi th

d

/epeat- N°-
of dough.

e Second bad

^.With grown-up help, bake the

cookies for 9 to 1 1
minutes^

,ntil set but not brown on thef With help, take then, out^

oUhe oven. Let the cookies cool

^o the cookie

the cookies on the cooling rack.

xour^t
ic

;e

g
sTr

anddecorate

Cookies. Makes 28 to
30 cookies.



Yoofrs ft&st

Lunc/rWi'cMs
With peanut butter, bananas, Nestle® Toll House®

Morsels and honey, are you surprised that these

cute critter sandwiches are Pooh's favorite? He
even serves them at tea parties with Piglet!

FIXINGS
4 slices whole wheat or white bread

2 tablespoons peanut butter

2 teaspoons honey

1/2 banana, sliced

Nestle Toll House Morsels

TOOLb
Wooden cutting board

Small sharp knife

Table knife

Napkin or plate to hold sandwiches

9 SHEsm'Hi



A
A

1. Place the bread pieces on

a flat surface, like a cutting

board or a plate. Use some

grown-up help to carefully

cut the crusts off the bread

with a small sharp knife.

"feces ofl
ped

•3 , v, the table kn«e.

4. Sprinkle Nestle Toll

House Morsels on top
'

the honey.

of

5. Peel the banana and

slices in one layer

of the honey.

thp

T°P each "ndvvich with

akes 2 sandwiches.



Yfglet/s

No-fktycom

Even though his favorite food is haycorns, Piglet likes

to make pizza to share with his friends.

Kanga and Roo just love Piglet's pizza parties!

FIXINGS
I 8-ounce can refrigerated crescent roll dough

A few tablespoons all-purpose flour

1/3 cup pizza sauce

1 2 to 14 pepperoni slices, cut in half

12 to 14 ripe olive slices

1/2 cup pre-shredded cheddar or mozzarella cheese

TOOLS
Rolling pin

Metal spatula

Cookie sheet

Small sharp knife

Small spoon

Potholders
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Rabbit's

Double-Double
Chocolate Coolies

When you work as hard as Rabbit does,

you really deserve a treat as special as these

extra chocolatey cookies!

HXING6
3 eggs

2 cups biscuit mix

I 1/2 cups packed brown sugar

I tablespoon milk

I 1/2 teaspoons vanilla

About 2 tablespoons vegetable shortening

(not butter or margarine)

I 12-ounce package Nestle Toll House Morsels

TOOLS
I wooden spoon or mixing spoon

Measuring cups (dry and liquid)

Pastry brush or waxed paper

Measuring spoons

I large mixing bowl

I 1 5x1 Ox I -inch baking pan

I rubber spatula

Potholders

Cooling rack

I small saucepan

I table knife or spreader



IWith adult he»P . Prehe«

brown sugar, eggs

n.ilk.Stir
until well m,xed.

^-•Stirrn just half of the Nestle
Toll House Morsels (I cup). (Save
the rest for the frosting later)

brush
orapiece

4
J- With adult help, bake*e cookies for 14 to 16
minutes, or until golden
brown.With he

'

the1 pan out of the
ov*n. Put it on the
cooling rack. Cool
f°r 2 hours.

!'p take

J
« Use the cookie cutters toou t shapes. Be sure to cm T

°*^ together so you ,, hv
^

cookies With , . I.,

ave mc""e

^ove'recVo
e

r

knifeCarefu,,
X

th«are,eTbre

(

akl
e ""^

V°- hands, and Puth
emUf>W/th

^Vinklethe^ T'-P'-tic«—
r Pudding fora^ert,

^ a nat>ef\ *P
re

,n- over

«asp° ™ and sides
°«

*

e
the

the
bottom^ &

pan. P°J

\5^0^->^ ba
^gpan.^

rest of the cnoc
rablespoon

into the saucepan.^
,p

of the shorten^ ^^^
carefully

melt the N Watch

Morsels over med,urn to ^
and stir

frequently *££,„* from

Minutes so rh r

efr
'Serator for 5

Now th

OSt/ngW/
''S« ^rd

NateH^^^toeatlkes abou t 26 cookies.



7fgger'5 ftouncfng

Rafnbow Aromob
Everyone knows that bouncing is what

tiggers do best. So it's no surprise that

this is the one and onlyTigger's

favorite treat from the kitchen.

HXINGS
2 8-serving-size packages

(pre-sweetened or

sugar-free) any flavor

gelatin dessert

I 1/2 cups water

I cup apple juice /

/

Cooking spray f A

TOOLS
I medium bowl

I measuring cup

I medium saucepan

I large metal spoon

I 1 3x9x2-inch pan

Plastic wrap

Small metal spatula

/

V)

)
\

\



V. In a medium
bowl

empty the two packages

rf gelatin, in a medium

saucepan
measure water

and apple juice; st.r.

gelatin
q 'd OVer the

4. Lightly spray the I3x9x2-inch
pan with aerosol cooking spray.
(This will help the animals come
out of the pan easily later.) When
you can't see any more gelatin
particles, carefully pour it into
the pan. Cover the pan with the
plastic wrap, but don't let the
wrap touch the liquid in the pan

S.With grown-up help, carefully

^theUinyourr^^tor.
Wait 3 to 4 hours, or until the

j£I ^els firm on top when you

press it gently with your finger.

I

/our c°okie
CUt sh*Pes I

CUtters
- fie sure

an/ma /assist"
friends



Toofrs ftolf&&y
Ornament Coo|<fe5

Every holiday party is more fun when the

decorations are as tasty as these.

HXINGS
Cookies

I cup butter or margarine, softened

1/2 cup sugar

I 1/2 teaspoons vanilla

2 1/4 cups all-purpose flour

Icing

I cup sifted powdered sugar

I tablespoon butter or margarine, melted

3 to 5 teaspoons milk

Nestle Toll House Morsels, raisins, and cinnamon

candies

TOOLS
Medium mixing bowl

Measuring cups and spoons

Electric mixer

Big wooden spoon

I or 2 cookie sheets

Plastic wrap

Rolling pin

Ruler

Drinking straw

Metal spatula

Cooling rack

Potholders

Small mixing bowl

Small spoon



1. With grown-up help, preheat the

oven to 325 degrees F. In a medium

mixing bowl put the butter, sugar,

and vanilla.With help, mix on the

lowest speed of the electric m.xer.

P
L- Sprinkle about one-third of
the flour into the bowl with the
butter and sugar mixture. Mix on
low until the flour is combined.

3. With your big wooden spoon

stir in more flour (the mixture is

too heavy for the mixer now).

Keep adding flour and stirring until

-j- :- Uuah need to, ask for

yrown-up ncip. » » itn yo

shape the dough into 2

1 11 :~ rO-jci-ir wraD

©•Take your straw and n„ch

7V • With grown-up help, bake the

— >.i,;«r fnr I Q tn ^ I minutes, or

1

it blends in. If you r.t— ~,—
grown-up help.With your hands,

shape the dough into 2 balls.Wrap

one ball in plastic wrap.

T. Put some flour on the countertop
or a wooden board. Put the other ball
of dough on it. Sprinkle some flour on
the rolling pin. Flatten the dough with
/our fist. Roll it out to a 1 0-inch circle
(Use your ruler to check this.) With
your cookie cutters, cut shapes from
the dough.

5.With the spatula, put the coo^es

on the cookie sheet. Shape the leftover

^ p of dough into a ball. Roll it out

and cut more cookies. Put them on

the cookie sheet. Do it aga.n w.th

the second ball of dough.

until the edges are just beginning

to brown.With help, take them out

of the oven. Use the spatula to du

the cookies on a cooling rack.

W To decorate your cookies in asmall bowl stir together rhp ,
sugar and rh* k

e Powderedgar and the butter, then add
* teasP°°ns milk. Stir until it's wellm'xed. Add I or 1 *

RwsraSr
^"nWeNestteToMHouse

8^

to 1
ra 'SlnS

' 3nd dn™mon candieso decorate the frosted lines T,e a™g onto each cookie so you can"ang them on your hnIM
^to 28Cookiroi

h

arnr
eeMakes



Konga'5 Aroma)

firscuft Surprises
The surprise in these scrumptious yummies is

chocolate chips and honey butter! Kanga makes

them for Roo on very special days.

Now you can make them, too!

FIXINGS
2 2/3 cups biscuit mix

3/4 cup milk

Some all-purpose flour

2/3 cup Nestle Toll House Morsels

1/2 cup softened butter or margarine

I tablespoon honey

TOOLS
Medium mixing bowl, small mixing bowl

Wooden spoon

Small spoon

Measuring cups and spoons

Rolling pin

Metal spatula

Cookie sheet

Potholders

Cooling rack



I With grown-up help, preheat
the

tZt 450 degrees F. In the medium

Tow., stir together the biscuit m,.

Nestle Toll House Morsels, and the

milk until well mixed.

LrT T fl°Ur °n a lar*e w°°dboard or the countertop. Rub someon your bands, tOQ Uft the
dough onto the board. Sprinkle a
l'ttleb,t of flour over the dough
then fold the dough over on itself
Turn the dough, then fold it 10
times. (This is called "kneading")

"
. Use the metal

the animals on the cookie sheet
about 1/2 inch apart.With adult'
help, bake the biscuits for 5 to 7
minutes, or until they are gold*
brown.

•.. ,re baking, in the

cooling rack.

., ruler to check). W the

^ h sticks to the rolling

dough sucks w
pin, add some more flour

ZI rolling
pin-With the

cookie cutters cut out

the biscuits. Be sure to

cut the shapes close

together so you'll have

more biscuits.

'^ cup honey butter.

B



Roo'a ¥cfntec)

Cookfe Frfends
Roo loves to make these colorful cookies and

give them to his friends for presents.

Of course, he can't resist eating

just one or two!

HXINGS
Cookies

1 20-ounce package refrigerated sugar cookie dough

Some all-purpose flour

Colored Paint for Cookies

3 cups sifted powdered sugar

2 tablespoons milk

Red, green, yellow, and blue

food coloring

TOOLS
Small sharp knife

Rolling pin

Ruler

Metal spatula

Cookie sheets

Potholders

Cooling rack

Medium mixing bowl

Spoon

Measuring cup

Measuring spoons

4 small bowls

4 small paintbrushes

w?<



*" *** grown-up h„.«*" to 350 degree F

'P
w
Prehe« th*

«row"-up he/perZ I ** your

CUtthero// ordoup
e

,

the

k
Wra

PPer,and
SOnie "°"r onto7e

'" '"*^"^
.

« *» woode C> *

dough

4.With grown- up help, bake
the

.With grow-.

-

r
stw 7 to 9 minutes, 01 j

,eS f° r 7
„ rt to turn brown.

Wit
J 'the-etaUpatuUtoput

;Tcoo"esontneco0ling rack

I

2..ROIU
/8-inch thick.

I
Use your ruler to

ick this.) With
your

ie cutters, cut out

the dough. Be

togetr

more cool

spatula put t

cookie sheet.

V.1 • »» — -

cookie

shapes in the dougn.c

sure to cut them close
5

'11 have
cut

so you
ietal

5rTo make rh*

^/st/r^^.'nan.ed/un,
s"gar and the ml * povvdered
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h
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oughscrapsint-ba )(

^on;h?: ^°:!^e,put

withthi
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Yooh knowa it's fun

to cook for friends/

Why not make some of the treats in this book to give to your friends,

your grandparents, or even your teacher! A colorful paper plate and

some aluminum foil can make a pretty present. Just add a card you

make yourself, and see how happy you make everyone feel!

Remember,

Clean Up

Can fte

Fun, Too!

It is important to keep

your kitchen and your

cooking tools clean. Have

your grown-up helper get

you started and show you the

very best way to wash up the

bowls, spoons, rolling pins, and

even your own special Pooh

cookie cutters.

You'll be invited back to use the

kitchen lots more, if you leave it as

clean as it was when you started!





Why, M

t and

Children love doing what grown-ups

do. Now they can! These tested, kid-

friendly recipes are not only easy to

make, they're fun! You'll find simple

step-by-step directions to make
cookies on sticks, Pooh-shaped

pizzas and sandwiches, holiday

ornament cookies you can eat,

and so much more!
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