Teen Cooking Kit Resource Guide
One of the most challenging aspects of having a “Cooking” program in the library is that a lot of libraries don’t have an oven.  So, all of the programs in this guide assume that you have access to a microwave, toaster or toaster oven, and sink, but no oven.  
Program Ideas

Cooking Contests

Dessert Contest

Have an Ice Cream Sundae Contest.  Supply basic ice cream flavors and creative toppings and see who can create the most delicious sundae.  

Get some fun ideas here:

http://www.serving-ice-cream.com/ice-cream-sundae.html
Sandwich Making Contest

Hold a Sandwich Making Contest.  You can supply ingredients and have participants create sandwiches using what you have on hand or have them bring in their sandwiches pre-made for judging.  Spray gold paint on an empty (and cleaned) mustard or mayonnaise container for your trophy.   Some easy cold sandwiches can be found here:
Super Sandwiches by Rose Dennington


“Raisin Bread Triple Decker” p 50-51


“Hum Yum” p 60-61

“Join the Club” p 80-81


“Muffuletta” p 94-95

Cupcake Decorating
Fun idea for a Halloween program:  “Vampire Cupcakes from Teens Cook Dessert by Megan and Jill Carle with Judi Carle, pg 86
Hello, Cupcake! By Karen Tack and Alan Richardson

Provide some of the materials on page 2-3 for cupcake decorating and hold a 

cupcake self-portrait competition.  Also check out their Buttered Popcorn Cupcakes, p28-29.
Cooking for College.  Five Cheap, Easy Meals in a Dorm Room
Hold a cooking series in the summer for teens going away to college in the fall.  Show them how to make a cheap, easy, dorm-friendly meal at each program.  Here are some possibilities:

Meal One


“Mixed Bean and Cheese Burritos,” p 80-81
Not Your Mother’s Microwave Cookbook


Meal Two

“Chili Bean-Stuffed Twice-Microwaved Potatoes,” p 184-185 

Not Your Mother’s Microwave Cookbook

Meal Three
“Microwave Spaghetti,” http://www.microwavecookingforone.com/MoreRecipes/PastaPastaPasta.html

Meal Four


“Southwest Mac and Cheese”  

http://www.microwaverecipe.net/southwest-mac-and-cheese.html

Meal Five


“Personal-Size Pita Pizzas”


http://www.microwaverecipe.net/personal-size-pita-pizzas.html

Other Resources

99 Cent Chef Food Blog

http://the99centchef.blogspot.com/

Cooks only with ingredients costing 99 cents or less.


Cheap, Healthy, Good Blog


http://cheaphealthygood.blogspot.com/

Cheap Eats

http://www.bloglander.com/cheapeats/

College Eating and Fitness 101


http://www.youngwomenshealth.org/college101.html
Healthy Dining Hall Eating

http://kidshealth.org/teen/school_jobs/college/dining_hall.html
Food Doctors

Take pre-made food and “doctor” it up using easy, oven-free techniques.  Some great recipes to try this with are:

Teens Cook Dessert by Megan and Jill Carle with Judi Carle
Note: To make some of these recipes oven-free, just buy a premade cake or cookies from your local grocery store deli.  

 “Chocolate Dipped Shortbread” p 64
“Gingerbread and Pumpkin Trifle” p 78 Note:  If you can’t find gingerbread, an angel food cake with whipped cream and fresh fruit works well, too.

Strawberry Shortcake p 92

Peppermint Ice Cream Sandwiches p 98
Popcorn Party

Have a popcorn party.  You could do it as a stand-alone program or in combination with a movie night.  


Easy Healthy Popcorn Recipe


Large paper sandwich bags


Popping corn


Oil (vegetable, olive, whatever)


Salt

Pour ¼ cup popping corn into a large paper sandwich bag.  Fold the top of the bag over a few times.  Leave plenty of room for the popcorn to pop inside, but close it enough so that it won’t get out.  Rolling it over a few times usually does the trick.  Microwave until kernels stop popping.  Remove from microwave.  Add a couple of tablespoons of oil.  Add salt and other desired spices.
You can find some good suggestions for popcorn seasonings here:


Big Snacks, Little Meals by Rose Dunnigham, “Pop Pop Pop” p 54-55

Not Your Mother’s Microwave Cookbook by Beth Hensperger, “Brown Bag Popcorn (Plus Seven Variations) p 47-53

