Easy Easter Recipes and Craft Ideas
These recipes have been very kindly shared with us by Debbie Madson, the owner of a very successful children’s cooking website called Kids Cooking Activities. Debbie believes that cooking is a very important part of a child’s life and is committed to providing recipes and cooking ideas that are easy to do at home. 

To find hundreds more ideas, or to share your own recipes, go to her website: www.kids-cooking-activities.com 
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Bunny Bread

What you need:


Bread dough (you can buy this readymade, alternately you can use this Jamie Oliver recipe) 
Raisins for eyes

How to make:

1. Make a large roll for the bunny tummy. Place on a greased cookie sheet. 
2. Make a smaller ball for the head and place above the tummy section.

3. Roll two balls into ropes and loop ropes over to make bunny ears. Lay on top of bunny head. 
4. For arms and legs use smaller balls and lay next to appropriate part of body. 
5. Give the bunny two raisin eyes and two very small balls for a nose. Cover with a cloth or plastic wrap and let rise for 30 minutes. 
6. Remove towel or plastic wrap and brush beaten egg white over the top.

7. Bake at 180 degrees for 25-30 minutes. 
This kids Easter recipe is great fun to put together. They will really enjoy experimenting on their own as to what size dough balls to use and create their own bunny body.

Breakfast Egg Nests

What you need:

2 large potatoes, shredded
4-6 eggs (depending on size of dish using)
Shredded cheddar cheese
¼ teaspoon Salt
1/8 teaspoon Pepper
4-6 slices cooked crumbled bacon or cooked crumbled sausage
Shredded cheese
How to make:

1. Peel and shred potatoes into buttered 9x 13 or 8x8 casserole dish and sprinkle with seasoning salt and pepper.
2. Bake at 200 degrees for 20-25 minutes. With back of spoon make several indentions for eggs. 
3. Carefully break one egg into the centre of each indention. Salt and pepper. 
4. Sprinkle with crumbled bacon. 
5. Reduce heat to 180 degrees and bake in oven about 15 minutes or until eggs are to desired doneness. 
6. Sprinkle with cheese. Top with chopped fresh tomatoes before serving, if desired. 
**You can also do this recipe individually in muffin tins
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Egg Grass Centrepiece

This is an easy fun Kids Easter recipe they will enjoy watching. Start this a few weeks before Easter. 
1. Using a medium size Easter basket, line the bottom with thick heavy plastic. 
2. Add potting soil. Add seeds to the soil either radish, wheat or grass seeds. These grow quickly and will look good poking out of the soil. 
3. Spray with water and cover with plastic wrap for several days. Then uncover and continue to spray with water each day (a water spray bottle works well.) 
4. In about 1 to 2 weeks you will have a basket that has real looking grass in it. You can use this as a centrepiece for Easter by adding coloured Easter eggs or other decorations.

(We made our own little boxes out of cardboard!)
Egg Dyeing Ideas


Try these ideas for decorating and dyeing Easter eggs.
· Striped and Checked Eggs. Before dipping boiled egg in dye, add rubber bands or masking tape around egg making patterns. Dip egg into dye and allow to dry. When completely dry, take off rubber bands or tape and see your striped or chequered egg.
· Marbled eggs. Dab different colours of dye with cotton balls onto boiled eggs. Let dry.
· Use natural dyes such as onion skins or beet juice.
· Make egg heads with your boiled eggs. Decorate with yarn for hair by gluing in place. Draw a face with markers or crayons.
· Using finger paint to make a thumbprint or fingerprint the egg.

Egg Shell Mosaic

If you dye eggs at your house for Easter, save the shells after peeling them. The younger kids will enjoy making beautiful egg shell mosaics with them. Draw a shape, design or animal on a white sheet of heavy paper. Let them glue egg shells on their picture, creating an artistic mosaic

Find more great recipe ideas at: www.kids-cooking-activities.com

