
 

Curriculum Corner 
By Randi Walsh 

Cooking Activities for 
Preschoolers 
Home cooking projects are a fun way for preschoolers to 
learn many skills and concepts. By measuring, comparing 
quantities, pouring, and mixing, children develop begin-
ning math concepts. Language skills are enhanced through 
prediction, observation, and describing what occurred. 
Children learn how to sequence events by following the 
order of directions. A follow-up activity for you and your 
child might be to create a recipe book with illustrations 
created by your child as a way to recall your cooking 
projects. 

Here are a few recipes for you to share with your child. 
Have your child share his/her favorite family recipes with 
his/her class as a way to learn different family traditions. 
Happy Baking! 

Rolled Sugar Cookies 
2 c. Flour 3/4 c. Sugar 
1 1/2 tsp. Baking Powder 1 Egg 
6 T. Butter 1 T. Milk 
1/3 c. Shortening 1 tsp. Vanilla 
1/4 tsp. Salt 
Stir flour, baking powder, and salt. In separate bowl, beat 
butter, shortening, and sugar until fluffy; add egg, milk, 
and vanilla. Beat well. Add dry ingredients to beaten 
mixture. Cover and chill at least 3 hours. On floured board 
roll to 1/8 inch thickness, cut into desired shapes. Bake at 
375° on ungreased cookie sheet 8 minutes. Makes 3-4 
dozen. 

Swedish Yule Cookies 
1 c and 2 T. Butter softened 1 tsp. Baking Powder 
3/4 c. Sugar 1/2 tsp. Salt 
1 Egg, 1/4 is Cinnamon 
2 1/3 c. Flour 1 Egg White beaten 
Beat butter, 1/2 c. sugar and egg in large bowl until fluffy. 

Sift flour with baking powder and salt. Gradually add flour 
mixture to butter mixture. Knead to make a dough. Shape 
into ball, wrap and refrigerate 1 hour. Roll out dough to 1/8 
inch thickness. Cut into 2 1/2 inch circles, place on cookie 
sheet. Combine remaining sugar and cinnamon. Brush 
cookies with egg. white. Sprinkle generously w/sugar and 
cinnamon. Bake in preheated 400° oven 8-10 minutes. 

Apple Cake 
2 c. Flour 1 c. Oil 
1-1/2 c. Sugar 1 T. Vanilla 
4 Eggs 1 T. Baking Powder 
1/3 c. Orange Juice 4 Medium Apples 
Cinnamon and Sugar 
 
Preheat oven to 350°: 
 
Slice apples thickly and sprinkle w/cinnamon and sugar. 
In separate bowl combine all other ingredients and beat at 
medium speed for 10 minutes. Pour 1/4 mix in greased tube 
pan. Add layer of apples, more mix, layer of apples, end 
w/batter. Place in oven for 1 hour. Cover w /foil, bake 
additional 30 minutes. 


