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Snacks	in	the	classroom

No-bake	recipes	offer	an	excellent	way	to	introduce	children	to	cooking	and	provide	quick	solutions	for	busy	afternoons	or	snacks	on-the-go.	With	no-cook	and	no-bake	options	available,	parents	can	easily	find	nutritious	treats	that	are	also	fun	to	make.	These	easy	recipes	cater	to	kids	of	all	ages	and	skill	levels,	from	learning	basic	knife	skills	and
measuring	ingredients	to	creating	tasty	snacks	with	minimal	supervision.	For	children	who	have	mastered	kitchen	basics,	there	are	simple	no-bake	recipes	that	require	little	to	no	adult	guidance.	These	recipes	are	perfect	for	classroom	activities	or	can	be	adapted	for	toddlers	and	preschoolers.	With	a	variety	of	fun	and	easy	options	available,	parents
can	look	forward	to	making	these	snacks	all	year	round.	The	kitchen	can	be	a	fun	place	for	kids	to	get	creative	with	snacks	that	are	easy	to	make	and	require	minimal	supervision.	One	such	idea	is	the	Peanut	Butter	Honey	No	Bake	Granola	Bars,	which	involves	only	a	few	ingredients	and	no	baking	or	cutting.	Another	option	is	the	Cream	Cheese
Snacks,	made	with	just	3	ingredients	and	perfect	for	a	quick	snack	or	lunch.	For	something	even	healthier,	kids	can	try	making	Frozen	Yogurt	Fruit	Bites	using	just	2	ingredients.	For	a	fun	summer	activity,	Watermelon	Slushy	Bowls	are	a	great	idea,	requiring	only	watermelon,	lime,	and	honey.	The	Light	and	fluffy	Berry	Fluff	Jello	Salad	is	another	fruit
salad	recipe	that's	easy	to	make	and	always	a	hit	with	kids.	For	something	more	impressive,	try	making	the	Hawaiian	Trifle	with	Edible	Flowers,	which	can	be	customized	with	homemade	whipped	cream	and	fresh	pineapple.	No-bake	cookies	are	also	an	excellent	way	to	introduce	kids	to	cooking,	allowing	them	to	measure	ingredients	and	read	recipes
while	creating	tasty	treats	like	Rocky	Mountain	Chocolate	Factory-inspired	Avalanche	Cookies.	Another	fun	option	is	the	Raspberry	Honey	Smoothie	Bowls,	which	require	minimal	prep	but	can	be	decorated	to	look	professional.	Graham	Cracker	Goodies	are	a	simple	no-bake	treat	that	can	be	made	with	Cool	Whip	whipped	topping	and	instant	vanilla
pudding.	The	Banana	Chia	Seed	Pudding	with	Raspberry	Sauce	is	another	healthy	snack	or	treat	that	kids	can	make	on	their	own	using	coconut	milk,	banana,	and	raspberries.	And	for	those	who	love	peanut	butter,	the	Peanut	Butter	Bites	from	Seven	Graces	are	a	great	option,	requiring	only	3	ingredients	and	no	baking.	Lastly,	pumpkin	puree	isn't	just
limited	to	fall	recipes	-	it	can	be	used	in	various	desserts	throughout	the	year.	Looking	for	healthy	and	fun	no-cook	recipes	for	the	classroom?	This	article	provides	a	list	of	simple	and	delicious	ideas	that	kids	can	enjoy	while	learning	new	skills.	Some	popular	options	include	no-bake	Banana	Cinnamon	Oat	Bites,	which	are	easy	to	make	and	require
minimal	cleanup.	Kids	love	licking	the	spoon	after	finishing	this	tasty	treat!	Another	great	idea	is	making	cute	apple	monsters,	where	kids	can	practice	their	knife	skills	and	create	a	fun	snack.	For	younger	students,	cut	apples	can	be	provided	with	a	slice	of	strawberry	or	sunflower	seeds	for	the	"tongue"	and	peanut	butter	to	hold	it	together.	A	creative
rice	cake	project	allows	kids	to	build	a	flower	from	fresh	fruit,	such	as	sliced	strawberries,	grapes,	and	bananas.	This	is	a	great	way	to	get	creative	while	learning	about	different	fruits.	For	a	savory	option,	tortilla	roll-ups	are	an	easy	and	healthy	snack	that	kids	can	make	with	various	salad	fillings	like	cucumber,	tomatoes,	peppers,	and	olives.	To	make
it	more	interesting,	include	new	ingredients	for	the	kids	to	experiment	with.	Another	fun	idea	is	mini	sandwiches,	where	kids	can	choose	and	cut	their	favorite	vegetables	before	threading	them	onto	skewers.	While	not	as	healthy,	cookie	decorating	is	always	a	hit	at	parties	and	playdates.	Kids	love	helping	in	the	kitchen	and	making	yummy	treats	on
their	own!	Try	this	easy	buttercream	recipe	that	uses	a	wooden	spoon,	or	let	them	use	an	electric	hand	mixer	at	home.	They'll	also	enjoy	adding	food	coloring	to	their	cookie	or	cupcake	before	adding	sprinkles.	If	you	have	kids	who	don't	like	milk	or	chocolate,	try	this	easy	chocolate	milk	recipe	using	almond	milk	instead.	All	you	need	is	4	simple
ingredients	in	a	mason	jar:	milk,	maple	syrup,	cocoa	powder,	and	vanilla	extract.	Shake	it	up	and	they're	done!	Yummy	smoothies	are	another	great	option	for	healthy	snacks.	You	can	make	them	with	or	without	a	blender	-	just	mash	ripe	fruit	and	add	some	yogurt	and	milk!	Try	2	cups	strawberries,	1	cup	banana,	1/2	cup	each	of	yogurt,	milk,	and	ice
cubes.	For	no-bake	cooking	activities,	try	flower	skewers	made	from	pantry	staples	like	cheese,	grapes,	and	raisins.	Or	fill	mini	sandwiches	with	your	toddler's	favorite	filling	and	thread	them	onto	skewers	with	grapes	and	strawberries.	Ants	on	a	log	are	another	fun	snack	that	kids	will	love!	Fill	celery	sticks	with	soft	cheese	or	peanut	butter	and	top
with	raisins	for	a	tasty	treat.	Banana	is	a	great	fruit	to	practice	cutting,	mashing,	mixing,	and	pouring.	Try	making	banana	popsicles	by	mashing	bananas	with	a	potato	masher,	adding	yogurt,	and	pouring	into	popsicle	molds.	Want	to	let	your	little	ones	get	creative	in	the	kitchen?	Start	by	making	a	soft	"pizza"	using	cheese	and	toppings.	Simply	pop
them	in	the	microwave,	and	voilà!	A	yummy	snack	for	toddlers.	Or,	try	microwaving	pancakes	-	it's	a	fun	activity	that	lets	them	make	their	own	with	minimal	supervision.	Measure	out	ingredients,	mix,	and	cook	on	medium	until	risen.	It	may	not	be	as	good	as	the	real	thing,	but	the	kids	love	'em!	If	you're	looking	for	something	sweet,	try	making	Eton
Mess.	Crush	some	meringue,	whip	up	some	cream	(or	Greek	yogurt),	add	sliced	strawberries	or	mixed	berries,	and	spoon	into	cups.	Easy	peasy!	For	preschoolers,	try	a	no-bake	cooking	activity	like	slicing	pears	and	apples	to	practice	their	knife	skills.	Arrange	the	fruit	around	a	plate,	add	a	dollop	of	Greek	yogurt,	and	top	with	honey	or	maple	syrup,
almonds,	and	chia	seeds.	Another	fun	activity	is	threading	blueberries	onto	skewers.	Let	them	freeze	for	a	couple	of	hours,	then	enjoy	as	a	refreshing	snack.	And	finally,	try	making	humous	-	it's	a	nutritious	snack	that	lets	kids	measure	out	ingredients	and	blend	everything	together.	Perfect	for	bigger	kids	too!	Looking	for	fun	and	creative	no-bake
recipes	that	kids	will	love?	Here's	a	simple	one	from	Janes	Patisserie	using	only	6	ingredients!	Scoop	out	the	soft	middle	of	a	cucumber	and	fill	with	cream	cheese,	yogurt	or	nut	butter.	Add	slithers	of	carrot	and	pepper,	sweetcorn	and	other	veggies	for	a	healthy	treat.	If	you're	feeling	festive,	try	dipping	apples	in	melted	chocolate	or	making	energy
balls	with	oats,	nuts	and	honey.	For	a	Fall	twist,	try	adding	pumpkin	puree	to	your	favorite	no-bake	recipe.	These	delicious	treats	are	perfect	as	afterschool	snacks	or	for	a	fun	activity	with	friends.	With	so	many	options	to	choose	from,	you're	sure	to	find	one	that's	just	right	for	you!	Strawberry	cereal	bars	made	with	sliced	almonds,	agave,	and	almond
butter	offer	a	healthy	snack	without	added	preservatives.	A	new	no-bake	recipe	using	just	five	ingredients	will	satisfy	sweet	tooths.	Butterscotch	squares	are	another	indulgent	treat	that’s	hard	to	resist.	A	nut-based	energy	ball	sweetened	with	honey	and	flavored	with	lemon	zest	provides	a	nutritious	snack	for	kids.	These	bliss	balls	can	be	easily	made
without	cashews	for	schools	with	nut-free	policies.	More	no-bake	dessert	recipes	include	sweet	potato	treats,	cheesecakes,	fudge,	strawberry	cups,	and	chocolate	truffle	balls.	Kids	will	love	making	and	eating	these	treats,	which	also	make	great	gifts.	A	simple	jello	recipe	using	gelatin	and	fruit	juice	is	another	fun	option.	Give	the	kids	a	yummy	treat
with	these	super	easy	no-bake	recipes	Kids	love	frozen	fruit,	try	blending	it	up	with	yogurt	for	a	healthy	and	satisfying	dessert	One	of	my	favorite	easy	no-bake	treats	is	a	banana	praline	ice	cream	recipe	that's	dairy-free	and	egg-free	We	also	love	making	banana	popsicles	with	melted	chocolate	and	sprinkles	on	top	And	for	a	party	pleaser,	how	about
these	cute	no-bake	Rice	Krispie	Treats	made	with	circus	animal	cookies	and	candy	melts?	For	a	festive	Halloween	party,	try	making	mini	Swiss	roll	bats	with	candy	eyes	and	milk	chocolate	Making	treats	for	parties	is	always	fun,	but	sometimes	it's	nice	to	have	a	simple	and	easy	recipe.	Cake	pops	are	perfect	for	this	-	they're	enjoyable	both	to	make
and	eat.	Kids	love	anything	on	a	stick	or	with	a	straw,	so	why	not	give	them	a	try?	This	no-bake	cake	pop	recipe	uses	almond	flour,	coconut	flour,	and	maple	syrup.	Simply	roll	the	dough	into	balls,	dip	in	melted	chocolate,	and	decorate.	If	you	don't	like	this	one,	you	can	easily	turn	any	of	our	no-bake	energy	balls	into	cake	pops	by	adding	a	stick	and
some	party	sprinkles!	Kids	also	love	making	rocky	road,	which	is	easy	to	customize	for	special	occasions	or	personal	tastes.	This	recipe	has	just	a	few	ingredients:	cookies,	marshmallows,	and	milk	chocolate.	Add	your	favorite	nuts,	dried	fruit,	candies,	or	jelly	beans	to	make	it	more	interesting.	There	are	many	simple	and	healthy	no-bake	recipes
perfect	for	kids	to	make	or	help	with.	I've	already	gotten	some	excited	comments	from	my	own	kids	while	writing	this	post!	What	about	you?	Share	which	one	you'll	try	in	the	comments!	---	We	often	talk	about	school	lunches	here,	but	snack	time	is	also	important.	Today,	I'm	sharing	my	top	healthy	school	snack	ideas	that	kids	love.	These	recipes	use
fresh	ingredients	and	aren't	too	complicated	to	make,	so	moms	will	enjoy	them	too.	If	you're	interested	in	more	snack	ideas,	check	out	my	book	from	2015,	which	has	over	200	healthy	homemade	snacks	that	the	whole	family	will	love.	This	book	is	perfect	for	anyone	looking	for	inspiration	for	school	snacks	or	special	events.	Whether	you	need	snacks
for	sports	events,	classrooms,	or	daily	school	lunches,	I've	got	you	covered	with	more	than	60	delicious	recipes.	These	snacks	are	healthier	versions	of	kid-favorite	staples!	But	did	you	know	that	making	your	own	snacks	at	home	can	be	super	easy?	For	instance,	try	whipping	up	some	homemade	crackers	or	chips	-	a	fun	and	healthier	alternative	to
store-bought	ones!	Pack	them	in	your	kid's	lunchbox	this	week	and	they'll	thank	you	for	it.	We've	got	plenty	of	tasty	snack	recipes	right	here,	whether	your	little	one	prefers	sweet	treats	or	salty	snacks.	While	muffins	and	scones	are	classic	breakfast	foods,	they're	also	great	as	a	healthy	snack	option	-	just	throw	'em	in	a	container	and	go!	These	yummy
bites	are	filling,	nutritious,	and	not	too	sweet.	If	you've	got	picky	eaters	at	home,	try	packing	"dessert"	for	school	snack	time	-	it's	a	surefire	way	to	get	them	to	finish	their	snacks.	And	don't	even	get	me	started	on	snack	bars!	Store-bought	ones	can	be	pricey	or	full	of	unwanted	extras,	but	our	easy-to-make	recipes	are	the	perfect	solution.	Made	with
real	ingredients	and	ready	in	no	time,	these	homemade	bars	will	become	your	new	go-to	snack.	But	what's	a	snack	without	dip,	right?	We've	got	some	amazing	healthy	dip	recipes	that'll	elevate	any	snack	to	the	next	level!	Try	one	of	our	tasty	snack	ideas	today	and	see	what	your	little	ones	think.	Who	knows	-	you	might	just	become	the	school	snack
hero!	Here's	one	of	our	favorite	snacks:	Tater	Tot	Bites	Ingredients:	*	2	cups	russet	potatoes,	cubed	*	1	½	cups	raw	broccoli,	finely	grated	*	2	cups	shredded	parmesan	cheese,	divided	*	1	tablespoon	Italian	seasoning	Instructions:	1.	Steam	or	microwave	the	potatoes	until	they're	tender	but	still	firm.	2.	Preheat	oven	to	425F	and	line	a	baking	sheet
with	parchment	paper	or	a	silicone	mat.	3.	Pulse	broccoli	in	a	food	processor	until	it	resembles	coarse	rice.	4.	Combine	cooked	potatoes,	Parmesan	cheese,	and	broccoli	in	a	large	bowl.	5.	Add	Italian	seasoning	and	fold	all	ingredients	together.	6.	Form	tater	tots	into	small	balls	using	a	cookie	scoop	or	your	hands.	7.	Roll	each	tot	in	Parmesan	cheese
and	place	on	the	baking	sheet.	8.	Bake	for	12	minutes	until	golden	brown.	Enjoy	your	delicious	homemade	Tater	Tot	Bites!	Per	serving,	the	nutrition	facts	are	as	follows:	-	Fat:	5.6g	-	Saturated	fat:	3.5g	-	Cholesterol:	14.4mg	-	Sodium:	431.5mg	-	Fiber:	0.9g


