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No birthday party is complete
without delicious treats. Just follow
these recipes to whip up the perfect
party foods. The birthday kid will love
them. These recipes are so tasty, you
might even want to make them for
your own birthday!

ve a
et to ha side.
g
r
o
f
t
’
ur
Don
lt by yo
u
d
a
y
y
t
trus
with an
lp
e
h
m
e
Have th tricky steps.
or
or
ch out f
t
cutting
a
w
o
be
n als
They ca r guests might
ou
foods y
to.
allergic

4

5

Supplies
5 brown paper
lunch bags
5 tablespoons
10-ounce
(300-milliliter)
plastic cups
(You’ll need one
for each guest.)
permanent
markers
stickers

Ingredients
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Trail Mix Station
This trail mix station
makes the perfect appetizer.

Steps
Roll down the tops of each bag. Each bag should 		
be about 5.5 inches (14 centimeters) tall.

2.

Fill each bag with a different ingredient.

3.

Put one tablespoon in each bag.

4.

Set the cups, markers, and stickers near the bags.

5.

Have your guests decorate their cups. Then

The fun starts when guests

let them use the tablespoons to fill the cups

decorate their cups!

with treats. Each person can take about
16 scoops total. Happy munching!

3 cups ( 00 ml)
raisins
3 cups ( 00 ml)
mini pretzels
3 cups ( 00 ml)
candy pieces
3 cups ( 00 ml)
dried fruit
3 cups ( 00 ml)
nuts

T his re
cipe
makes
1-cup [ 15
240-m
l]
serving
s.

(You can substitute
any of these
ingredients for other
treats. Try using
the birthday
kid’s favorites!)
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In the United States, August 31st
is National Trail Mix Day. 7

Critters on a Stick
Who doesn’t love to eat food from
a stick? Making these treats is nearly as

Supplies

Ingredients

For Critters

For Critters

4 large bowls

2 pounds (900 grams)
grapes

6 8-inch (20-cm)
wooden skewers

fun as eating them!

toothpick
serving platter
plastic wrap

For Fruit Dip
T his
makes
six
critters.

2 pounds (900 g)
strawberries, stems removed
1 cantaloupe, cut into
bite-sized pieces
1 pineapple, cut into
bite-sized pieces

large bowl

small amount of fruit dip
(See page 11 for
directions to make this.)

mixing spoon

12 small candy eyes

plastic wrap

For Fruit Dip
8 ounces (230 g)
cream cheese, softened
ounces (200 g)
marshmallow cream
2 tablespoons (30 ml) frozen
orange juice concentrate
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1 tablespoon (15 ml) orange zest

