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Prep Time: 15 Minutes

Cook Time: 15 Minutes

Ingredients

· 1 hot dog
· 1 slice cheddar cheese
· 1 slice bacon
Directions:

1. Preheat the oven to 400 degrees

2. Using a knife, make a slit along the entire length of the hot dog (that’s about ¾ of the way through the hot dog).  

3. Break the cheese slice into 2 pieces and stuff each piece into the slit in the hot dog.

4. Wrap the bacon slice around the hot dog in a spiral fashion, then secure all with a toothpick.

5. Place on a cookie sheet or baking dish.  Cook at 400 degrees for 11-15 minutes, or until bacon is crisp.
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Ingredients

· Peanut Butter
· Bananas-sliced
· Raisins
· Bread (1 slice)
· M & M Candy
Directions:

1. Spread peanut butter onto the slice of bread.

2. Next, put 2 banana circles on the bread to look like eyes.

3. Then use a raisin as a nose.

4. Last, make a mouth out of  M & M candy.  
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Ingredients/Materials: 

· 9 x 9 inch baking pan
· Triscuit Crackers
· Shredded Cheese
· Sliced Green Pepper
· Bacon Bits
Directions: 

1. Preheat the oven to 350 degrees.

2. Place the Triscuit crackers close together in an ungreased baking pan.  

3. Sprinkle the crackers with shredded cheese, green peppers, and bacon bits.  Then sprinkle more cheese over the top layer.

4. Bake uncovered in the oven for 15 minutes.  Use oven mitts to remove the pan.  

5. Spoon salsa and sour cream on top, if desired.  

Teething Biscuits
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Ingredients

· 2 Tablespoons shortening

· 1 egg

· 1 ½ teaspoon vanilla

· 1 ½ cup of baby cereal

· ½ cup sugar

· 1 teaspoon baking powder

· 1 teaspoon water

Directions:

1. Cream the shortening and sugar together.

2. Add eggs, baking soda, vanilla, and water.  Mix until well blended.

3. Gradually add baby cereal.  

4. Knead until smooth.

Pat into bars and bake 20-30 minutes at 300 degrees.

Sloppy Joe Race Cars
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Prep Time:  25 Minutes

Cook Time:  20 Minutes

Ingredients: 

· 1 teaspoon olive oil

· 1 medium onion, sliced

· 2 pounds ground turkey or ground beef

· 1 jar Ragu Robusto Pasta Sauce

· ¼ cup firmly packed brown sugar

· 2 tablespoons sweet pickle relish

· 8 hero rolls 

· Race Car Garnishes *

Directions:

1. In a 12-inch nonstick skillet, heat olive oil over medium heat and cook onion.

2. Add ground meat and cook, stirring occasionally, until done.

3. Stir in pasta sauce, brown sugar, and relish.  Cover and Simmer 10 minutes.

4. Meanwhile, cut out a 5 x 2-inch “trench” in top of rolls, removing some bread.  

5. For added fun, garnish with mini pretzels for steering wheel, cucumber slices for the wheels, and radish for the driver.  
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Veggie Pizza Cupcakes
Prep Time:
15 Minutes

Cook Time:
20 Minutes

Ingredients:

· 1 teaspoon olive oil

· ½ cup shredded mozzarella cheese

· 1 package (12 ounces) refrigerate biscuits (10 biscuits)

· 1 ½ cups assorted diced vegetables (peppers, onion, squash).

· 1 ½ cups Ragu pasta sauce
Directions:

1. Preheat oven to 375 degrees  Unroll biscuits and press each into a 3-inch round.  In a 12 cup muffin pan, evenly press each biscuit in bottom and upsides of each cup; chill until ready to fill.  

2. In 10-inch skillet, heat olive oil over medium heat & cook vegetables, stirring occasionally.

3. Stir in pasta sauce and bring to a high heat.  Reduce heat to low and simmer 2 minutes.

4. Evenly spoon vegetable mixture into prepared muffin cups. Bake 15 minutes.  Evenly sprinkle tops with cheese and bake 5 more minutes.

Recipes Provided From: http://www.ragu.com

