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https://livebrary.overdrive.com/library/kids/media/2361011
https://livebrary.overdrive.com/library/kids/media/582930
https://livebrary.overdrive.com/library/kids/media/582930
https://livebrary.overdrive.com/library/kids/media/4455275
https://livebrary.overdrive.com/library/kids/media/4177277

Food Songs

Breakfast Song

(tune: My Bonnie)
My breakfast is calling this morning,
my bacon is crisp in the pan,
My pancakes are doing a flip-flop,
I’m running as fast as | can!
Get up, get up!
Roll yourself out of the bed, the bed
Get up, get up!
Oh don’t be an old sleepyhead!

. by Caspar Babypants \,

‘ Click here to sing along! '
N

Vegetable Song

(tune: Twinkle Twinkle)
Green beans, carrots, broccoli
Vegetables are good for me
For my snack and in my lunch -
Veggie sticks are great to munch
Green beans, carrots, broccoli
Vegetables are good for me! by Raffi
Click here to sing along!
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https://youtu.be/649iYzP_ioA
https://youtu.be/ARyNiqjAooA

Banana Bread Recipe

Directions

1.

Preheat oven to 350
degrees F. Lightly grease
a 9x5 in. loaf pan
Combine flour, baking
soda, and salt in large
bowl. Cream together
brown sugar and butter in
separate bowl. Stir in
eggs and mashed
bananas until blended.
Stir both mixtures
together into batter. Pour
batter into pan.

Ingredients
2 cups all-purpose sugar

1 teaspoon baking soda
s teaspoon salt

Y2 cup butter

%a cup brown sugar

2 large eggs, beaten

2 1/3 cups mashed,
overripe bananas
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Pizza Garland Craft

q Click here to get crafty!
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3. Bake in oven for 60 to

65 minutes. Let bread
cool in pan for 10

minutes, then slide loaf

out onto a plate.



http://blog.darice.com/basics/pizza-craft-garland/
https://harbesfamilyfarm.com/harbes-orchard/

