


Vanilla Pudding

 Ingredients

1 cup milk

3 tbsp maple syrup or sugar

2 tbsp cornstarch

a drop of vanilla extract

Optional toppings: fruits, nuts, or

whipped cream on top (optional)

In a small bowl, mix the cornstarch with 3 tablespoon of milk until smooth to prevent lumps. In a

saucepan, combine the cornstarch mixture with the remaining milk, maple syrup, and vanilla

extract. Heat the mixture over medium heat, stirring continuously. Cook until the mixture thickens

to your desired consistency. Remove from heat and stir well to ensure a smooth texture. Pour the

mixture into serving dishes or cups. Refrigerate for 2 hours to allow it to set. Add toppings like

whipped cream, fruits, or nuts if desired before serving.

Instructions

Enjoy your awesome treat!

To be done together with an adult

Total time: Approximately 25 minutes

Important: Always mix the cornstarch with 3 tablespoon of milk first to create a smooth paste. This prevents lumps from

forming when adding it to the main mixture.

FOR YOUNG CHEFS WITH BIG HEARTS
(ALWAYS CHECK WITH AN ADULT BEFORE CREATING IN THE KITCHEN)



Then, the sprout grows into a plant
with a flower on top.

Last, the flower turns into a fruit or seed
pod that contains new seeds for new plants

to grow.

Cycle of a Plant
Cut out the pictures below and paste them in the correct order to

show the cycle of a plant.

First, a seed is planted in soil.
Next, the seed starts to grow and a

sprout comes out of the soil.



Count the spring items and write the number in the box.
 Spring countıng


