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Food is more fun on a stick! Thread everything 
from fruit and veggies to tortellini and cake balls on a chopstick, 
bamboo skewer, or toothpick to make your favorite treats to eat! 
Kabobs for Kids has great recipes and fantastic photographs 
for breakfast, lunches, salads, dinners, and desserts.

$14.99 U.S.
Ages 6 and Up

Children’s Cookbook



Breakfast Kabobs

6 French Toast

7 Apples to Oranges

8 Waffle Stompers

10 Rainbow Sticks

12 Blueberry Muffin Flowers

14 Caribbean Kabobs

Lunch on a Stick

18 Grilled Cheese on a Stick

19 Spinach Salad on a Stick

19 Pizza on a Stick

20 Wedge Salad on a Stick

21 Caprese Salad on a Stick

22 Sandwich on a Stick

Stick Dinners

24 Quesadilla Kabobs

25 Totem Pole Tortellini

26 The Cobb Kabob

27 Meatball Kabobs

28 Hawaiian Haystacks

29 Gumbo Skewers

Skewered Sweets

31 Birthday Cake Kabobs

32 Chocolate-Dipped 
    Frozen Bananas

33 Strawberry Shortcake 
    Sticks

34 Caramel Apple Kabobs

35 Fondue

36 Cake Pops

Mini Kabobs

38 Pirate Ships

39 Little Princesses

40 Ham and Cheese Minis

41 Brownie-Berry Bites

42 S’more on a Stick

CONTENTS



•  6 to 8 slices prepared 
   French toast

•  4 to 6 peaches, peeled and sliced

•  powdered sugar, for dusting

•  maple syrup, for dipping

•  whipped cream, for dipping

Adult Prep
Make the French toast and cut it into 
strips.

Kid Assembly
Fold over a French toast strip, then 
thread it onto a skewer. Thread on a 
peach slice. Repeat until skewer is full. 
Repeat for remaining kabobs. Sprinkle 
finished kabobs with powdered sugar 
and serve with a side of warmed maple 
syrup or whipped cream for dipping.

	           Makes 6 to 8

French Toast
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•  1 package Kraft caramels, 
   unwrapped

•  2 Granny Smith apples, 
   cut into chunks

•  2 Fuji or other red apples, 
   cut into chunks

Adult Prep
Cut the apples into chunks. 
Unwrap the caramels. Heat cara-
mels for 8 seconds on high in the 
microwave to soften.

Kid Assembly
Thread a green apple chunk onto 
a skewer, then thread a caramel 
square. Repeat until skewer is full. 
Repeat for red apples. Repeat for 
remaining kabobs.

	           Makes 8 to 10

Caramel Apple Kabobs
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