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COOK, BAKE
& BE HAPPY |

This ebook was written to inspire you, to cook more, bake
more, and play more with your family.
To be happy while doing simple things together.

Recipes, crafts and activities that you'll find here were
originally published on my site: LazyMomsBlog.com

| hope that you'll spend the best of time while making
mess in the kitchen and that here you'll find inspiration

for spending more quality time with your kids!

Joanna
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Cooking with family can be one of the best moments of
your day.

Simple recipes, fresh ingredients, and good company,
that’s my key to a no fuss, happy family meal.

Here you'll find my family all time favorites, healthy,
easy and delicious!




The best apple pancakes

Start your day off right with these simple and
delicious apple pancakes!

2 egg whites

1 1/4 cup flour
1 cup milk
] teaspoon baking powder
2 tablespoons sugar
2 egg yolks
3 medium apples

Butter for the pan (be generous)

Start by separating the eggs, and beat the egg whites

until flufty, then set them aside. Mix all of the remain-

ing ingredients, and when well mixed, gently add the
egg whites.Add apples cut in slices. Mix.

Melt the butter on a pan, and place a spoonful of an

apple pancake mixture.

Serve them still hot, with maple sirup or delicately
powdered with icing sugar. Enjoy !




Silky butternut squash soup

Warm yourself up with this silky, nothing but dull,

full of flavor and spices butternut squash soup!

1 spoon coconut oil
2 garlic cloves, crushed
1 small onion, diced
| butternut squash cut in cubes

3 medium potatoes cut in cubes
1 cup of water (or chicken broth)
2/4 cup of milk (or cream)

Cumin
Chili powder
Salt& pepper

Heat the coconut oil, add onions and after 4 to 5 min-
utes garlic. Add water (or chicken broth), potatoes and
butternut squash, salt and pepper, and let it boil. Turn
down the heat on medium, and let it cook through.
Using a hand mixer, mix it until smooth. Add a pinch or
two of cumin, and a pinch of chili pepper, and let it sim-

mer for a couple of minutes.



Kale and tomato cheesy quiche

This cheesy quiche 1s a perfect, nutritious weekday dinner,
full of calcium, potassium and vitamin C.

Healthy food never tasted so good!

Ready made pastry
Bunch of kale
3 tomatoes

1 cup shredded cheese (half cheddar and haltf goat cheese)
4 eggs
1/4 cup milk
1/4 cup flour

Mix eggs with milk and cheese, add salt, pepper and slowly flour.
Set aside.
Cut kale, and stir fry it on medium heat with olive oil, until it
looses a bit it's volume. About 4 minutes should do.

Add kale to your egg mixture. Cut tomatoes in slices, and place

some on the bottom of your pastry dish, than pour the egg mix-

ture on top. Add some more tomato slices on top, sprinkle them
with olive oil, and bake it all on 350F for around 45 minutes.




Deli style,

roasted garlic pork

With this garlic roasted pork, you'll have amazing dinner one

night, and enough leftovers to fill at least two delicious lunches!

3 pound of boneless pork shoulder
8 cloves of garlic
1/4 teaspoon Freshly grounded pepper
1/2 teaspoon salt

Mix pressed garlic, salt and pepper in to a well blended paste,
then spread it all over your meat. Roast slowly on 265} for 4

hours. When it's ready, take it out of the oven, and let it cool

down for around 20 minutes. Serve with mashed potatoes and

a simple green salad.

Deli style garlic roasted pork sandwich :
Sliced garlic roasted pork
Bread

Boston lettuce

Dressing
1/4 cup of mayo
1 teaspoon of ancient style French mustard
Chives

Put a generous amount of dressing on your bread slices, add

meat and lettuce. Don't forget that you need to serve it with a
dill pickle! It's deli style!



Grilled summer pasta

Shrimps are a no fail choice for an easy and delicious BBQ.
What makes this pasta so delicious 1s the use of garlic scape,
and fresh egg pasta!

Shrimps for grilling
Zucchini
Bell peppers
Cherry tomatoes
Mushrooms
Herbs de province

1/4 cup garlic scape
Fresh egg pasta
Olive oil
Cut all of the vegetables in stripes, put them in a bowl, add 1 spoon of
olive oil, 1 spoon of herbed de province and mushrooms cut in half. Grill
it all until soft, then add cherry tomatoes, grill 3 minutes and remove
from heat.
Grill the shrimps until they become pink.

Now mix cooked pasta with 1 spoon of olive oil and garlic scape.

Add grilled vegetables and shrimps, and enjoy!
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There is nothing more comforting than the house that
smells like vanilla and chocolate.

| believe in teaching kids that healthy desserts, and home
made treats, eaten in moderation, can be a part of a

healthy lifestyle.

This is my collection of our favorite home made treats,
that I’'m sure your family will love too!



Peanut butter and chocolate

chip cookie bars

When I need something comforting, I make these soft,
moist and so satisfying cookie bars.

1/2 cup melted butter
1 large egg
1/2 cup light brown sugar
1/4 cup granulated sugar
2/3 cup Natural Peanut Butter
1 1/4 cups all purpose flour
1/2 teaspoon baking powder
pinch salt
1//72 cup chocolate chips

Mix melted butter with the sugars and egg, and then add
flour, baking powder and salt. When all 1s well mixed to-
gether add chocolate chips. Spread in a shallow baking dish
and bake for around 25 minutes on 360 E, or until baked on
the sides but still soft in the middle.

You can have your peanut butter and chocolate chip bars
warm with a bit of vanilla ice cream.. Or you can wait until
they cool down and then serve them as a perfect weekday
dessert ( or snack, or breakfast.. I won't judge you).




Healthy peanut butter

and banana cookies

Whenever it's because you decided to eat more
healthy food, or you just love peanut butter, I'm sure

you'll love these cookies!

1 mashed banana
| tablespoon cacao
1/2 cup quick oats
1/2 cup all natural peanut butter
1/2 cup flour
I'egg
2 spoons of milk ( can be soya milk)
3 tablespoons of honey ( can be 1/4 cup or maple si-

rup, or brown sugar)
Just mix 1t all together in a bowl. Form round patties,

and bake on 350F for around 25 minutes. That's it.
Really simple. Enjoy !
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No bake s mores

raspberry cheesecake

This decadent summer dessert
inspired by our favorite campfire
dessert will knock your shoes of'!

Graham cracker crust
1 cup ricotta cheese
1/2 cup whipping cream
1 cup milk chocolate chips
1/2 cup chocolate chips for topping
1 cup fresh raspberries

Make a basic graham craver crust.

Whip your cream, add ricotta, mix on high speed for
around 30 seconds, then add 1 cup of melted choco-
late chips and mix again on high speed until well
blended. Pour your chocolate ricotta cheese filling on

the graham cracker crust.

Now you can melt the rest of chocolate chips, and
drizzle it on top. Add some mini marshmallows and
sweet raspberries.

It’s all ready!
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Healthy fruit popsicles

These Popsicles are as healthy as it gets, being full packed with fresh
fruits, low sugar and gluten free. But the best part is that they are
approved by my two kids, who didn't even realize that this sweet treat

1s also healthy and nutritious!

Strawberry banana Popsicle :
1 ripe banana
1 cup strawberries
1 cup almond coconut milk

(optional 1 tablespoon sugar)

Mango banana Popsicle :
1 ripe banana
] ripe mango

1 cup almond coconut milk

(optional 1 tablespoon sugar)

I've decided to mix the flavors together to create these pretty two

colors Popsicles.
Wash and cut your fruits and mix them together using a blender or a
hand mixer. Add almond coconut milk ( if you are allergic to nuts add
coconut water instead ). The sugar is totally optional, just taste it and

then decide if you need to add some.

Pour in the Popsicle moulds half in half. Freeze for 24 hours.
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The best lemon
bundt cake

Back when I was little, we used to make this cake a lot me and my
mom, especially in the end of winter and for Easter. It's moist, won-

derfully lemony and it has this perfect balance of sweet and sour.

Cake :
2 1/4 flour

1 1/2 teaspoon baking powder
Pinch of salt
1 3/4 cup sugar
3/4 cup soft butter
Lemon zest ( from 2 lemons)

3 eggs

1/2 cup lemon juice

1/2 cup buttermilk ( or milk with I teaspoon of vinegar )

Icing:

1 1/2 cup icing sugar

2 tablespoons lemon juice

Mix sugar with butter and zest. When well mixed together slowly

add eggs, followed by lemon juice and buttermilk. When the mix-

ture 1s well blended add the dry ingredients. Pour the batter in to a
baking dish and bake for around 45 minutes on 350F.

To make the icing simply mix the icing sugar with the lemon juice.
But before you start icing make sure that your cake cooled down

letely.
completely. 13



White chocolate and

cream cheese ﬁ“@sﬂtﬁng

pistachio cupcakes

As much as I usually cook and bake from scratch,
sometimes I do appreciate shortcuts. This 1s one
lovely, fast and not totally from scratch recipe, that will
turn the ordinary spiced cake mix in to a
gastronomical event at your place

Spiced cake mix
1 1/2 cup of crushed pistachios
1 cup soft cream cheese
1/2 cup melted white chocolate chips

Follow the nstructions on the box, and 1n the end add
pistachios. Leave some on the side for
decoration. Wait for the cupcakes to cool down a bit
betfore frosting them.

Using the electric mixer combine together soft cream
cheese (make sure to take it out of a
refrigerator 30 minutes before you start) and melted
white chocolate chips. That's it, no need for extra
sugar or butter. This frosting will stay
intact on your cupcakes after frosting, yet won't get

tough.
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| ®BE HAPPY

I’'m convinced that memories are being made while
playing, crafting and laughing together! You don’t need
to go on a fancy vacation to have the best time ever. Just
grab some paper and glue, and create something

lovely!

This is our collection of crafts, art projects and rainy day
activities, that | hope will inspire you to play and create
with your little ones!



Mixed media

[lower art

I love inventing pretty little projects that my child
can actually make on her own, only with a bit of
my guidance. Developing fine motor skills has

_~ never been so much fun!

One toilet paper roll
Black cardboard

Colortul tissue paper

Pompon

Decorative straw
Glue

Scissors

. -

—
{

Cut toilet paper roll in to 2 centimeter wide
pieces. Glue them on the cardboard in to a flower
shape.

Roll the tissue paper in to small balls, and glue
them insight of the paper towel " petals"
Glue as much decorative straw around it as you
wish :). My daughter felt like the flower needed
plenty !

Add a Pompom in the middle of a flower.
And bravo, you just made a lovely, 2d mixed me-

dia piece of art !
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Foam spring

[lowers

Here 1s one clean and simple craft, perfect for
a toddler. It’s one of these rare children's crafts
that don’t leave much mess to clean up,

so of course it’s one of my favorites!

Foam sheets
Pipe cleaners

Plastic eyes

Glue
Start by cutting a flower shape out of a foam
sheet, and then pierce the pipe cleaner
through the centre of the flower:

Make a loop, so it holds better.

Now it's time to glue eyes and mouth (made
from a piece of a pipe cleaner)
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Paper roll

animals

Sometimes 1n order to have fun you need
to get your hands dirty with paint, and
sticky with glue! This craft is a great start

to imaginative play!

Toilet paper rolls
Paint
Glue
Plastic goggly eyes

Scissors

Start by painting the paper rolls. You can
paint them black, white or orange, de-
pending from what kind what animal you

want it to look like.

Cut stripes of paper roll for ears, and lit-

tle triangles and half circles.

And your child glue the eyes,ears, nose

and paws.

You can also paint them little bunny

noses and white squirrel teeth!
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Salt dough heart
garland

The pleasure of making a toy from scratch
teaches kids that we can make something
lovely from nothing, and that anything 1s

possible!

1/2 cup flour
1/4 cup cornstarch
1/4 cup salt
2 tablespoons warm water
3 drops of red food coloring
Mix all the dry ingredients, then add water
and food coloring, and mix 1t really well to-

gether.

Let your child cut out the shapes with a cookie

cutter.

Place your shapes on a cooking sheet , and
than poke little holes with a chopstick. Bake

on 350F for around 20 minutes.

Now put them on a string, hang on a window,
or make a valentines neckless with i1t! You

could also use them as valentines day gift tags !
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Gmome garden

In a pot

One of the best things that we can make as
parents for our kids, 1s to encourage their
imagination. So why won’t you pretend that

gnomes just moved in to your garden!

Big pot
Plants
Soil
Figurines
Broken pieces for the stairs
Wood sticks
Cupcake toppers.

Little rocks

Arrange your plants in the pot, leave some
space for the broken pieces

that’ll form the stairs.

Add wooden sticks, cupcake toppers
and little rocks.

Place your figurines. Water the plants.




Color mixing

water play

This activity proves that you don't need
expensive toys to play and educate your child!
Water meets color in this fun summer

water experiment!

Plastic containers

food coloring
Start adding slowly the food colorant, so your
child sees and understands how do
colors mix together.

Now mix different colors with each other.

Let your child explore how colors change while
mixing them together!!
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far Tre briection and not frying to have it all
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