
Cookware Needed
 Mixing Bowls     Measuring Cups & Spoons 
 Slotted Spoon     Whisk or Fork
 Cutting Board     Safety Knife 

Ingredients for Caesar Pasta Salad

  1 Cup of Chicken (canned or cooked)  1 Cup of Bowtie Pasta
  1 Cup of Spinach     1/2 Cup of Cherry Tomatoes
  2 TBSP of Parmesan, Shredded   2 TBSP of Caesar Dressing

Ingredients for Garlic Toast

  2 Slices of Bread    2 TBSP of Butter
  2 TSBP of Parmesan, Shredded  Dash of Garlic Salt

Ingredients for Chocolate Pudding

  3 TBSP of Sugar    1 TBSP Cocoa Powder
  2 TSP Corn Starch    Pinch of Salt
  1/4 Cup Milk     1 TSP Butter    

Caesar Pasta Salad with Garlic 
Toast and Chocolate Pudding

Today’s Menu



Caesar Pasta Salad
 Add bowtie pasta to a microwave safe bowl. Add water to the bowl until the  
 pasta is fully covered. 

 Microwave on high for 4 minutes, then stir with a fork. Microwave on high   
 again for 4-5 minutes until the water’s mostly absorbed. Drain leftover water 
 if needed.

 While pasta is cooking, use a safety knife to slice cherry tomatoes in half.

 Add chicken, cooked pasta, cherry tomatoes, parmesan and caesar dressing  
 to a mixing bowl and stir to combine.

 Refrigerate for 2 hours or until pasta salad is cold. Enjoy!

Cheesey Garlic Bread
 Evenly spread butter on both slices of bread.

 Sprinkle with garlic salt and then add parmesan cheese.

 Microwave for 20 seconds or until cheese is melted. OR you also have the   
 option to toast garlic bread in a toaster oven. For that method, place in   
 uncooked garlic bread in toaster oven at 375 degrees for 3 minutes.

Chocolate Pudding
 In a mug or microwave safe bowl, combine sugar, cocoa powder, cornstarch,  
 and salt. Slowing add in milk and whisk to combine.

 Microwave for 30 seconds. Carefully remove from microwave and stir. If 
 mixture is still runny, microwave again in 15 second intervals until mixture   
 resembles a pudding texture. If mixture becomes too thick, add a splash   
 of milk.

 Stir in butter. Enjoy warm or refrigerate for 2 hours and enjoy cold!

Instructions
Be sure to wash your hands before you start cooking! 

Also, wash and dry all fruits and vegitables.


