PEANUT BUTTER KABOB

Elisabeth, Age 8, Newnan, GA

Ingredients For Kabob

2 slices of high fiber bread

2 Tablespoons Jif® Creamy Peanut Butter

1 Tablespoon Smucker's® Squeeze Strawberry Jam

1 thinly sliced strawberry

1 whole strawberry

2-inch cut piece of banana

2-inch cut piece of celery

1 apple slice

1 wooden skewer

Ingredients For Peanut Flax Dip

2 Tablespoons Jif peanut butter

2 Tablespoons honey

1 teaspoon milled flax seed

½ teaspoon vanilla

Directions For Kabob

1. Spread the peanut butter and jam on one piece of bread and lay the thinly-cut strawberry pieces across the bread.

2. Top with the other slice of bread and press down gently.

3. Use a small cup or small circle-shaped cookie cutter to cut out four circles from the sandwich, thus making mini sandwiches.

4. Layer the skewer, alternating between the circle sandwiches and the fruit and celery. 

Directions For Peanut Flax Dip

1. Stir all ingredients together in a small bowl until smooth.

2. Serve Jif-kabob with dip on the side for the fruit and celery.

3. Cut remaining pieces of fruit and celery to eat with the dip. 

-------------------------

PEANUT BUTTER FRUIT POCKETS

Morgan, Age 11, Batavia, OH
Ingredients

1 can of crescent rolls

8 Tablespoons of Jif® Creamy Peanut Butter

4 Tablespoons of strawberry jelly

1 green apple, chopped

1 banana sliced

Topping:

¼ cup granola

4 Tablespoons of strawberry jelly
Directions

1. Preheat oven to 375 degrees.

2. On cookie sheet, press two crescents together to form a rectangle (continue with the other six). Spread two Tablespoons of Jif Creamy Peanut Butter on each rectangle. 
3. Sprinkle chopped green apple and sliced bananas on top of peanut butter. Spread one Tablespoon of jelly down the center of each rectangle.
4. Fold all four corners to center of rectangle and pinch crescent together so no peanut butter escapes. Sprinkle granola on top of each pocket. 
5. Bake 11 - 13 minutes or until golden brown. 
6. While cooling, transfer four Tablespoons of strawberry jelly to a baggy and snip one corner to drizzle over each pocket. Enjoy!

 
-------------------------
THE HAPPY HEDGEHOG

Alexandra, Age 8, Franklin, WI

Ingredients

4 slices whole wheat bread

2 - 3 tablespoons Jif® Creamy Peanut Butter

2 teaspoons Smucker's® Sugar Free Red Raspberry Preserves

4 almond slivers

6 raisins

2 bugles

20 pretzel sticks

1 raspberry fruit strip

2 green apples
Directions

1. Place one Tablespoon of Jif Creamy Peanut Butter in the center of a piece of whole wheat bread and 1 teaspoon of Smucker's sugar-free red raspberry preserve on top of the peanut butter, then place an additional piece of whole wheat bread on top of the red raspberry preserve. 
2. Place a press and seal cutter or a circular cookie cutter in the center of the bread and press down cutting the sandwich into a circle. If needed, pinch the edges around the sandwich to seal. 
3. Stick 10 pretzel sticks in the sandwich to create the look of hedgehog quills. Place two almond slivers in the sandwich to create the ears. 
4. Place two raisins in front of the almonds to create the eyes. 
5. Press a bugle in front of the raisin eyes to create the nose and place a raisin on the tip of the bugle, using Jif Creamy Peanut Butter as an adhesive. 
6. Cut part of the raspberry fruit strip into feet shapes and place underneath the Healthy Hedgehog sandwich, partially sticking out. 
7. Peel one green apple into strips to create the appearance of grass. Slice one green apple and pipe Jif creamy peanut butter over the apple slices (using a sandwich bag with a corner cut off). This is a healthy snack for your hedgehog.

-------------------------
PO' BOY PEANUT BUTTER CHICKEN CHEESESTEAK

Jordyn, Age 10, Lebanon, PA
Ingredients
3 Tablespoons Jif® Creamy Peanut Butter

½ teaspoon Worcestershire sauce

2 teaspoons honey

1 teaspoon honey mustard

½ cup water

Chicken mixture:

2 Tablespoons olive oil

1 small onion

½ red pepper

½ yellow pepper

½ apple (any kind)

¼ cup mozzarella cheese shredded

4 chicken breast slices or any deli lunch meat chicken

Hoagie/sub roll
Directions

1. Cut peppers into strips, cut onions into rings and slice apples in strips. 
2. Put into sauce pan with olive oil and cook on medium heat until soft. 
3. Cook chicken breast slices and add to the pepper/onion/apple mix. If you are using deli chicken, cut into strips and add it to the pepper/onion/apple mix. The deli chicken is already cooked and just needs to be warmed.
Directions For Sauce
1. In a sauce pan on medium heat, add Jif Creamy Peanut Butter, Worcestershire sauce, honey mustard, honey, and water. Cook until creamy and soft. (Add this mixture in next step).
2. Add three Tablespoons of peanut butter sauce to the chicken/pepper/apple mix. Stir together. 
3. Put the chicken mixture on the roll. Cut the remainder of the apple and place it on a plate with left over peanut butter sauce for dipping.
4. Serve on hoagie/sub roll and sprinkle with mozzarella cheese.

-------------------------
CREEPY DELICIOUS PEANUT BUTTER AND JAM SANDWICH

Emily, Age 9, Bogue Chitto, MS

Ingredients

2 slices of whole wheat bread

2 white grapes

2 Tablespoons of Jif® Creamy Peanut Butter

2 Tablespoons grape jam

20 pretzel sticks

11 mini chocolate morsels
Directions

1. Cut bread with lid from 28oz jar of Jif Creamy Peanut Butter. 
2. Stir peanut butter and grape jam until blended. 
3. Spread mixture onto one of the round pieces of bread. 
4. Add pretzels to create spider legs as shown and join shorter legs with peanut butter. 
5. Top with other round piece of bread. 
6. Push ½ of pretzel sticks into lower end of white grape. 
7. Add chocolate eye pupils on end of grape. 
8. Press into front of sandwich 1" apart. 
9. Add shorter pretzel legs with peanut butter. 
10. Place mini chocolate chips on back in a "buggie" pattern.

