Kid-tastic Creative Thanksgiving
Leftovers Calzones + Saucy Tomato Dip
+ Kid-Made Italian Sodas
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kid-tastic creative thanksgiving leftovers
calzones

measure + mix + knead + preheat

First, make your calzone dough! To a large mixing bowl, measure and add 4 C flour, 1
tsp baking powder, and 1 tsp salt. Mix together. Then add 2 C plain Greek yogurt
(or sub non-dairy plain yogurt). Mix with a spoon until dough becomes stiﬀ. Knead the
dough in the bowl until it holds together well. You may need to add more flour. Turn
the dough onto a floured surface and cut into 6-10 equally sized pieces (the bigger the
pieces, the bigger the calzones!). Have kids knead their dough balls until they feel
smooth and elastic. Then put them into an oiled mixing bowl, cover with a damp
towel, and set aside to rest. Preheat oven to 400 degrees F.

choose + chop + mix
Now for the really fun part! Have kids choose their filling ingredients from whatever
leftovers you have on hand! Stuﬃng, cranberries, mashed potatoes, green beans,
sweet potatoes, chopped turkey, ham, etc, all make great filling options! Add in
some shredded mozzarella cheese and a little gravy, too. Have kids make as many
combinations as they like. They can chop and mix together their filling ingredients.

::continued::

•••••••••••••••••••••••• ••••••••••••••••
Family Fun Recipes

Sticky Fingers

cooking

Cultivating ‘Cool’inary Curiosity in Kids TM
THYME to TURNIP the BEET on WHAT KIDS EAT

www.stickyfingerscooking.co
© 2019 Sticky Fingers Cooking

••••••••••••••••••••••••••••••••••••••••
press + flatten + fill, fold + pinch
Once dough balls have had a chance to rest for about 30 minutes, give each kid a
small ball of dough and have them press the balls flat into round discs. Flatten out the
dough and have kids spoon in their fillings. Fold the dough over into ½-moon shape
and have the kids pinch the sides together.

bake + cool + dip!
Bake calzones on a parchment-lined baking tray for about 25 minutes, or until golden
brown on the outside and bubbly inside. Let cool slightly, then serve with Saucy
Tomato Dip (recipe below)! Mangia Bene! (Eat well in Italian)

saucy tomato dip

add + simmer + season + dip
Add 1 14-oz can pureed tomatoes to a sauce pan. Add ½ tsp garlic powder, 1 tsp
salt, ¼ tsp pepper, a big pinch of sugar, and 2 T olive oil or butter. Bring sauce to
a simmer. Taste and adjust seasoning. Serve with Baked Calzones for dipping and
Kid-Made Italian Sodas for sipping!

kid-made italian sodas

squeeze + mix + pour
Squeeze the juice from 1 lemon into a pitcher. Add 2 fresh basil or mint leaves, 1 C
cold water, and 1/4 C or more sugar to taste. Mix until sugar dissolves. Then top
with 2 C sparkling water, mix again, and pour into cups over ice. SALUTI! (cheers in
Italian!)
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shopping list!
Kid-tastic Creative Thanksgiving Leftover Calzones
4 C all-purpose or GF
flour
1 tsp baking powder
1 tsp salt
Olive oil

Saucy Tomato Dip

Creative filling options: use any
leftovers you have: turkey, ham
mashed potatoes, sweet potatoes,
stuffing, green beans, gravy,
cranberries, etc
Shredded mozzarella cheese

Kid-Made Italian Sodas

1 14-oz can pureed
tomatoes
½ tsp garlic powder
1 tsp salt + ¼ tsp pepper
2 T olive oil or butter
Big pinch sugar

1 lemon
2 C sparkling water
¼ C or more sugar
2 fresh sage or basil
leaves
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Baking oﬀ the Cuﬀ using LEFTOVERS!
Have kid chefs choose their calzone filling ingredients from Thanksgiving leftovers
you have on hand! Have them try a bunch of diﬀerent combinations and then taste
them at the end to see which they like best. By giving kids creative liberty in the
kitchen within a boundary of ingredients, they learn to explore and trust in their own
ability to create delicious food!
Tools used in this recipe: Kid-friendly knives, cutting boards, hands

Surprise Ingredient Facts + To Be a Kid in Italy:
Flour is made by grinding and sifting grains, especially wheat. Some other grains that can
be ground into flour are rye, buckwheat, barley, corn and rice. Other foods that are used to
make flour are potatoes, acorns, mesquite, cassava, soybeans, amaranth and bananas.
Flour is made in nearly every country in the world!
ONE whole grain of wheat makes over 20,000 particles of flour!
Flour is the main ingredient of bread, which is a staple food for many cultures, making the
availability of adequate supplies of flour a major economic and political issue at various times
throughout history.
The word "flour" is originally a variant of the word "flower". Both derive from the Old French
fleur or flour, which had the literal meaning "blossom," and a figurative meaning "the finest."
In Italy, kids start school at 6 years old!
Kids learn English in school as a second language, and most kids grow up to be bilingual
(speaking Italian and English).
If kids live close to school, they can go home and have lunch with their families! Lunch at
school might be pasta, meat with vegetables, a sandwich, or a salad with lots of ingredients.

Time for a laugh!
Want to hear a joke about Calzones? Never mind, it's too CHEESY
How do you fix a broken calzone? With tomato paste
What does an aardvark like in its calzone? ANTchovies!
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