
Deliciously Simple Fluffy 
Cinnamon Roll Dutch Baby 

A la Mode 
+ Coco Loco Drizzle + Cinn-a-

Yummy Cozy Cocoa

measure + add + melt + mix 
Add 1 tsp butter to your microwavable mug and microwave for 20 seconds or longer until 
melted. Use a potholder to remove the mug from the microwave and SWIRL to melt the 
butter fully. 

measure + add + mix 
Measure and add ½ tsp ground cinnamon, 2 T coconut cream, 2 tsp sugar, 2 tsp 
maple syrup, and ½ tsp vanilla extract to the mug. Measure and add 3 T all-purpose 
flour and ¼ tsp baking powder and mix again. 

cover + microwave 
Cover the mug with a paper towel and microwave for 1 minute. (Let rest while you make 
the Coco Loco Drizzle: Whisk together 1 T room-temperature coconut cream and ½ 
tsp maple syrup). Microwave cake for another 30 seconds. Let rest for 10 seconds before 
microwaving for a final 30 seconds. Remove mug with a potholder, top with a small scoop 
of ice cream and Coco Loco Drizzle!

 cinnamon roll dutch baby a la mode  

:: continued ::

 + coco loco drizzle 



whisk + measure + pour 
Whisk together 1 T maple syrup, 1 tsp cocoa powder, 1/4 to ½ tsp cinnamon 
(chef’s choose how much cinnamon to add!), and ⅛ tsp vanilla extract in a clean 
microwavable mug. Keep whisking until mixture is smooth and all lumps are gone. 
Measure and pour ½ C water and ¼ C room-temperature coconut cream into your 
mug.  
microwave + rest + sip 
Cover the mug and microwave for 1 minute. Let rest for 10 seconds and microwave for 
a final 30 seconds. Use a potholder to remove the mug from the microwave. Blow 
before sipping. Careful! It’ll be hot! 

 cinn-a-yummy cozy cocoa  

:: continued ::

 rainbow crudite veggie sticks + cool 

slice + mix + dip 
Have kid chefs slice up their raw vegetables of choice into sticks or bite-sized pieces. 
If using fresh parsley, tear it a pinch of leaves into tiny bits! Add the herbs to a small bowl. 
Zest 1 lemon and add a pinch of zest to the herbs. Slice the lemon in half and add a 
squeeze of juice, too! Measure and add 2 T full-fat Greek yogurt, a pinch of garlic 
powder, pinch of salt, pinch of black pepper, (optional) pinch of sugar, and 1 tsp of 
water. Mix! Dip veggies into Cool Ranch Dip! 

 ranch dip 



equipment list

Microwave  
2 microwave safe mugs 
Potholder 
Spoon and fork 
Measuring spoons 
Cereal bowl 
Can opener 

Cinnamon Roll Dutch 
Baby A la Mode

1 tsp butter 
½ tsp ground cinnamon 
2 T room temperature 
coconut cream 
2 tsp sugar 
2 tsp maple syrup 
½ tsp vanilla extract 
3 T all-purpose flour 
¼ tsp baking powder 
1 small scoop vanilla ice 
cream 

Liquid measuring cup 
Paper towel 
Cutting board 
Butter knife 
Soap for cleaning hands 
Citrus zester or box grater with 
small zesting holes 

shopping list

Coco Loco Drizzle
½ tsp maple syrup or pinch of 
sugar 
1 T coconut cream 

Cinn-a-Yummy Cozy Cocoa
1 T maple syrup 
1 tsp cocoa powder 
¼ to ½ tsp ground cinnamon 
⅛ tsp vanilla extract 
½ C water 
¼ C room temperature coconut 
cream 

:: shopping list continued ::



Rainbow “Crudite” Veggie 
Sticks

Baby carrots or carrot chips 
(4-5) 
Celery stalks (1-2) 
1 mini cucumber or ¼ large 
cucumber 
3-5 Cherry tomatoes 
1-2 red radishes 
2-3 jicama sticks 
½ red, orange, or yellow bell 
pepper 
3-5 mini sweet peppers 

shopping list, continued

Cool Ranch Dip

:: continued ::

Pinch fresh chopped or dried 
parsley or dried dill 
1 lemon 
2 T full-fat Greek yogurt 
Pinch garlic powder 
Pinch salt 
Pinch ground black pepper 
1 tsp water 
Optional: pinch sugar



Cinnamon + Being a kid in Sweden! 
★ Cinnamon is the inner bark of a small, young tree. 
★ Put cinnamon (either ground or in stick form) up to your nose and take a deep inhale 

(don’t get it up your nose or you’ll sneeze!). Cinnamon is one of the most 
recognizable scents. It’s pungent, spicy smell is due to the chemical called 
cinnamaldehyde.  

★ Some people say the best kind of cinnamon comes originally from an island 
south-east of India called Sri Lanka (called Ceylon). Another popular kind of 
cinnamon comes originally from China (called Cassia).Cinnamon is an ancient spice. The 
ancient Egyptians used cinnamon together with myrrh to embalm the dead.  

★ In ancient Egypt, cinnamon was considered more valuable than gold! 
★ The Cinnamon Bun is a Swedish invention that became popular in the U.S. in the 1950s. 

That’s why you see Cinnamon Buns sold in large quantities at the Swedish mega-store 
IKEA. 

★ What do a porcupine and a cinnamon tree have in common? They both grow 
quills! When the bark dries, it curls into “quills,” and these are the sticks that are cut and 
sold as cinnamon sticks. They can also be ground into powdered cinnamon, which is 
how much of the cinnamon we see is sold in stores. 

★ When Swedish kids go to daycare (dagis), they often make at least one or two friends 
that they will keep for the rest of their lives. Daycares feed into schools, so from the age of 
around one to around 16 or 17, the kids spend all their time with the same kids and forge 
strong friendships.  

★ Kids get a second yearly celebration in addition to their birthdays. What do they 
celebrate? It’s called Namnsdag, or Name Day. Names are listed on all calendars, and 
kids get presents and often money to celebrate their special name.  

★ At the end of February, schools have a week-long holiday across the country. It’s 
called sportlov and is meant to be a sport break for the entire family.  

 fun  food  facts

:: continued ::



Time for a laugh! 
What did the bee say to the flower? “Hi-ya honey!”  

What do you call the same thing as a cinnamon roll?  
A synonym roll 

What do you call a cinnamon bun that does well in school?  
An honor roll! 

What’s a baker’s favorite joke? A cinnamon pun! 

What do you call a crazy coconut? A nutcase!	

Knock Knock! Who's there? Coco. Coco Who? Coconut!	

What is hairy, brown and wears sunglasses?  
A coconut on vacation!	

Why did the coconut stop in the middle of the road?  
Because he ran out of juice! 	

What kind of tree can you carry in your hand?  
A palm tree 

 


