
Cheerful Chocolate Chip 
Celebration Mug Cake 
+ YOU-HOO Doubly Vanilla 
Bubbly Ice Cream Floats

melt + measure + crack + mix 
Microwave 1 T unsalted butter in your mug for 30-40 seconds until it melts. Measure and 
add 1 T maple syrup, 1 tsp packed brown sugar, ½ tsp vanilla extract, and a pinch 
of salt to your mug. In a separate bowl, crack 1 egg and separate the white from the yolk. 
Add the yolk to your mug and discard the white. Mix the ingredients well! 

measure + mix + fold + microwave 
Measure and mix in 3 T all-purpose flour. Mix until all traces of flour disappear. Fold in 1 
heaping T chocolate chips. Cover the mug with a damp paper towel or a dish towel and 
microwave on high for 30 seconds. Let rest for 10 seconds. Then microwave for a final 20 
seconds. Remove the mug with potholders, let cool slightly, and dig in!

 cheerful chocolate chip celebration  

:: continued ::

 mug cake  



:: continued ::

add + pour + cover + microwave 
Add a handful of chocolate chips to the bottom of a 16-oz glass jar (make sure the 
jar has a matching lid!). Pour just enough milk over the chocolate chips to cover them 
(about ¼ C milk). Cover the jar with a damp paper towel or dish towel and microwave 
on high for 1 minute. Remove the jar with potholders and stir the chocolate to melt it 
completely!  

measure + add + shake + pour 
Measure and add the rest of the milk (about 1 C milk) and ¼ tsp vanilla extract to the 
jar. Secure the lid, place one hand under the jar and one hand on top of the lid, and 
shake! Shake until the chocolate is incorporated into the milk. Add 1 small scoop of 
vanilla ice cream to a short drinking class. Pour over the “YOU-HOO” chocolate milk 
and top with ½ C sparkling water! CHEERS!  

 you-hoo double vanilla bubbly ice  
 cream floats  



:: 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. Save a pinch of lemon zest and 
half a lemon for the Rich Ricotta Frosting! 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! 

*Each Sweet Mug Recipe will also include this section of the lesson, where kids will 
snack on raw veggies and dip with their homemade Cool Ranch. ALL veggies are 
good for the brain! The purpose is to reinforce and encourage kids to eat veggies and 
have them learn a little about what each vegetable does for the body! Have kids show 
which veggie(s) they’ve chosen and share the benefit below. Snack on veggies and 
encourage kids to eat at least 3 pieces to power up their brains before making the 
mug cake!


GREEN: helps keep you from catching a cold!

WHITE: gives you energy! 


YELLOW: helps make your bones strong!

ORANGE: good for your heart!


BLUE/PURPLE: good for your memory!

RED: good for your blood!

 ranch dip 



equipment list

Microwave  
Microwave-safe mug 
Microwave-safe plate 
Metal spoon 
Measuring spoons 
Drinking glass 

Cheerful Chocolate Chip 
Celebration Mug Cake

1 T unsalted butter 
1 T maple syrup 
1 tsp packed brown sugar 
½ tsp vanilla extract 
Pinch salt 
1 egg 
3 T all-purpose flour 
1 heaping T chocolate chips 

Kid-safe knife 
Box grater with small zesting 
plate 
Metal fork 
Toothpick 
Cutting board 

shopping list
YOU-HOO Double Vanilla 
Bubbly Ice Cream Floats

Handful chocolate chips (about 2 
T) 
1 ¼ C whole milk 
¼ tsp vanilla extract 
1 small scoop vanilla ice cream 
½ C sparkling water 

:: shopping list continued ::

allergy substitutions
BUTTER: Sub olive oil dairy-free butter substitute, like Earth Balance 
DAIRY (yogurt): Sub dairy-free yogurt or more coconut cream 
EGG: Sub ½ ripe banana, mashed, or 1 T applesauce
GLUTEN (flour): Sub GF flour with xanthan gum 
CHOCOLATE CHIPS (dairy, nuts): Sub allergen-friendly chocolate 
chips such as “enjoy life” brand 



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



Vanilla!
★ Vanilla means “little pod” in Spanish. 
★ Vanilla has an intriguing history. Because of its high value over time, vanilla has been the 

subject of robbery and great intrigue. Growers in Madagascar are known to “tattoo” their 
beans with a knife when they are still green so that they can identify their beans if they 
suspect they’ve been stolen. How they actually find the stolen beans is anyone’s guess!   

★ Vanilla is indigenous to southeastern Mexico. Vanilla left Mexico in the 1500s destined for 
Spain. Originally, it was only valued for its use as perfume.  

★ For hundreds of years, Mexico was the only country that grew vanilla. Now, Madagascar, 
an island country off the coast of Southeastern Africa grows the world’s largest amount of 
vanilla. 

★ Other places that grow vanilla are Costa Rica, Guatemala, Uganda, Kenya, China, India, 
Indonesia, Papua New Guinea, Tonga, Fiji, Tahiti, Hawaii, and other Pacific Islands. Find 
these places on your map! What do they all have in common? (Hot, tropical places where 
vanilla orchids can grow abundantly). 

★ Why is vanilla so expensive even today? It’s because growing vanilla is a very labor-
intensive. In fact, vanilla is the second most labor-intensive agricultural crop there is, next 
to saffron. It can take nearly 3 years after the vines are planted for before the first orchid 
flowers appear. Vanilla beans must remain on the vine for 9 months before they’ll develop 
their sweet aroma. When beans are harvested, they are still green. They turn brown and 
richly flavored during the drying and curing process.vanilla flower.	

 

Time for a laugh! 
What do you get when you use a deer-shaped cookie cutter?  

Cookie Doe! 

Why do basketball players love chocolate chip cookies?  
Because they can dunk them! 

  

 

 fun  food  facts

:: continued ::


