Healthy Cookiny Methods

Experiment with new cooking methods that you may not be used to. Try chicken baked, roasted, stir fried, and
grilled. Pay attention to what method the children like the best. It might even be that they find a new favorite
dish when prepared a different way. Remember in your cooking to always keep a colorful plate in mind. Make
sure the result features a dish from all the food groups: protein, fruit, vegetable, grain and dairy.

Healthy cooking methods include:
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