Healthy Snack Recipes

Banana snowman
Makes: 1 serving

Ingredients
• 1 peeled and sliced banana
• 5 mini chocolate chips
• 1 pretzel stick
• 1 baby carrot
• 1 sliced strawberry
Directions
1. Take three banana slices and
line them up like a snowman.
2. For the eyes, place two mini chocolate chips on the first
slice. Place the remaining three chips on the second and
third slices for buttons.
3. Slice a sliver of the carrot and poke it into the top banana
slice under the eyes to serve as the nose.
4. For arms, break the pretzel stick in half and poke them into
the middle banana slice.
5. Place a quarter of a strawberry above the top
banana slice to serve as the hat.

Source: pre-kpages.com

Owl rice cakes
Makes: 4 servings

Ingredients
• 4 plain rice cakes
• 1 sliced banana
• 4 tablespoons all-natural
peanut butter

•
•
•
•

1 cup blueberries
1 medium apple
1 medium carrot
1 cup Cheerios

Directions
1. Lay out rice cakes on a baking sheet.
2.	Spread peanut butter over each rice cake. Place two slices
of banana toward the upper part of each of the rice cakes
— they’ll serve as the eyes. Dab a small amount of peanut
butter on the center of the eyes and add a blueberry for
each pupil.
3.	Slice apple in half and then slice the halves into very thin
wedges — about 1/8-inch thick. Place one on each side of
the rice cake with the peel side outward. The slices are the
owl’s wings.
4.	Peel the carrot, slice thinly, and cut into triangles for the
nose. Place on the rice cake.
5. Add Cheerios for feathers between the wings.
Source: superhealthykids.com

Peanut butter granola pinwheels
Makes: 16 pinwheels

Ingredients
• 4 tablespoons creamy peanut butter
• 2 8-inch flour tortillas
• 2 teaspoons honey
• 1/2 cup granola
Directions
1. Spread peanut butter over each tortilla.
2. Drizzle honey and sprinkle granola.
3. Roll each tortilla up and cut into slices.

Source: tasteofhome.com

Mini pepper pizzas
Makes: 4 servings

Ingredients
• 4 halved and cored bell peppers
• 1 tablespoon extra-virgin
olive oil

•
•
•
•
•
•
•

Kosher salt
Freshly ground black pepper
1/2 cup pizza sauce
2 cups shredded mozzarella
1/2 cup finely grated Parmesan
1/3 cup mini pepperoni
1 tablespoon chopped parsley

Directions
1. Preheat oven to 350°. On a sheet tray, drizzle peppers
with olive oil and season with salt and pepper.

2. Spoon sauce onto each pepper half. Sprinkle with

mozzarella and Parmesan, then top with pepperoni.

3. Bake for 10–15 minutes, until the peppers are crisp-tender
and cheese is melted.

4. Remove from oven and garnish with parsley.

Adapted from: delish.com

Chili-lime roasted chickpeas
Makes: 6 servings

Ingredients
• 2 15-ounce cans of

garbanzo beans, rinsed,
drained, and patted dry

• 2 tablespoons extra-virgin
olive oil

•
•
•
•
•

1 tablespoon chili powder
2 teaspoons ground cumin
1 teaspoon grated lime zest
1 tablespoon lime juice
3/4 teaspoon sea salt

Directions
1. Preheat oven to 400°. Line a cookie sheet with foil.
2. Spread the rinsed and dried garbanzo beans in a single

layer over foil, removing any loose skins. Bake until very
crunchy, about 40–45 minutes, stirring every 15 minutes.

3. While the garbanzos bake, whisk together remaining
ingredients.

4. Remove chickpeas from oven and let cool 5 minutes.
Drizzle with oil mixture; shake pan to coat.

5. Cool completely and store in an airtight container.

Source: tasteofhome.com
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