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hazelnut

turtles
COOKING FUN WITH KIDS
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for 4 pieces it takes this is how it is done

 40 g white flour
 40 g coarse-grained raw sugar

 30 g cold butter

1. Dough: put the flour and sugar in a bowl, mix. Cut butter 

into pieces, add, grind by hand to an even crumbly mass.

 2 fresh egg white
 1 pinch salt
 100 g coarse-grained raw sugar

 200 g ground hazelnuts
 4 EL raspberry jam

2. Turtle: whisk the egg whites with the salt until stiff with 

the whisk of the mixer, gradually add the sugar, continue 

beating briefly.

3. Baking: approx. 20 minutes in the middle of the prehea-

ted oven to 180 degrees.

 8 sugar eyes
 1 Sugar decorating pen

4. Tortles: sugar eyes with the help of the sugar decor

Put the pencil on the little heads.
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45 min
active time

1 h 5 min
total time

604 kcal
each piecehazelnut turtles

At the marked parts 

the kids can help

Cooking  

according to pictures

Cooking is an adventure for parents and kids!  
There are a few things to bear in mind to ensure that 

you can have fun in the kitchen.

3 to each
 cook his own work area

5

cau
tion, hot!  

Be careful!

Read the whole recipe  
through, then get your  

utensils and ingredients  
ready. Very important: 
 Don’t forget to wash  

your hands!

When cooking, it’s best  
to wear an apron, to keep 

your clothes clean.  
Tie back long hair – so 
that you don’t get hair  
in your eyes, or food.

All cooks need a flat work  
surface. Provide a step-up 

stool for little helpers.

A hot oven, steam, or  
spitting fat can quickly  

become a hazard. It’s best  
if the grown-up helpers 

step in here.all set?!2

the rig
ht outfit 

4
Cooking is more fun together  
than on your own, and tasks  
can be shared depending on 

their difficulty.

bette
r as a team
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low-down The 
for chefs

most importantly:

have fun and happy eating !
Visit  

littlefooby.ch/knowledge 

for more exciting  

culinary facts


