
Fruits Lesson
Recipes to try at home

Ingredients 
• Strawberries (1 for each child)
• Mini Chocolate Chips
• Licorice whips 
• Almond slices 

Ingredients 
• 2 ripe medium sized peaches, pitted
• 1 ripe mango, peeled and pitted 
• 1 Tablespoon honey 

Yield: 8-10  servings

Instructions
Rinse strawberries. Cut off top with leaves. Slice bottom off slightly (so 
the mouse will sit). Cut licorice whip to a size that is about 2 times the 
length of the strawberry. Place licorice in the back of strawberry. Add 
mini chocolate chips for the eyes and nose. Stick two almond slices on 
top for ears.   

Chocolate chips and licorice are “sometimes” foods - but they are ok to eat 
in moderation. Only small amounts are used in the recipe. 

Instructions
Preheat oven to 200 degrees F. Wash and remove pits from peaches and mango. 
Peel mango (and peaches if desired). Place fruit and honey in a blender or food 
processor and puree until smooth. Line a baking sheet with a sheet of parchment 
paper. Pour fruit mixture onto baking sheet and spread flat until 1/8 inch or      
desired thickness. Bake for 2 ½-4 hours or until dry and tacky, but not sticky, to the 
touch. Cool completely and cut into strips and roll. 

*Cooking times may vary depending on roll thickness and juiciness of the fruit.
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