Children’s author Amy Houts creates a new cook book for kids with geography lesson
By Dustin Henggeler, Nodaway News Leader 
  
                After seven years in the works, author Amy Houts and publisher Lee Jackson finished their creation; a new cook book for kids, “Cooking Around the Country with Kids”. 

Titled to be a companion in a series after “Cooking Around the Calendar with Kids”, Houts now takes it to the States with recipes authentic to the regions they originated. 
                 With recipes including Boston Crème Pie from the New England region, and Jambalaya from the southeast, you can’t find a better way to experience all the flavors our country has to offer. Easy to follow recipes, and fun activities for the kids, will help make cooking a family tradition in every home. Regional descriptions are included in every chapter to inform both children and adults about the different cultures in each region. 
                “I really want this book to allow families to experience the different flavors and textures of each culture,” said Houts. "The recipes are easy enough for children to help with, and are fast enough so that families can start cooking at home again. Cooking can be a time of making memories and traditions. Not only will it allow you to teach your children a life skill, but having fun doing it. People eat every day, so cooking is a great opportunity to spend quality time with your children.” 
                “Cooking really is at the heart of every culture, and there are many that make up the United States,” reported Jackson, “and ‘Cooking Around the Country with Kids’ brings in the many different flavors.” 
                At a time when eating out isn’t always the best option, Houts’s cookbook will truly bring the melting pot of the United States into any kitchen with every meal, both affordable and healthy. Separated into various regions such as the Heartland, and the Pacific Coast region, families will be able to determine from which part of the country their dinner explores. 
                “I’ve lived in many places around the country, and have travelled to many parts of the United States, collecting recipes along the way,” Houts said, “and after years of research to find true authenticity in my recipes, I’ve created a good collection for a cookbook.” 
                “Each segment of the book represents a different culture, and a map of the USA with the darkened area being the region represented will teach the children a little geography,” said Jackson, “and with the bit of history, children will be able to learn interesting facts while learning to cook.” 
                With over 100 recipes for salads and appetizers, main dishes and desserts, “Cooking Around the Country with Kids” is a necessity for any kitchen that desires to bring the family together when preparing, and sharing, any meal. Those new to cooking will appreciate the easy to follow steps making up each recipe and a glossary of cooking terms. 
                “Cooking is such an enjoyable part of life,” Houts commented, “and while some people may not enjoy cooking, I feel that it’s such a worth-while experience with so many benefits.” 

Houts and Jackson will both be presenting “Cooking Around the Country with Kids” at the Maryvill Chapter of the Missouri Writer’s Guild at 7:00 p.m. Tuesday, February 23, at the Northwest Missouri State Alumni House. Anyone is welcome.               

Those interested in purchasing “Cooking Around the World with Kids” can find copies at the Maryville Hy-Vee as well as the Nodaway News Leader. Amazon.com and Barnes and Noble’s website also market the book. You can also visit http://www.kids-cooking-activities.com/amy-houts-interview.html to read more about Houts and information about her newest cook book. 
Below is one of Houts’s favorite recipes from the Mountain States region. Children will enjoy dipping their sandwich in broth before eating. 

French Dip for Roast Beef Sandwiches (with broth for dipping) 10-12 servings 
  
3 pounds beef chuck or arm roast                                    
2 cups water 
½ cup soy sauce 
½ teaspoon rosemary 
½ teaspoon thyme 
½ teaspoon garlic powder 
1 bay leaf 
Dash of pepper 
12 hard rolls 
  
Place roast in crock pot. Children can help measure and add water, soy sauce, and spices to crock pot. Cook 5-6 hours on low heat setting or 3 hours on high. Remove bay leaf from pot. Slice or shred beef and place on hard rolls. Skim fat from broth. Pour broth into individual serving dishes, about ¼ cup per person. Before each bite, dip sandwich into broth, then eat. 
  
   


