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Look for this 
symbol to fi nd 
out how long it 

takes to prep the recipe, 
including cutting, mixing, 
boiling and mashing.

Look for the 
clock to fi nd 
out how long 

the dish needs to cook 
or chill.

KID TESTED, TASTED AND APPROVED! 

It was important to us to create recipes that kids 

really would enjoy. So, every “Small Bites” recipe 

was tasted by a panel of kids to ensure it made 

the grade. When necessary, we reworked a recipe 

until it got the “thumbs up” from the panel. You can 

read some of our testers’ comments throughout 

the booklet. 

We, the folks who make Hidden Valley® dressings, 

understand how important it is for parents to 

prepare nutritious, great-tasting meals their kids 

will enjoy. And we know it can be challenging to 

ensure kids are eating a variety of different foods, 

especially vegetables, which is why we created 

this booklet of more than 25 kid-approved recipes 

made with Ranch dressing. Why Ranch? Over 

the years, families have told us time and again how 

much they and their kids love Ranch dressing. 

And, the good news is that kids love to eat 

veggies with Ranch dressing! In fact, in a recent 

survey, we found that more than two-thirds of kids 

think vegetables taste best with Ranch. Inside this 

cook booklet you’ll fi nd a variety of wholesome 

Ranch-based recipes that are easy to prepare 

and fun for kids to eat. We hope this helps add 

some new favorites to your family’s table!  
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Rick BAYLESS

As a devoted mother of six, Sheila Ellison is eager to share 

her lifelong involvement with children with other parents. 

As the author of “365 Foods Kids Love to Eat” and creator 

of the popular Web site, www.completemom.com, her 

advice has helped more than one million parents creatively feed, play with 

and raise their children. Equipped with a bachelor’s degree in psychology, 

she combines her knowledge and personal experience to help families enjoy 

mealtime! Currently, Sheila resides with her family in Northern California. 

Aaron Bashy is the head chef and owner of The Minnow, 

a family-friendly neighborhood restaurant in Brooklyn, New 

York. As a father of two, he’s passionate about broadening 

kids’ culinary horizons and offers cooking classes on 

the “Art of the Sandwich” for children at his restaurant. At home, Aaron is 

very involved with his kids’ meals as well, from packing lunches to teaching 

kitchen techniques. Aaron lives with his family in the New York area.

Jodie Shield, MEd, RD is a mother of three, a former 

national spokesperson for the American Dietetic Association 

(ADA) and co-author of two books that focus on child 

nutrition: “ADA’s Guide to Healthy Eating for Kids” and 

“Childhood and Adolescent Overweight.” Jodie likes to bring her love of 

nutrition to life, whether she’s developing recipes for clients or making her 

family’s favorite meal. Jodie lives with her family in the Chicago area. 

Rick Bayless is renowned chef/owner of Topolobampo 

and Frontera Grill. He wrote his latest cookbook, “Rick 

and Lanie’s Excellent Kitchen Adventures: Recipes and 

Stories” with his daughter. For Rick, sharing a meal is one 

of the most powerful catalysts for common understanding between parents 

and kids. In his cookbook, the daddy-daughter duo presents more than 100 

simple recipes for families to enjoy together. Rick and his family currently 

reside in the Chicago area. 

Aaron BASHY

Sheila ELLISON Jodie SHIELD
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 Whole wheat bagels

1/4  cup Hidden Valley® 

Original Ranch® dressing

1/4 cup whipped cream cheese

Split bagels in half; lightly toast. Mix Ranch 

and cream cheese in small bowl; spread even 

amounts of mixture over each bagel half. Use 

imagination to assemble faces. 

Example: Cut American cheese into shape 

of hat, bell pepper strips for a scarf, raisins 

for eyes, shredded carrots or broccoli fl orets 

for hair.

F A C E  D E C O R A T I O N  I D E A S  

American cheese slices

Asparagus spears

Shredded Cheddar cheese

Shredded carrots

Red bell peppers

Raisins

Broccoli fl orets

Canned beans (black, garbanzo, pinto)

Grape tomatoes

Bagel SM ILES
Recipe created by Jodie Shield 

Serves: 6 
15 

mins.
0 

mins.

Bagel Smiles
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F O N D U E

2 tablespoons butter 

2 tablespoons fl our

1 cup milk

1/2  cup Hidden Valley® 

Original Ranch® dressing

1  cup (4 ounces) shredded 

Cheddar cheese

 Paprika, optional

 Sliced green onion, optional

D I P P E R  I D E A S  

Thick Pennsylvania-style pretzels

Toasted garlic bread

Apples or pears

Saltine crackers 

Favorite veggies (celery, carrots, 

cherry tomatoes, cucumbers)

Melt butter in saucepan over medium 

heat. Sprinkle fl our in melted butter and stir 

constantly for 2 minutes. Whisk milk into fl our 

mixture and constantly stir until mixture thickens 

and begins to boil. 

Lower heat to simmer; stir in Ranch and 

cheese until smooth. Pour into a fondue pot 

and sprinkle with paprika or green onion, if 

desired. Serve with dippers.

1  cup Hidden Valley® 

Original Ranch® dressing

1/3 cup hummus

1/2 lemon, juiced

4 slices pita bread, warmed

 Assorted vegetables

Mix Ranch and hummus. Add more hummus 

to reach desired texture. Squeeze lemon 

juice into spread. Serve with pita wedges or 

favorite veggies for dipping. 

Cheese Please FONDUE
Recipe created by Aaron Bashy 10 

mins.Serves: 4
10 

mins.

Hurray for Hummus P ITA  SPREAD 
Recipe created by Aaron Bashy 10

mins.Serves: 4 
 0 

mins.

Cheese Please Fondue, top
Hurray for Hummus Pita Spread, bottom
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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2  packages (8 ounces) cream cheese, 

softened

1  packet (1 ounce) Hidden Valley® 

Original Ranch® Salad Dressing 

& Seasoning Mix

2 green onions, minced

4 12-inch fl our tortillas, warmed

1  can (4 ounces) diced green chilies, 

rinsed and drained

1  can (2.5 ounces) sliced black olives, 

rinsed and drained

Mix cream cheese, Ranch mix and onions 

until blended. Spread evenly on tortillas. 

Blot dry chilies and olives on paper towels. 

Sprinkle equal amounts of chilies and olives 

over cream cheese mixture. Roll tortillas tightly 

and cover with Glad® Cling Wrap. 

Chill at least 2 hours. Unwrap and cut rolls 

into 1-inch pieces. Discard ends. Serve with 

spirals facing up.

Shopping tip: 
Look for this dry mix packet!

4  medium baked potatoes, 

quartered lengthwise

1/3   cup Hidden Valley® 

Original Ranch® dressing

1  cup shredded Cheddar cheese

  Sliced green onions and/or 

bacon pieces, optional

Preheat oven to 375°F.

Scoop the potato out of skins; coat inside 

of skins with Ranch. Place back into skins. 

Sprinkle with cheese. 

Bake for 10 minutes or until cheese is 

melted. Garnish with green onions and/or 

bacon bits, if desired.

Cheesy Cheddar POTATO BOATS
25

mins.Serves: 6
 15 

mins.

Pinwheel SANDWICHES
Serves: 6 

25
mins.

2 
hrs.

Pinwheel Sandwiches
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1  loaf hearty round bread, unsliced

1  package (8 ounces) cream 

cheese, softened

1  cup Hidden Valley® 

Original Ranch® dressing 

1   cup shredded Mozzarella or 

pizza blend cheese

1/2  cup chopped orange bell pepper

1   can (2.25 ounces) sliced black 

olives, drained 

1/4  cup chopped fresh basil

 Assorted fresh vegetables

Preheat oven to 375°F. 

Hollow loaf, leaving bottom 1-inch thick. Cut 

1-inch cubes from the hollowed out inside 

bread; set aside.

Place loaf on a baking sheet. Bake 8 to 10 

minutes or until lightly toasted. Remove from 

oven. Cool on wire rack until ready to use.

Combine cream cheese, Ranch and cheese 

in medium bowl. Heat in microwave on high 

1 minute, stirring halfway through. Remove 

and stir until cheese is completely melted. 

Mix in remaining ingredients. Heat 1 minute 

or until heated through. 

Place dip in toasted bread. Serve with reserved 

bread cubes and fresh vegetables for dipping.

Rip n’ Dip Ranch B R E A D  B O W L
Serves: 4

1/2   cup Hidden Valley® 

Original Ranch® dressing

1/2  cup thick and chunky mild salsa 

  Fresh chopped tomatoes and 

diced green chilies, optional

 Tortilla chips

Combine Ranch, salsa, tomatoes and chilies, 

if desired. Chill 1 hour. Serve with 

tortilla chips.

!Ole! Party SALSA
Serves: 4

10 
mins.

1
hr.

15 
mins.

10 
mins.

Rip n’ Dip Ranch Bread Bowl 
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C R U S T

2  cups fl our

1/2  teaspoon salt

1  cup butter, softened

2/3  cup cream cheese, softened

1⁄4   cup Hidden Valley® 

Original Ranch® dressing

F I L L I N G  

1  pound ground beef

1  cup chopped carrots

1⁄4  cup chopped celery

1⁄4  cup beef broth or water

1  tablespoon fl our

1⁄4   cup Hidden Valley® 

Original Ranch® dressing

Preheat oven to 350°F. 

For crust, whisk fl our and salt in bowl. Blend 

in butter and cream cheese until mixture 

resembles coarse meal. Stir in Ranch until a 

soft dough forms. Shape into 12 even balls.

For fi lling, brown meat with carrots and celery. 

Drain excess fat. Add broth; sprinkle fl our 

over top and stir. Simmer for 5 minutes. Add 

Ranch and mix well. 

Mold dough into a muffi n tin cup creating a 

holder for the fi lling. Spoon in fi lling. Bake 25 

minutes or until crust is brown. Drizzle Ranch 

on top and serve.

Can’t Be Beat Meaty B ISCU ITS  
Recipe created by Sheila Ellison

Serves: 4
35

mins.
25

mins.

1  cup shredded cooked chicken

1  cup shredded Monterey Jack cheese

1/2   cup Hidden Valley® 

Original Ranch® dressing

1/4   cup diced green chilies, 

rinsed and drained

4  9-inch fl our tortillas, warmed

  Salsa, Hidden Valley® 

Original Ranch® dressing 

and guacamole, optional

Preheat oven to 350ºF.

Combine chicken, cheese, Ranch and chilies 

in medium bowl. Divide chicken mixture evenly 

between each tortilla; fold in half to seal. 

Place quesadillas on baking sheet. Bake for 

15 minutes or until cheese is melted. Garnish 

with salsa, Ranch and guacamole, if desired.

Ranch Baked QUESAD ILLAS
Serves: 4

20
mins.

15 
mins.

Ranch Baked Quesadillas
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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1/4   cup Hidden Valley® 

Original Ranch® dressing

1  tablespoon sour cream

12  slices whole wheat bread

12   slices shaved lunch meat 

(turkey, ham or roast beef) 

6  slices assorted cheese

  Favorite sandwich veggies 

Combine Ranch and sour cream; spread 

evenly onto each slice of bread. Place 2 slices 

of meat on 6 slices of bread. Add cheese and 

favorite veggies; top with remaining bread. 

Press a cookie cutter through each sandwich 

before serving.

Cut-It-Out SANDWICHES
Recipe created by Jodie Shield 

Serves: 4 
15 

mins.
0

mins.

Cut-It-Out Sandwiches, top
Mini Lunch Meat Pockets, bottom

B I S C U I T S

1 3/4 cups fl our

1/2  teaspoon salt

2  teaspoons baking powder

1/2 teaspoon baking soda

1/4  cup butter, softened

1/2  cup Hidden Valley®

Original Ranch® dressing

1/4 cup milk

F I L L I N G

1  cup chopped turkey, ham, salami, 

chicken or roast beef

1/2 cup shredded cheese

3  tablespoons Hidden Valley®

Original Ranch® dressing

Preheat oven to 350°F. Line muffi n tin with 

paper liners. 

For biscuits, whisk fl our, salt, baking powder 

and baking soda in a bowl. Blend in butter 

until mixture resembles coarse meal. Stir in 

Ranch and milk. Drop a heaping tablespoon 

of biscuit mixture into each muffi n cup, fi lling 

only halfway. Press the biscuit mixture fl at. 

Reserve extra mixture. 

For sandwich fi lling, combine meat, cheese 

and Ranch. Spoon fi lling over biscuit mixture; 

top with a spoonful of remaining biscuit 

mixture and bake 25 minutes.

Mini Lunch Meat POCKETS
Recipe created by Sheila Ellison 

Serves: 6 
 25 

mins.
20 

mins.
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Biscuit S A N D W I C H
by Sheila Ellison 

B I S C U I T S

1 3⁄4 cup fl our

1⁄2 teaspoon salt

2 teaspoons baking powder

1⁄2 teaspoon baking soda

1⁄4 cup butter

1⁄2 cup Hidden Valley Ranch dressing

1⁄4 cup milk

F I L L I N G

1  cup chopped turkey, ham, salami, 
chicken or roast beef

1⁄2 cup grated cheese

3  tablespoons Hidden Valley Ranch
dressing

Preheat oven to 350°F. Line 12 standard 

(1/3-cup) muffi n cups with paper liners. 

For biscuits, whisk fl our, salt, baking powder 

and baking soda in a bowl. Blend in butter 

with a pastry cutter or fi ngers until the mixture 

resembles coarse meal. Stir in the Ranch 

dressing and milk. Drop a heaping tablespoon 

of the biscuit mixture into each muffi n tin (or 

use a cupcake paper). Use the back of a 

spoon or fi ngers to press the biscuit mixture 

fl at. 

For the sandwich fi lling, combine the meat, 

cheese and Ranch dressing. Spoon the 

fi lling over the biscuit mix and then top with 

a spoonful of the remaining biscuit mixture. 

Bake for 25 minutes.

20 
mins.

 25 
mins.

Serves: 
4–6 children

Tune Up TUNA SALAD
Serves: 4

20 
mins.

0
mins.

2  cans (6 ounces) Albacore, solid white 

tuna in spring water, drained

1/2  cup Hidden Valley® 

Original Ranch® dressing

1/2 cup diced celery

1/4 cup diced green onions

8 slices sandwich bread

Mix tuna with Ranch, celery and onions in 

bowl. Spread salad evenly on 4 slices of 

bread; top with remaining slices.

1 package refrigerated pizza crust dough

1/2 cup (4 ounces) tomato sauce 

1 cup (8 ounces) shredded Mozzarella 

1 small head lettuce, chopped

1/2 small tomato, chopped 

1/2 cup Hidden Valley® 

 Original Ranch® dressing

 Other favorite salad toppings, optional 

Spread pizza crust on baking sheet and 

bake according to package directions. 

Spread tomato sauce evenly; add cheese. 

Bake pizza until cheese is melted. 

Toss lettuce and tomato with Ranch and 

favorite salad toppings. Place on top of 

baked pizza and serve. 

Fields of Green P IZZA
Recipe created by Aaron Bashy 

Serves: 4 
10

mins.
20 

mins.

Tune Up Tuna Salad
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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1  pound hard vegetables, sliced into 

sticks (carrots, red peppers, zucchini, 

green beans, asparagus)

1  cup Hidden Valley® Original Ranch® 

dressing, plus extra for dipping

1/4 cup olive oil, plus 1 tablespoon

2  tablespoons fresh lemon juice

Blanch vegetables in salted boiling water for 

3 minutes to soften. 

Mix Ranch, olive oil and lemon juice. Pour 

mixture over vegetables to coat. Marinate for 

1 to 3 hours. 

Put 1 tablespoon olive oil in a large frying pan. 

Fry vegetables over medium heat until cooked 

through and brown on all sides. Serve with 

Ranch for dipping.

Veggie FR IES
Recipe created by Sheila Ellison 

1  cup Hidden Valley® 

Original Ranch® dressing

2  cups shredded Cheddar cheese

1  loaf French bread

Mix Ranch and cheese. Cut bread in half 

lengthwise. Place bread on a broiler pan; 

spread dressing mixture evenly over 

each half. Broil until lightly brown, about 

10 minutes. Cut each half into 8 pieces 

and serve. 

Warm ‘n’ Toasty CHEDDAR BREAD
Serves: 4 

10 
mins.

10
mins.

Serves: 4
15 

mins.
 1

hr.

Veggie Fries
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children

4 medium potatoes, with or without skins

1  packet (1 ounce) Hidden Valley® 

Original Ranch® Salad Dressing 

& Seasoning Mix 

1/2 cup milk

3 tablespoons butter or margarine

Pierce skin of potatoes with fork; microwave  

8 to 10 minutes or until tender. Mash with 

fork. Add Ranch mix, milk and butter to 

potatoes; stir well. 

Smashed POTATOES
Serves: 4

10 
mins.

10
mins.

1  cup shredded lettuce

1  cup caulifl ower fl orets*

1  cup broccoli fl orets*

1  cup grated carrots*

1  cup cooked green peas*

1   cup Hidden Valley® 

Original Ranch® dressing

 Croutons, optional

           *  May substitute with your child’s favorite veggies

Alternately layer vegetables in four bowls. 

Spoon Ranch over top of salad or in between 

each layer. Top with croutons, if desired. 

(See page 27 for photograph of recipe.)

Layered Vegetable SALAD
Recipe created by Sheila Ellison

Serves: 4 
15 

mins.
0

mins.

Shopping tip: 
Look for this dry mix packet!

Smashed Potatoes
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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3 celery stalks, chopped

1/4  cup jarred roasted red bell 

peppers, chopped

1/2  medium head of green cabbage, 

thinly sliced (about 6 cups)

3/4  cup Hidden Valley® 

Original Ranch® dressing

1  tablespoon sugar

* Adapted from 
 “Rick & Lanie’s Excellent Kitchen Adventures” 

Mix celery, red pepper, cabbage, Ranch and 

sugar in large bowl. Cover with plastic wrap 

and refrigerate until served.

Cool Ranch COLE SLAW
Recipe created by Rick Bayless*

Serves: 4
15 

mins.
0

mins.

Tasty Tater  SALAD
Recipe created by Rick Bayless*

Serves: 6
10 

mins.
10 

mins.

1 1/2  pounds red potatoes, peeled 

1 teaspoon salt

1 clove garlic, minced

2 tablespoons shredded carrots

1/4 cup sweet pickle relish

1/2  cup Hidden Valley® 

Original Ranch® dressing

1/2 teaspoon celery seeds, optional 

1/2 teaspoon freshly ground black pepper

Place potatoes and salt in medium saucepan 

and cover with cold water. Bring to a boil then 

reduce heat to simmer. Cook 10 minutes or 

until potatoes are tender. Drain and let cool.  

Place potatoes in large bowl. Roughly break 

up potato slices into half-inch pieces. Add 

remaining ingredients. Toss gently until well 

mixed. Cover and refrigerate until serving time.

Tasty Tater Salad, top
Cool Ranch Cole Slaw, bottom
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children

12  lasagna noodles

4 cups leaf spinach lightly packed

2 cups ricotta cheese

1 cup grated Mozzarella cheese

1/2  cup Hidden Valley® Original Ranch® 

dressing, divided

1/2 teaspoon salt

1/4 teaspoon pepper

1/4 teaspoon nutmeg

1 jar (26 ounces) pasta sauce, divided 

Preheat oven to 350°F. 

Cook lasagna noodles according to package 

directions. Drain and cool. Mix spinach, 

cheeses, 1/4 cup of Ranch and seasonings 

in large bowl. 

Set 1/2 cup of pasta sauce aside. Pour 

remaining sauce into greased shallow 

casserole dish at least 10 inches in diameter. 

To assemble fl owers, spread 2 to 3 

tablespoons of cheese mixture on each 

noodle and roll up. Place fl owers, curly side 

up, in casserole dish. Mix remaining Ranch 

with pasta sauce; drizzle over each fl ower. 

Cover and bake for 30 minutes or until 

heated through.  

Bloomin’ LASAGNA
Recipe created by Sheila Ellison 

Serves: 8
20 

mins.
30

mins.

Bloomin’ Lasagna
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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1  packet (1 ounce) Hidden Valley® 

Original Ranch® Salad Dressing 

& Seasoning Mix

1  pound ground beef

1  cup shredded Cheddar cheese

4  hamburger buns

Combine Ranch mix, beef and cheese. 

Shape into patties; cook thoroughly, until 

meat is no longer pink in the center. Toast 

buns before serving, if desired.

Just-4-Kids Ranch CHEESEBURGERS
 

Serves: 4
15 

mins.
15 

mins.

1/2  cup (4 ounces) multicolored 

corkscrew pasta

1/2   cup (4 ounces) whole wheat 

bow tie pasta 

1/2  cup frozen mixed vegetables, thawed 

1  small red bell pepper, fi nely chopped

1/2  cup shredded Cheddar cheese

1/2   cup Hidden Valley® 

Original Ranch® dressing

Cook pasta according to package directions. 

Drain and rinse under cold water; transfer to 

a large bowl.

Mix in vegetables, pepper and cheese 

with pasta. Add Ranch and toss until well 

combined. Chill for at least an hour. Serve 

with extra dressing.

Bow Ties & Springs PASTA SALAD
Recipe created by Jodie Shield 15 

mins.
1 
hr.Serves: 4

Shopping tip: 
Look for this dry mix packet!

Just-4-Kids Ranch Cheeseburgers
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children

1 pound fresh cod or halibut

 Salt and pepper to taste 

1   cup Hidden Valley® Original 

Ranch® dressing, plus extra 

for dipping

1 cup fl our 

3 eggs, beaten

1 cup breadcrumbs 

1 tablespoon oil 

Preheat oven to 350°F. 

Cut fi sh into 2-inch sticks; season with salt 

and pepper. Place Ranch, fl our, egg and 

breadcrumbs in separate bowls. Lightly 

coat each fi sh stick with dressing and 

dredge in fl our. Dip in egg and then dredge 

in breadcrumbs until completely covered.

Heat oil in large sauté pan. Carefully place fi sh 

into the pan and sauté until golden brown on 

all sides, about 10 minutes. Serve with Ranch 

dressing for dipping.

Gone Dippin’ For F ISH ST ICKS
Recipe created by Aaron Bashy

Serves: 4
15 

mins.
 10  

mins.

2  cups bow tie pasta

1  cup pasta sauce

1/2    cup Hidden Valley® Original 

Ranch® dressing, divided

1  tablespoon olive oil 

1/2   pound (or one large) boneless, 

skinless chicken breast

1  cup frozen peas

1 cup frozen corn 

1/2  cup crumbled Feta cheese

1/4  cup breadcrumbs

Preheat oven to 350°F. Grease a 10-inch 

round casserole dish. 

Cook pasta according to package directions. 

Drain. Stir sauce and 1/4 cup Ranch into 

pasta; set aside. Heat olive oil in frying pan.  

Cook chicken over medium heat. Remove 

chicken; cut into small pieces. Return chicken 

to frying pan. Add peas, corn and feta to 

frying pan; simmer for 5 minutes. 

Scoop half the pasta mixture into casserole 

dish. Layer half the chicken mixture on top of 

the pasta. Repeat. Drizzle remaining Ranch 

and sprinkle breadcrumbs on top. Bake for 

30 minutes. 

Bow Tie Chicken: TUX OPT IONAL
Recipe created by Sheila Ellison 20 

mins.
30 

mins.Serves: 4 

Layered Vegetable Salad, top
Gone Dippin’ For Fish Sticks, bottom
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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C H I C K E N  

1 1/2 pounds chicken breast 

1  cup Hidden Valley® 

Original Ranch® dressing

1 cup Panko breadcrumbs

D I P P I N G  S A U C E

1/4  cup Hidden Valley®

Original Ranch® dressing

1/4 cup mustard 

 Honey and brown sugar to taste

Preheat oven to 400°F. 

Cut chicken breasts into 2-inch pieces. 

Coat chicken in Ranch. Dredge chicken 

in breadcrumbs. 

Place on greased baking sheet and cook for 

15–20 minutes or until golden. 

For dipping sauce, mix Ranch with mustard. 

Add honey or brown sugar to taste. 

Ranch Dipped CHICKEN F INGERS
Recipe created by Aaron Bashy

Serves: 4
15

mins.
 20 

mins.

Crunchy Cheddar CHICKEN

1/4 cup cornfl ake crumbs 

1/4  cup shredded white Cheddar cheese

1/2  teaspoon salt 

1/2  teaspoon cracked black pepper

4 boneless, skinless chicken breasts 

1/2   cup Hidden Valley® 

Original Ranch® dressing

Preheat oven to 350°F.

Combine crumbs, cheese, salt and pepper 

in pie plate. Roll chicken breasts in Ranch to 

coat both sides. Dip top side only in crumb 

mixture; place on baking sheet. Bake for 35 

minutes, or until golden brown and crunchy.

Serves: 4
20

mins.
35 

mins.

Ranch Dipped 
Chicken Fingers
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Biscuit S A N D W I C H
by Sheila Ellison 20 

mins.
 25 

mins.
Serves: 

4–6 children
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1 pound ground beef

3  cups shredded lettuce

1/2   cup Hidden Valley®

Original Ranch® dressing

8 large taco shells, heated

1/2  cup shredded Cheddar cheese

1  medium tomato, diced, optional

Brown beef on stovetop, crumbling into 

small pieces; drain. Toss lettuce with Ranch. 

Fill each taco shell evenly with ground beef, 

lettuce and cheese. Top with tomatoes, 

if desired.

Outrageous Ranch TACOS
30 

mins.
10 

mins.Serves: 4

1  package (12 ounces) fettuccine 

or egg noodles

1   cup Hidden Valley® 

Original Ranch® dressing

1/3  cup mustard

8  boneless, skinless chicken breast 

halves, pounded thin

1/2  cup butter

Preheat oven to 425°F.

Cook fettuccine according to package 

directions; drain. Stir in Ranch and mustard; 

set aside. Pour fettuccine into greased 

baking dish. 

Sauté chicken in butter in large skillet. 

Transfer cooked chicken to the bed of 

fettuccine. Bake for 10 minutes, or until 

crust appears golden brown. 

Ranch-a-Doodle Fettuccine NOODLES
 25 

mins.
10 

mins.Serves: 4 

Outrageous Ranch Tacos



Many of the recipes in this booklet were 

created by chefs, cookbook authors and 

registered dieticians—experts when it comes 

to making memorable meals. And while food 

is their passion, there’s one thing they know 

better...their kids. As parents, they’ve run 

into many of the same hassles you do with 

your own kids. Check out some ideas to turn 

your food fi ghts into food fun!

JODIE SHIELD

“Dealing with the pre-dinner munchies has 

been a challenge at my house. My kids seem 

to be starving right before dinner. They’re 

hungry when they get home from after-school 

sports around 5:30 p.m. and want to eat 

something immediately, whether or not dinner 

is ready. I’ve learned to put out a veggie tray 

with dip (Ranch usually!) so they can nibble 

on something healthy that won’t fi ll them up. 

This also buys me a few extra minutes to 

serve supper.”      

AARON BASHY

“One of the things about being a chef is that 

I fi nd food fun and I want to pass that on to 

my kids. I like to get them involved by making 

common kid-friendly foods from scratch, 

whether it’s pizza, ice cream, fondue or 

spaghetti and meatballs. Not only is it fun 

for the kids, but it helps them to appreciate 

where the food comes from and the work 

that goes into making their favorite dishes.” 

SHEILA ELLISON

“I have six kids—dealing with their food 

complaints was a challenge until I asked them 

to pick out the recipes. Once a month, I put 

a few cookbooks on the table and let the kids 

put sticky notes on the recipes that look good 

to them. When they became involved in the 

decision process the ‘yucks’ turned into ‘yums’ 

and helped the whole family to try new foods 

and recipes.” 

Little Hints for Small Bites
Ideas to Make Meals Healthy, Fun and Quick
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Edible Art: Provide kids with a paint palette to brighten their meals with food coloring. 

Let them turn their Ranch from white to blue or red for a fun, silly way to enjoy dinner.

Sandwich Smorgasbord: Tuna salad gets a makeover when you swap out the fi sh 

for chicken or eggs. Serve miniature sandwiches—one of each fl avor—for a complete 

sandwich spread. 

Q
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Double Dip: When making a dip, double the recipe. Keep half in the fridge for snack 

time or to use as a sandwich spread. 

Simple Swap: For recipes that call for homemade dough or crust, take a shortcut 

with refrigerated dough or pre-made crusts to save on time. 
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Lighten Up: Reduce fat by using light or fat-free cream cheese, sour cream, mayo, milk 

or Ranch dressing. 

Sneak Wheat: Whole wheat pasta is loaded with fi ber and protein, and low on sugar, 

but kids shy away because it tastes different than regular noodles. Mix the two together 

the next time you make pasta—they’ll never know the difference. 

Parent to Parent



Fun Flavors AND VAR IET IES
From the makers of Hidden Valley® Ranch dressings

Hidden Valley® Bottled Salad Dressings are 

offered in a variety of delicious fl avors in Regular, 

Light and Fat Free versions. To add a fl avor twist 

to recipes, try swapping Hidden Valley® Original 

Ranch® dressing with a new variety of your choice. 

For example, make basic tuna salad zesty by 

swapping Hidden Valley® Original Ranch® dressing 

with Spicy Ranch dressing. 

Regular dressing fl avors include Hidden Valley® 

Original Ranch®, Hidden Valley® Old-Fashioned 

Buttermilk, Hidden Valley® Cheddar & Parmesan 

Ranch, Hidden Valley® Spicy Ranch, Hidden 

Valley® Original Ranch® with Bacon, Hidden 

Valley® Original Ranch® with Garlic, Hidden Valley® 

Peppercorn and Hidden Valley® Italian Ranch.

Find light dressing flavors of Hidden Valley® 

Original Ranch® and Hidden Valley® Original 

Ranch® with Sour Cream. 

Fat free dressing varieties include Hidden Valley® 

Original Ranch® and Hidden Valley® Original 

Ranch® with Bacon.

For Ranch on-the-go, Hidden Valley® dressing 

Single Cups are portable and perfect for lunch 

boxes and after-school snacks. Available in 

Regular and Light flavors.

Hidden Valley® Easy Squeeze is available in 

Hidden Valley® Original Ranch®, Hidden Valley® 

Original Ranch® with Bacon, and Hidden Valley® 

Light Original Ranch® with Sour Cream.

Turn the ordinary into the extraordinary with a 

packet of Hidden Valley® Original Ranch® Dry 

Seasoning & Salad Dressing Mix or Hidden 

Valley® Original Ranch® Dips Mix varieties 

including Hidden Valley® Buttermilk and Hidden 

Valley® Fiesta Ranch.
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Kids’ Activity: 
Connect-the-Dots
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