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	 	 	 flour,	sifted

In separate bowl, sift flour, 

Add rice to flour mixture and 

	 3/4		 cup	broccoli	florets,	cooked	and	
	 	 	 finely	chopped
	 1/3		 cup	orange	bell	pepper,	finely	diced

Preheat oven to 375 F. Grease 12 muffin cups. Cook 

into prepared muffin cups. Sprinkle remaining cheese 

: Use finely chopped sun-dried tomatoes, 

hectic schedules, it can be difficult to maintain a meal plan 

Bites offer a kid-friendly, parent-approved breakfast option that 

ones enjoy hassle-free school days from start to finish. 
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FAMILY FEATURES 

A
s children head back to school and parents work to balance 
hectic schedules, it can be difficult to maintain a meal plan 
that doesn’t consume too much time. Make your morning 
meals, lunchbox packing and meal prepping easier by 

including time-saving hacks like easy-to-use ingredients and recipes. 
Getting back into a routine can be stressful, but Cheesy Quinoa 

Bites offer a kid-friendly, parent-approved breakfast option that 
can be enjoyed at the kitchen counter, on the way to school or as a 
snack during the day. Try making them Sunday evening then simply 
reheating throughout the week for an appetizing way to encourage 
kiddos to eat their veggies and start the day strong. 

For a snack to be enjoyed as a mid-morning treat or afternoon pick-
me-up, pack these Pine Nut Strawberry Rice Bars in lunchboxes to 
help boost energy with a sweet-and-savory combination. Or, you can 
store them in the fridge and keep them at home as a reward after a long 
day of learning.

Ready in just 10 minutes, Success Boil-in-Bag quinoa and rice are 
the keys to these quick and easy recipes with a no measure, no mess 
process that makes cooking simple. Enjoyed by kids and adults alike, 
they’re made using high-quality ingredients to help you and your loved 
ones enjoy hassle-free school days from start to finish. 

Find more back-to-school snacking solutions at SuccessRice.com. 
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Cheesy Quinoa Bites

bag Success White Rice  

nonstick cooking spray

teaspoon lemon extract

	 	 	 flour,	sifted

cups fresh strawberries,  

 1/2  cup unsalted pine  
   nuts, chopped

Prepare rice according to package 
directions. Coat 9-by-13-inch 
baking pan with nonstick cooking 
spray and set aside. Preheat oven 
to 350 F.

In bowl or electric mixer 
on medium speed, beat butter, 
sugar and strawberry jam until 
thoroughly combined. Add eggs 
and lemon extract; continue 
beating until well mixed. 

In separate bowl, sift flour, 
baking powder, turmeric and 
baking soda.

Add rice to flour mixture and 
mix thoroughly. Combine rice 
mixture with egg mixture. Gently 
fold in strawberries and nuts.

Spread batter in prepared pan. 
Bake 25 minutes.

Remove bars from oven and 
cool in pan. Once cool, transfer 
to cutting board and cut into  
36 bars. Store in refrigerator.

Cheesy Quinoa Bites
Prep time: 15 minutes
Cook time: 30 minutes
Servings: 12

 1  bag Success Tri-Color Quinoa
 2  cups aged cheddar cheese, shredded  
   and divided
 2  eggs
	 3/4		 cup	broccoli	florets,	cooked	and	 
	 	 	 finely	chopped
	 1/3		 cup	orange	bell	pepper,	finely	diced
 3/4  teaspoon salt

Preheat oven to 375 F. Grease 12 muffin cups. Cook 
quinoa according to package directions; let cool slightly.

Stir together quinoa, 1 1/2 cups cheddar cheese, 
eggs, broccoli, bell pepper and salt. Spoon mixture 
into prepared muffin cups. Sprinkle remaining cheese 
over top.

Bake 18-20 minutes, or until golden brown and set. 
Let cool slightly in pan on rack; invert onto rack and 
let cool completely or serve warm.

Substitution: Use finely chopped sun-dried tomatoes, 
black olives or pickled jalapeno peppers for orange 
bell pepper, if desired.
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4-H CLUBS

Steers
Crafty Critters 4-H Club- 

leaders Haili Thoney and 

Glenn Hanson Jr.
Joelle Beaudo
Kora Beaudo
Lily Behnke
Aaron Bollon
Abigail Bollon
Audrey Bollon
Rebecca Havelka
Natalee Linsmeier
Bridget Paidl
Laci Paidl
Luke Paidl

Mid County 4-H Beef Club- 

leader Nina DeLaurelle
Reid DeLaurelle
Matt Granquist
Mike Granquist

Madison Johnson
Jace Moker
Jaxon Moker
Josie Moker
Madalynn Vista Revall
Joe Starzynski

Hogs
Hogs R Us 4-H Club- Lead-

ers- Lindsey Borski and 

Brianna Hess
Malorie Baumler
Megan Borski
Austyn Buelteman
Keegan Gearhart
Carly Imhoff
Giselle Laurila
Mariska Laurila
Shae Linder
Nathan Piche
Ryan Piche
Sam Spaude
Mattie Preston

Austyn Theoret
Blake Wolf
Cali Wolf
Corston Zona

Knee Deep in the Barn-

yard 4-H Club- Leaders 

Nikki Tebo and  

Ethan Buechler
Liana Beaudo
Sydney Ebsch
Cassie Engel
Layla Engel
Tyler Engel
Lucas Linsmeier
Cameron Norton
Jesse Lyn Nowiski
Cheyenne Palzewicz
Oakley Palzewicz
Peyton Rousch
Ava Suchovsky
Ashton Schwartz
Gavon Schwartz

Libby Schwartz
Alayna Strahl
Ethan Strahl
Nolan Strahl
Emma Tebo
Beau Wilson
Maverick Wilson

Sheep
Knee Deep in the Barn-

yard 4-H Club- Leaders 

Nikki Tebo and  

Ethan Buechler
Kelsie Cooley
Alison Kleiman

Misfit’s 4-H Club- Leader 

Sonja Popour
Shayla Holle
Dakota Schwark
Kallie Knick

Yooper Lambs and Kids 

4-H Club-Leader  

Roger Light
Eden Bollon
Evan Bollon
Grace Bollon
Belle Light
Lilian Wagner 

Independent 4-H youth 
raising lambs
Jace Moker
Jaxon Moker
Josie Moker

Goat
Knee Deep in the Barn-

yard- Leaders Nikki Tebo 

and Ethan Buechler
Dodge Sundberg

 

Independent 4-H youth  
raising goats
Jaxon Moker
Josie Moker
Joe Starzynski

2021 4-H Foundation
Dodge  
Sundberg (9) 
raising his 
second Market 
goat Starla. He 
is in the Knee 
Deep in the 
Barnyard  
4-H Club.

Lianna  
Beavdo (8) in 
her first year 
raising a  
market hog. 
Her hog’s 
name is  
Sandy and She 
is a member of 
the Knee Deep  
Barnyard  
4-H Club.

Rebecca  
Havelka (18) 
raising her 
fourth market 
steer Red. She 
is a member of 
the Crafty Crit-
ters 4-H Club.

Kelsie Cooley 
(12) raising her 
second market 
lamb Eleanore.  
She is a  
member of the 
Knee Deep in 
the Barnyard 
4-H Club.


