
As part of our healthy initiative, our school does not permit cake, ice cream or 

other unhealthy snacks.  Here are some healthy alternatives you can use to  

celebrate your child’s birthday or special occasion at our school and in your 

home.  We are a peanut free school, please substitute apple butter, yogurt, or 

cream cheese for any items shown with peanut butter. 

 

400+ Healthy Celebration Snacks 



Consider putting a candle in one of these healthy birthday options.  You can use a tray as 

a base or roll out and bake pizza or biscuit dough or corn bread and top with yogurt  or 

whipped cream and fruit 







A math lesson on 

patterning using 

colored fruit. 







Some activities were developed at our school while others were found on 

Pinterest.  Visit my healthy snack board on Pinterest at  

www.pinterest.com/bethdavismiami  



Drop fresh fruit into a popsicle mold 

then add white grape juice and freeze 

For more information on our commitment to nutrition and our  

Smart Start Healthy Initiative visit our website 

www.kidsforkidsacademy.com 





These animal paws 

are made using 

straws and sliced 

fruits and vegetables. 









Spread yogurt on apple slices 

and decorate with fruit on top 

of the slices 



Use a flowered 3 ounce Dixie cup 

with Humus 



Consider working with your child to create some of the following to 

bring and share with your child’s class for a healthy holiday snack for 

VALENTINES DAY  



Consider working with your child to create some of the following to 

share with your child’s class for a healthy holiday snack in 

the month of July in celebration of July 4th 

Use a pancake or rice cake with 

lowfat whipped topping or plain 

yogurt 

Use a whole wheat bread with 

lowfat whipped topping or 

cream cheese 

Use a graham cracker with 

lowfat whipped topping  

or plain yogurt 



Consider working with your child to create some of the following to 

share with your child’s class for a healthy holiday snack in 

the month of October in celebration of Halloween 

Dip bananas in yogurt 

and freeze 



Use cream cheese and raisins 

Use cucumbers and pasta 

Fill with humus or cream cheese and use raisins 

and carrots shreds or pretzels for legs 

Use olives and humus or cream 

cheese on crackers 

Halloween Humus  



Consider working with your child to create some of the following to 

share with your child’s class for a healthy holiday snack in 

the month of November in celebration of Thanksgiving 





Consider working with your child to create some of the following to 

share with your child’s class for a healthy holiday snack in 

the month of December in celebration of winter and the  

winter holidays 







If you do this, please leave off the 

Nutella….perhaps add another 

fruit to the kabob like a grape! 



Cut fruit of your choice in tiny pieces.  Place in cup and fill with orange juice.  Place 

stick inside and freeze.  Remove cup after frozen. 

100% fruit roll ups - 1 1/2 C 

fresh fruit warmed and pureed 

on the stove; spread thin on 

parchment paper and dried 5-8 

hours in warm oven.  

Instant Strawberry Cheesecake: Whisk together 2 table-
spoons softened light cream cheese or Neufchatel 
cheese and 1 teaspoon seedless strawberry or raspberry 
preserves. Spread the mixture on graham crackers and 
top with fresh strawberry slices or fresh raspberries.  



Baked Mozzarella Sticks 
1 package string cheese 
1 cup panko 
1 cup Italian bread crumbs 
1 cup flour 
2 eggs 
2 tablespoons milk 
2 tablespoons butter 
marinara or pizza sauce 
Unwrap string cheese and cut in half. Put equal amounts of 
panko and Italian bread crumbs to a bowl and mix together. 
Beat together 2 eggs and a little milk with a fork. Put flour in a 
third bowl and roll each piece of cheese in the flour. Dip the 
flour coated cheese in the egg mixture and then coat with the 
bread crumb mixture. Place mozzarella sticks in the freezer for 
about 30 minutes. Remove the mozzarella sticks from the 
freezer and place them on a baking sheet. Melt butter and driz-
zle it over the mozzarella sticks. Bake at 400°F for about 8-10 
minutes. Dip mozzarella sticks in marinara or pizza sauce. 

Fish in the river! 

Use cream cheese 


