
FREE PRINTABLE
🍓 1. Patriotic Berry Trifle Cups

Layers of red, white & blue deliciousness!

Ingredients:

Angel food cake (store-bought or homemade)

Whipped cream or Cool Whip

Strawberries (sliced)

Blueberries

Instructions:

1. Cut the cake into cubes.

2. In a clear cup or mason jar, layer cake, whipped cream, strawberries, more cake, whipped cream, then

blueberries.

3. Chill and serve with a mini flag toothpick on top!

🧁 Optional: Use mini trifle cups with lids for a grab-and-go treat!

  Mini Dessert Cups

🌭 2. Firecracker Hot Dog Bites

A kid-friendly twist on a classic BBQ dish!

Ingredients:

Hot dogs

Crescent roll dough

Skewers

American flag toothpicks

Instructions:

1. Cut hot dogs into thirds.

2. Wrap each piece with a small strip of crescent roll dough.

3. Bake at 375°F for 10–12 minutes until golden.

4. Skewer 3 bites on a stick and top with a flag for that “firecracker” look.

🔥 Bonus: Serve with mini ketchup and mustard dipping cups for extra fun!

🍹 3. Red, White & Blue Lemonade Slushies

Cool off with this colorful layered drink!

Ingredients:

Red: Strawberry or cherry lemonade

White: Frozen lemonade + ice

Blue: Blue raspberry sports drink (like Gatorade or Powerade)

Instructions:

1. Blend each color separately with ice until slushy.

2. Gently pour each layer into a clear cup, starting with red, then white, then blue.

3. Add a festive straw and sip away!

🎉 Pro Tip: Freeze each color in advance to help keep layers from blending!

🍿 4. Festive Firecracker Popcorn

Sweet, salty, and sparkly!

Ingredients:

Popped popcorn

White chocolate chips

Red and blue sprinkles

Mini M&Ms (red & blue)

Instructions:

1. Melt white chocolate and drizzle over popcorn.

2. Add sprinkles and M&Ms.

3. Let set for 15 minutes before serving in patriotic cups or cones.

🧨 This is a great “party favor snack” too!

🍓 5. No-Bake Flag Fruit Pizza

A sweet treat that’s light and patriotic!

Ingredients:

Sugar cookie dough (store-bought)

Whipped cream cheese or vanilla yogurt

Blueberries & sliced strawberries

Instructions:

1. Press cookie dough onto a sheet pan and bake per instructions.

2. Let cool, then spread with whipped cream cheese.

3. Arrange blueberries in the corner for stars and strawberries in stripes.

🎨 Let the kids decorate their own!

4th of July Recipes 



🍭 Kid-Friendly 4th of July Desserts (That Are Too Cute to Skip!)
🍦 1. Red, White & Blue Ice Cream Sandwich Pops

Ingredients:

Mini ice cream sandwiches

Red, white & blue sprinkles

Popsicle sticks

Instructions:

Insert a popsicle stick halfway into each ice cream sandwich.

Roll the sides in patriotic sprinkles.

Freeze on a tray until ready to serve!

🧊 Tip: Use mini foil cupcake liners to catch drips for younger kids.

🧁 2. 4th of July Confetti Cupcakes

Ingredients:

Vanilla cupcake mix (or your fave recipe)

Red, white & blue sprinkles

White frosting

Star-shaped toppers or mini flags

Instructions:

Mix sprinkles into your cupcake batter before baking for a “confetti” effect.

Top with frosting and more sprinkles.

Add a festive topper—kids love these!

🧁 Optional: Use flag-themed cupcake liners for extra flair.

🍓 3. Berry Kabob Wands

Ingredients:

Strawberries

Blueberries

Mini marshmallows

Bamboo skewers or lollipop sticks

Instructions:

Alternate berries and marshmallows onto skewers.

Top with a star-shaped watermelon piece or a paper star cutout.

🍡 These double as snacks and a fun edible craft for kids!

🍩 4. DIY Donut Decorating Station

Set up a mini decorating station with:

Plain mini donuts (powdered, glazed, or cake)

Red, white & blue icing

Sprinkles, candy stars, and M&Ms

Let the kids:

Decorate their own donut masterpiece!

Add their name on a party food tag

🍽 Supplies to grab:

 🔗 Mini Donut Decorating Kit – Amazon

🍫 5. American Flag S’mores Dip

Ingredients:

Mini marshmallows

Red, white & blue chocolate candy melts

Chocolate chips

Graham crackers or cookies for dipping

Instructions:

In a baking dish, melt chocolate chips.

Arrange marshmallows and candy melts in a flag pattern on top.

Bake at 350°F for 8–10 minutes until gooey.

Serve warm with graham crackers!

🔥 S’mores without the campfire? Yes, please!

These sweet treats are guaranteed to get sticky smiles and happy kids!

https://www.amazon.com/dp/B08XYZEXAMPLE

