sneak in family time

Garden Variety
The First Family's
organic veggie
garden is inspiring
us. Nearly 9,000
schools in 42 states
now participate

in a farm-to-school
program, which
teaches kids about
farming and healthy
eating. And the
number of farmers'
markets has
doubled since 2000.
Check out your
local market today.

Father of two sons and 15 restaurants, Mario Batali knows how

to cook up quality moments in the kitchen. 8y ASHLEA HALPERN

THEME YOUR MEALS.
“Close your eyes and
place your finger on

a map. Wherever it
lands, that's the theme
of the evening,” Batali
says. “So many times
we settle for routine
dishes. This forces you
to try new cuisines.”
Venezuelan, anyone?

CREATE THE

MENU TOGETHER.

You can't bond over
brussels sprouts if your
kids won’t eat them.
“Look at cookhooks with
your kids and ask them
what sounds good,” he
says. Get them in on the
shopping, too. “They'll get
a thrill from being a part
of the whole experience.”

GIVE EVERYONE A TASK.
“Kids enjoy taking part

in a project, no matter
how small the job,” Batali
says. His sons, and

; - like creating the
mise en place—prepping
and measuring out
ingredients. Tasks like
cleaning produce also
make kids feel they
played a key role.

MAKE DINNERTIME
LEARNING TIME.

“When | serve a
particular Italian dish,
I'lL talk about its origins,
the region it's from and
so on,” Batali says.
“Sometimes I'll make a
quiz out of it—the winner
gets out of helping me
wash the dishes!”
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