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BACK TO SCHOOL BREAKFAST & SNACK 
IDEAS TO KEEP YOUR KIDS ENERGIZED 

Tips & Thermomix® Recipes for Fitting Cooking into Your Schedule



 

BLUEBERRY PROTEIN  
SMOOTHIE BOWL

PREPERATION

1. Place oats, hemp and chia seeds into  mixing 
bowl and grind 15 sec/speed 10. Scrape down 
sides of mixing bowl with spatula. 

2. Add almond mil, blueberries, almond butter and 
honey and mix 30 sec/speed 7.  

3. Divide smoothie between two bowl. Garnish with 
hemp seeds, chia seeds, banana slices and fresh 
blueberries and serve. 



CARROT HUMUS

PREPERATION

1. Place garbanzo beans, ice, carrots, apple, orange 
juice, olive oil, tahini, turmeric, ginger, garlic and 
salt into mixing bowl and mix 10 sec/speed 4-7 
increasing speed gradually.  
Scrape down sides of mixing bowl with spatula 
and mix 1 min/speed 8.  

2. Serve with sliced vegetables. 



CHICKEN BREASTS 
PIZZAIOLA

PREPERATION

1. Place lemon peel and fresh oregano into mixing 
bowl and grate 10 sec/speed 10. Transfer to a 
bowl and set aside.  

2. Place chicken breasts into Varoma dish, season 
with salt and pepper, rub with reserved lemon peel 
herb mixture and set Varoma aside. 

3. Place Edam cheese into mixing bowl and grate 
5-10 sec/speed 5. Transfer to a bowl and set 
aside.  

4. Preheat oven to 400°F. 

5. Place oil, onions and garlic into mixing bowl and 
chop 5 sec/speed 5, then sauté 5 min/250°F/
speed 1.  

6. Add tomatoes, stock paste and sugar, place 
Varoma into position, secure Varoma lid and 
steam 25 min/Varoma/speed 1.  

7. Place steamed chicken into a baking dish, cover 
with tomato sauce and reserved grated cheese 
and sprinkle with dried oregano. Bake for 10 
minutes (400°F) or until cheese becomes golden 
brown. Serve hot. 



Hungry for more? 

 

Learn More

Test these recipes for yourself during a
Thermomix® Cooking Experience!


