
 

50 Fall and Winter Snack Ideas for 
School Kids 
Fall and Winter Snack Ideas for Kids 
These are FALL and WINTER snack ideas which are also great ALL YEAR ROUND!  

After-school snacks can be a nutritious way to make sure children get the energy and 
nutrients they need to properly fuel their bodies and to ensure proper growth and 
development. Snacking can be part of a healthy diet –if snacks are chosen correctly. 
There are plenty of healthy ideas below as well as some treats and novel fun! 

 

SPEEDY AFTER-SCHOOL SNACKS : 

1. Bagel or English muffin pizza 
2. Tortilla Rollups: Roll a tortilla with shredded cheese, microwave until cheese is 

soft, and dip in salsa. 
3. Peanut butter on a mini bagel 
4. Cereal topped with fruit and milk 

https://www.julieseatsandtreats.com/easy-school-snacks/


5. Cheese and crackers 
6. Sliced salami with cheese and crackers 
7. Fruited yogurt topped with granola 
8. Cut-up vegetables dipped in low-fat ranch salad dressing 
9. Sunflower Seeds-Pumpkin Seeds-Nuts 
10. Pretzels 
11. Banana Pops: Peel a banana, dip it first in yogurt and then in crushed breakfast 

cereal or granola; freeze. 
12. Celery with low-fat cream cheese 
13. Peanut butter on graham crackers 
14. Fresh fruit (cut up and ready in a bowl, easy to grab and eat) 
15. Canned fruit 
16. Low-fat string cheese 
17. Breakfast bars 
18. Banana or apple topped with peanut butter 
19. Fruit Shake-Up: Put ½ cup low-fat yogurt and 1/2 cup cold fruit juice in an 

unbreakable, covered container. Shake it up and pour it in a cup. 
20. Turkey and Cheese Roll Ups 
21. Stuffed Celery: See a ton of great ‘Stuffed Ideas” in the Warm weather snack 

category. 
22. Simple snacks such as the little goldfish and teddy grahams

 

23. KID MADE SNACK MIX! (For a ‘group’ of children) 
Put out several ingredients from the below list: 

• Raisins 
• Goldfish crackers, plain or cheese 
• Chex cereal 
• Life cereal 
• Cheerios 
• Square pretzels or pretzel sticks 
• Nuts (only if no children in your group are allergic to nuts) 
• Yogurt covered raisins 
• A mixture of m&m’s, chocolate chips, mini marshmallows 

Put your variety of ingredients out in bowls. After kids wash their hands–give them each 
a baggie. (To keep track of whose is whose it is–have youth write their name on it) The 
ingredient will then go into each child’s baggie with their choice of mixes. 

Let kids know how much measurement-wise they can take of offered foods; also how 
many choices they can have. Example: ½ cup of 4 foods. 

If you like snack mixes–there are all kinds in the “Easy Snack Mix” Category!  

https://www.kidactivities.net/warm-weather-kid-snacks/
https://www.kidactivities.net/easy-snack-mix-recipes/


 

24. S’MORES… 

ALMOST S’MORES #1 

Take 1 graham cracker and 1 tbsp. chocolate frosting. Break each cracker into four 
sections and spread frosting on two. Place the other two crackers on top to make 
sandwiches. EASY ALMOST S’MORES #2 Use Marshmallow Fluff! TAKE chocolate-
covered grahams and spread them with Marshmallow Fluff for easy, no-bake S’Mores! 

 

25. SALTY S’MORES 
Ingredients: 
Peanut Butter, Saltine Crackers, Marshmallows 
…Spread Peanut butter onto saltine crackers. 
…Place a marshmallow on top of peanut butter. 
…Place in toaster oven until marshmallow is golden brown. 
…Cool…Eat! 

 

26. JOLLY S’MORES  Ingredients for one:  2 graham crackers, 1 Tablespoon peanut 
butter, 1 Tablespoon marshmallow creme, 1/2 chocolate bar 

Spread peanut butter with knife on 1 graham cracker square. Top the peanut butter with 
the chocolate bar. Spread the marshmallow creme on the remaining graham cracker 
square; place it marshmallow side down on the chocolate bar. 

 

 



VARIETY… 

27. HAVE KIDS MAKE THEIR OWN ‘PUDDING IN A BAG’!

 

You Need: 

 
Boxes of Instant Pudding (1 box for 2 children) 
Milk (according to instructions on pudding box) 
Ziploc® bags (1 for each child) 
Measuring cups 
1. Pour half a box of pudding into each child’s Ziploc bag. 
2. Measure enough milk to make half a box of pudding and allow children to add it to 
their pudding in the bag. 
3. Seal the bag (make sure it’s really sealed!!) 
4. Children can squish the bag around with their hands, mixing the pudding with the 
milk. 
5. When all of the pudding is mixed, cut a small hole in the corner of the bag and let the 
kids suck the pudding out!  

***Idea: MAKE SHAKER PUDDING– Pour 2 cups of milk into a jar/container with a lid, 
add 1 small box of instant pudding mix, and shake for one minute. 

 

 



28. CHEESE HAMMERS & TOWERS 
Cut a variety of cheese into small squares. For a hammer, poke a pretzel into each one. 
Children can connect their cubed cheese with the pretzel sticks to construct cheese 
towers. 

 

 

29. MARSHMALLOW STICKS 

Let children make their own snack. 
Set out some marshmallows (large or mini-your choice) and some thin pretzel sticks. 
Have children stick a pretzel in each marshmallow. Store in a zip-lock bag.  

30. FALL & WINTER FRUIT SKEWERS 

1 pkg. (2.1 oz.) Ready to Serve Bacon 
15 (Kraft) Cheddar & Monterey Jack Cheese Cubes 
16 red or green seedless grapes 
7 red or green apple chunks 
7 pineapple chunks 
15 wooden toothpick 

• MICROWAVE bacon as directed on pkg. for less crispy slices. 
• WEAVE 1 bacon slice alternately around 1 piece of cheese and 2 pieces of fruit 

on each toothpick. 
 

 



31. TURN THE DAY UPSIDE DOWN… 

Have a breakfast feast (or snack) with kids in the PM! 
You can have breakfast any time. Cereal, eggs & bacon, waffles, French toast, or 
pancakes. Add juice & fruits.

 

SANDWICHES… 

32. TURKEY ROLLUPS 
Satisfy your salty, crunchy and savory cravings in one punch with this quick snack. 
4 slices deli turkey breast (about 2 ounces total) 
8 teaspoons honey mustard or mango chutney (or whatever kids like) 
8 sesame breadsticks 
Spread each slice of turkey with 2 teaspoons mustard (or mango chutney) and season 
with pepper if desired. Wrap each prepared turkey slice around 2 breadsticks 

 

33. MINI-WRAPS 
Lightly spread a tortilla with a little cream cheese and place one or two slices of thin 
ham or turkey over the cream cheese. Roll tightly and cut into small rounds. 

 

34. PEANUT BUTTER AND JELLY ROLL-UP 

Put peanut butter and jelly onto a flour tortilla. Roll…Eat 

 



35. SANDWICH ON A STICK 

Ingredients: Bread, cheese, lunch meat, grape tomatoes, lettuce, pickles, olives. 
Ingredients can be served in bowls and children choose what they like and then slide 
onto their skewer. 
1. Cut up cubes of bread, cheese, and lunch meat (1/2-inch-thick cubes of ham and 
turkey are good). 
2. Slide the cubes onto a skewer (long pick) with other foods the children like, such as a 
grape tomato, a piece of lettuce, a pickle, or an olive. 
3. Set out a side of mayo or mustard for dipping. 

 

 

36. SANDWICH ART: Make a hoagie sandwich that looks back at you! Ingredients: 
Hoagie buns 
Sliced lowfat cheese 
Lean luncheon or deli meat 
Shredded carrots, lettuce, or sprouts 
Olives 
Cherry tomatoes 
Miscellaneous condiments (mustard, reduced fat mayonnaise, etc) 
Toothpicks (or broken spaghetti pieces) 
Clean work surface and hands 



Make hoagie sandwich, using desired ingredients. On one end of the sandwich, use 
toothpicks or broken spaghetti pieces to position olives for eyeballs and cherry tomato 
for nose. Arrange shredded carrots, lettuce, or sprouts on top for hair. If desired, stick a 
small piece of lunch meat out of the “mouth” for a tongue. NOTE: Be sure to remove all 
toothpicks before eating! 

 

37. MAKE A SANDWICH FACE 
Just put out the ingredients and let kids make and take… 
Peanut Butter 
Bananas – sliced 
Raisins 
Bread (1 slice) 
M &M’s candy 
Spread the peanut butter on the slice of bread. Next, put 2 banana circles on the bread 
to look like eyes. Then use a raisin as a nose. Last, make your mouth out of M&M’s 
candy. 

 

38. MAKE A TASTY FACE 

Spread peanut butter onto a rice cake. 
Use jellybeans or M&M’s to make facial features—this sample used a candy kiss for the 
nose.  

 

  



  

39. BANANA PEANUT BUTTER SANDWICH 
Ingredients 
2 tablespoons peanut butter 
4 slices raisin bread 
1 firm, small banana, peeled and sliced 
Directions 
1. Spread peanut butter on 2 bread slices. 
2. Arrange banana slices over peanut butter. 
3. Top with remaining bread. 
4. Place sandwiches on cutting board and cut into quarters. 

 

40. BANANA IN A BLANKET 
1 (6 inch) tortilla 
1 tablespoon smooth peanut butter or cream cheese 
1 medium banana 
1 teaspoon maple syrup or honey 
1 tablespoon crunchy, nutty nugget cereal 

Lay tortilla on a plate. 
Spread peanut butter evenly on the tortilla. 
Sprinkle cereal over peanut butter. 
Peel and place banana on the tortilla and roll the tortilla. 
Drizzle maple syrup or honey on top. 

 

41. Open- face CREAM CHEESE AND PEANUT SANDWICHES 
Serves: 8 full slice or 16 half sandwiches 
Ingredients: 
1/2 cup (4 ounces) Philadelphia fat-free or regular cream cheese 
2 tablespoons Maple Syrup 
1/4 cup (1 ounce) chopped dry roasted peanuts 
8 slices bread 
1. In a medium bowl, stir cream cheese with a spoon until soft. Stir in maple syrup. Add 
peanuts. Mix well to combine. 
2. For each sandwich, spread about 1.5 tablespoons filling mixture on bread. 



 

42. TORTILLA & CHEESE ROLL-UPS 
Ingredients: 
Small flour tortillas 
Colby-jack STICK cheese 
Salsa, if desired 

• Place one stick of Colby-jack cheese (or use mozzarella string cheese) near the 
edge of the flour tortilla. 

• Roll the tortilla around the cheese; secure it with a toothpick (remove it later 
before children snack). 

• Microwave until cheese is soft. 
• Dip in salsa. 

 

43. WRAP UP!  
More ideas for “wrapping up” healthful foods… 

Wraps are a fun, portable way to roll up food combinations into tasty snacks or meals. 
Kids enjoy getting in on the action and are amazingly creative at coming up with their 
own concoctions. 

Start with a wrap such as a plain or flavored tortilla (try spinach), thin pita, or even a 
crepe or pancake. Try some of the following combinations or create your own! 

• Cooked apples, cinnamon and cream cheese 
• Peanut butter, banana slices and a dab of honey 
• Grated cheese and salsa 
• Caesar salad with chunks of tuna or chicken 
• Grilled vegetables 

 

  



44. CHEERIO and/or FROOT LOOP NECKLACES 

Ingredients: round cereal with hole in center, long licorice string candy or yarn/string/ 

1. String Cheerios or Fruit loops onto a piece of yarn or string. (As a treat—-string them 
on thin licorice rope is also fun!) 
2. Tie ends together so that they slip easily around a child’s head. 

Actually, this is an ANY time of the year snack.  

 

45. LEAF PILES 
Nice for September through November 
Ingredients: 
6 cups cornflakes 
1 cup Karo syrup 
1 cup peanut butter. 
You will also need some Wax paper to lay your leaf piles on. 
Directions: In a microwave melt the Karo and peanut butter together. Pour over the 
cornflakes and place them in piles on wax paper. Let them cool and dry.____________ 



 

This one is also nice September through November! MAKE SOME SUPER EASY 
AND YUMMY ACORNS! 

Ingredients: 
Glazed donut holes 
Choice of Nutella, chocolate frosting or peanut butter 
Chocolate sprinkles, crushed toffee bits, or crushed nuts 
Pretzel Sticks broken in halves 

1. Dip an end of the Donut Hole into your choice of spread. (Nutella, etc.) Only dip it half 
way! 
2. Dip the frosted end into your ‘sprinkle’ choice. This is the top of the acorn. 
3. Stick the pretzel stick into the top of the acorn. This is the stem. 

 



Just a couple POPCORN RECIPES!  

 46. EASY CARAMEL CORN 
3 quarts popping corn 
1 cup brown sugar 
1/4 cup corn syrup 
1 stick of butter 
1/4 teaspoon salt 
1/2 teaspoon baking soda 

1. Put popcorn in a heavy paper bag. 
2. Melt butter in a saucepan and mix together sugar, syrup, and salt. 
3. Add 1/2 teaspoon baking soda and stir well. 
4. Pour into paper bag and stir with a wooden spoon. Put bag in microwave and cook on 
high for 1 1/2 minutes. Take out and shake well. 
5. Cook for another 1 1/2 minutes. Shake bag again and pour into a large container. 
6. Serve in paper baggies that kids can decorate. 

 

47. CARAMEL CORN  

This recipe is very inexpensive and easy to make. 
Ingredients: 
One stick (equals 1/2 cup) butter or margarine 
1 cup packed brown sugar 
3 Tbs. Light Karo syrup 
1/2 tsp. vanilla 
1/2 tsp. baking soda 
Popped popcorn 

• Put one stick of butter or margarine in a medium saucepan; add one cup packed 
brown sugar (light OR dark it doesn’t matter). Add 3 TBS. Karo Syrup. 

• Heat all ingredients over med until you start to see it bubble. Turn the heat to low 
and let it cook for 5 minutes (Do not stir during the five minutes) 

• Remove from heat and quickly add 1/2 tsp vanilla and 1/2 tsp baking soda. 
• Stir and quickly pour over a large mixing bowl full of popped corn. Mix it all up to 

get it evenly coated. Enjoy! 



 

48. POPCORN ‘SNACK MIX’ 
This snack mix relies on lightly sweetened popcorn to give it just the right flavor. Some 
prefer “Mallow Magic” popcorn from Jolly time. The “Caramel” flavor variety from Act II 
is also yummy-Or just use your favorite kettle corn. 
To make this mix you’ll need: 
Popped “Mallow Magic” popcorn that is cooled– 
Raisins 
Dried sweetened cranberries 
Small twist pretzels (hard type) 
Multi-colored goldfish crackers 

• For a good sized group take 3 bags of popcorn, plus 1 bag of goldfish, 2 cups of 
pretzels, plus 1/2 cup each of raisins and dried cranberries. However, you can 
make it in whatever proportion you like. 

• For a special treat, you can even add  some M&Ms. 
• Note: the “Mallow Magic” comes with packets of gooey icing to put over the top; 

it’s not necessary. And of course it adds extra calories and sugar. 

 

49. GOOEY APPLE CRISPIES 
Ingredients: Traditional rice crispy bars with a twist 
15 oz box apple ring cereal 
16 oz bag large marshmallows 
3 tbsp butter or margarine 
Non-stick cooking spray 

• Over medium-high heat, melt butter in a non-stick saucepan. 
• Add entire bag of marshmallows to the pot. Stir constantly until all of the 

marshmallows have melted. Remove from heat. 
• Pour entire box of cereal into a large non-stick pot or bowl. 
• Pour marshmallow mixture over the cereal. Stir to completely cover all of the 

cereal. 
For Round Apple Crispies: Lightly spray your hands with non-stick cooking 
spray. Shape cereal mixture into balls. Store in an air tight container or wrap 
individually in plastic wrap. Refrigerate for at least 2 hours to allow to harden 
slightly. 
For Thick Apple Crispy Bars: Press cereal mixture in a lightly greased 9 x 13 
pan. Cover with plastic wrap; refrigerate for at least 2 hours to allow bars to 
harden slightly before cutting. 



Tip: To ensure easy cutting, spray your knife with non-stick cooking spray. This 
will prevent the knife from sticking to the marshmallow. 
Source: familycorner.com by Tami Rose 

 

50. SWEET TORTILLA SHAPES 

Using small fun shaped cookie cutters cut shapes out of a flour tortilla. 
Place on non stick cookie sheet and lightly brush with a little butter. 
Lightly sprinkle (you only need a little) with a mixture of 1 part cinnamon and 3 parts 
brown sugar. 
Bake in a moderately hot oven for 10 minutes for a sweet and crispy treat. 
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