
O P H E L I A
,
S  L A S T  WORD

Love, 

Ophelia

1.  Put one tortilla on the plate. Cover it with shredded cheese.   

2.  Carefully rip the side of the second tortilla in a zigzag to make it look 
like a broken eggshell. Rip the other end of the torn tortilla, too. Set 
aside the middle piece for a future snack.

3.  Lay the two ripped pieces on opposite sides of the cheese-covered 
tortilla, lining up the round edges.

4.  Place the olive slices in the cheese to make eyes. Add the peas to 
the holes in the olives. Below the eyes, center the carrot with the 
point facing out to make a beak.

5.  Have a grownup help microwave the plate for 40 seconds or until 
the cheese is melted. Let cool a little bit. 

6.  Fold the round cheese slice in half to break it into two pieces. 
With the half circles facing down, place the pieces on each side 
of your chick’s cheesy body to make wings.

7.  Make a nest of spinach at the bottom of your egg.

  Try not to crack up as you chow down.

What to Do: 

What You’ll Need:

2 black olive
slices

1 round slice of  
orange cheese 

(dairy or vegan)

1 pointy end of a carrot 
(cut by a grownup)

2 peas

1 handful of spinach 
(washed)

2 tortillas

1 large plate  
(microwave safe)

2 handfuls of shredded 
orange cheese  

(dairy or vegan)

WHAT IS BETTER than a yummy meal? A funny and yummy meal!  
Make a quesadilla that looks like a chicken hatching from an egg.
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