
Celebrates 1 Million 
Facebook Fans

Thanks a million for joining Parents 
magazine on Facebook. We “Like” you, too! 

Thumbs up for our fans’ favorite tips and 
tricks on the following pages. 



“As your kids grow 
older, you’ll find it’s also 

the time they remember an 
assignment that’s due the 
next day, or that you were 

supposed to send cupcakes 
for the class!”
—Becky H.

“Plus, once you 
think they’re asleep, 

you find them 
following behind you 

to your room!”
—Allison T.

Set a specific time and stick to it. 
Your child’s body clock will adjust much more quickly 
to the routine if the routine follows a natural and con-
sistent pattern.

Give a warning. 
Just before bedtime, give your child advance notice 
that the day is winding down. Begin the first part of 
your routine—running the bath water, putting the 
toys away, or however your particular routine begins 
to signal the start of the wind down. 

Offer a snack. 
A light snack that includes both protein and carbo-
hydrates—for example, a small piece of cheese and 
one half slice of whole-wheat bread—will induce sleep 
and help her stay asleep through the night. Be sure to 
brush her teeth after she eats.

Give your child a warm bath. 
By raising your baby’s body temperature slightly, 
you’ll make him more prone to sleepiness. Also, play-
ing with his bath toys allows him to relax.

Get dressed for bed. 
Choose comfortable, non-binding pajamas, that are 
neither too warm nor too light.

Read a favorite story to your child. 
This is a particularly comforting routine for your tod-
dler, particularly if it’s a favorite story that’s associat-
ed with bedtime, such as Goodnight Moon.

Play soft music while you read. 
It’s okay to let the music play as the child drifts off.

Limit or eliminate bottles. 
If your child needs a bottle to fall asleep, make sure 
it contains only water. Milk, formula, or juice can pool 
around her teeth causing cavities, even in infants.

Keep last “good nights” brief. 
Say “good night” when it’s time for you to leave the 
room and try not to come back if your child calls for 
you. Any hesitations on our part may be picked up by 
your child as an indication that maybe you really ar-
en’t serious about this bedtime business and if she 
yells loudly enough you’ll come back and play some 
more.

How to Develop a Bedtime Routine



“Cleaning while 
they’re in the house 
is like brushing your 

teeth while eating 
an Oreo.”

—Shannon S

“Kids are only kids 
once—I can handle 

a little extra cleaning 
(with a little helper)!”

—Alyson P

Don’t yell. 
Your screaming has zero effect on behavior (other 
than to teach your child that it’s okay for him to lose 
it too).

Don’t offer empty threats. 
If your child knows you won’t follow through, she 
won’t take you seriously.

Don’t undermine your partner. 
Openly disagreeing about discipline will confuse your 
kid and erode your authority.

Don’t fail to set rules. 
It’s not fair to punish a child for playing ball in the 
house if you didn’t tell him it was verboten before-
hand.

Don’t bribe. 
Yeah, it works for the first time. But eventually your 
child will expect a reward every single time you re-
quest her cooperation.

Don’t argue about consequences. 
Your discipline methods are not up for discussion. Or 
negotiation. Period.

Don’t compare. 
When you say, “Why can’t you be more like your sis-
ter?” the implication is that your child isn’t fine the 
way she is.

Don’t spank. 
Research shows that striking a child makes him more 
aggressive, not better-behaved.

Don’t cave in to whining. 
Standing firm now will make it less likely you’ll hear 
that annoying voice the next time she wants some-
thing.

Don’t set a bad example. 
Need to scold your child for fibbing? Fine. But then 
don’t let him catch you canceling plans due to your 
own phantom illness.

10 Discipline Don’ts



“So true! I never 
thought I’d have a 9 

p.m. bedtime.”
—Angela G.

“How about 
the knees of 
their jeans?”
—Brandi A

The kids might just tire out first after enjoy-
ing these fresh and fun activities that will cre-
ate special memories for your family. Bonus: 
studies reveal that spending time together as 
a family can boost a child’s self-esteem, en-
hance social development, and create strong 
emotional bonds.

Be a tourist in your hometown. 
It’s easy to overlook the opportunities right where you 
live. Pretend you are a tourist arriving in your town for 
the first time, contact your local chamber of com-
merce or National Historic Society, and see all that 
your area has to offer. Discovering what makes your 
town special can create a meaningful connection to 
the spot your family calls home.

Go from the field to the fork. 
What’s better than eating apple pies or cranberry 
sauce? Picking your own fruit! Take the family to a 
pick-your-own farm that offers seasonal fruits such 
as pumpkin, apples, strawberries, and blueberries. 
Then challenge each other to plan a menu that in-
corporates your pickings as the essential ingredient. 
Meals taste so much better when you work together 
to create them from start to finish. 

Start a yard sale hop game. 
Spend the day checking out yard sales and determine 
how to get the most bang for your buck. Make a com-
petition to see who can get the most, the strangest, or 
the largest and smallest items. On these fun outings, 
kids get to meet new people while learning the value 
of a dollar.

Treasure hunt with geocaches. 
Geocaching is a real-world outdoor treasure hunt 
where the goal is to find caches (or containers) filled 
with objects that other people have hidden. Check out 
Geocaching.com, the official website, to find cache lo-
cations near you. Then use your smartphones (most 
have GPS tracking) to track the treasures, often 
stashed behind rocks, in the hollow of a tree, or under 
a bench. They should always be put back.

Set sail with a picnic
Enjoy an excursion on the water followed by a picnic. 
Many recreational and outdoor stores rent out kay-
aks or canoes by the hour or day. Your local park may 
also have paddleboats. Pack a lunch and set out on an 
adventure to a nearby island, beach, or park, or along 
the banks of a nearby river. 

5 Unique Family Activities



Our Fans Are Too Sweet! 

Monkey Around Cupcakes

Here are three of Parents magazine’s most “Liked” desserts.

“These would 
make a great 

treat for a zoo or 
safari party.”
—Darleen S.

“Love it—I’m going 
to make these with 

my ‘monkeys!’”
—Kim T

Yield: 18 cupcakes 
Prep: 30 minutes 
Bake: 350° 15-20 minutes

Ingredients
1 2/3 cups white whole wheat flour 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/4 teaspoon salt 
1 cup mashed bananas, about 2 large 
1/3 cup buttermilk 
1 teaspoon vanilla extract 
1/2 cup canola oil 
1 cup sugar 
2 large eggs 
2/3 cup chocolate chips (mini chips ideal) 
1/2 cup heavy cream 
2 tablespoons light corn syrup 
1 1/2 cups chocolate chips 
18 gingersnap cookies 
18 mini Oreos 
1 4 1/4ounce tube white decorating frosting 
36 mini brown M&M’s 

Make It
Preheat oven to 350 degrees F. Line 18 muffin cups. 
Combine first four ingredients in a bowl. In another 
bowl, blend bananas, buttermilk, and vanilla. Beat in 
oil and sugar. Gradually beat in flour mixture. Stir in 
2/3 cup chocolate chips.

Fill cups. Bake 15 to 20 minutes. Let cool on a wire 
rack.

Heat cream and corn syrup in a saucepan until mix-
ture begins to boil. Remove from heat; add 1-1/2 cups 
chocolate chips. Cover; let stand 5 minutes. Stir until 
smooth. Glaze cupcakes with chocolate. Spoon extra 
into a plastic bag and refrigerate.

Cut gingersnaps to make a mouth. For ears, separate 
Oreo tops and bottoms and remove filling. Pipe on 
white frosting for eyes and top with M&M’s. Snip a 
small corner from bag of chocolate; pipe on hair and 
nostrils.



No-Bake S’Mores
Ingredients
1 1/4 cups graham cracker crumbs 
1/2 cup creamy peanut butter 
1/3 cup maple syrup 
1/4 cup sugar 
1 teaspoon vanilla 
1/2 teaspoon ground cinnamon 
Marshmallow creme 
Chocolate-flavored syrup 

Make It
In a large bowl stir together the crumbs, peanut but-
ter, maple syrup, sugar, vanilla, and cinnamon until 
combined. 

Shape into 24 1 1/4-inch balls, placing on a parch-
ment paper-lined baking sheet or tray as you shape. 

Use a fork to flatten and make a criss-cross design 
on each ball. 

Before serving, spoon about 1/2 teaspoon marsh-
mallow creme on each cookie and drizzle lightly with 
chocolate syrup.

Yield: 24 cookies 
Start to finish: 25 minutes

Blueberry Pie Pops

Ingredients
3 cups vanilla yogurt (1 32-ounce container) 
1 9-inch purchased graham cracker pie shell 
1/4 cup blueberry preserves 

Make It
Spoon the yogurt into a pie shell. Spoon dollops of 
preserves over the yogurt and swirl in with a thin 
metal spatula or table knife. Cover and freeze about 
2 hours or until just firm, but not completely solid. 

Remove from freezer; uncover. With a sharp knife, 
score into 8 pie-shaped wedges. Use a knife to make 
slits in the side of the pan, centering the slits in each 
wedge using the score marks as guides. 

Insert a wooden pop stick into each slit. Cover and 
freeze until firm, about 2 hours more. 

Remove from freezer; cut through score marks and 
use scissors to cut away pan.

Servings: 8 
Prep: 5 minutes 
Freeze: 4 hours

Find so much more at Facebook.com/parentsmagazine


