
Take out the trash, eat your broccoli—
who needs moms, anyway?
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COMING SOON

MILO’S MASHED POTATOES

Ingredients:

4 to 5 large potatoes, peeled Salt and pepper
1/2 to 1 cup milk  Pinch of nutmeg (optional)
2 tbsp. butter
Pinch of nutmeg (optional)

Cover the potatoes with cold water and bring to a boil. Cook for 20 minutes, 
or until tender. (Watch the pot: potatoes have a tendency to boil over.) While 
the spuds are cooking, slowly heat the milk and butter. When the potatoes are 
done, drain them, return to the pot, and add half the hot milk mixture. Mash 
the potatoes with a handheld potato masher or an electric mixer. Keep adding 
the hot milk until you reach the proper consistency (which, of course, varies 
from family to family). Season with salt, pepper, and nutmeg, if desired. 

Makes 4 to 6 servings.

Make ‘em Martian-Style! Use an electric mixer to blend 1 to 2 cups chopped 
cooked spinach into batch of mashed potatoes until they turn green.

KAT’S PURR-FECT BROCCOLI 
CASSEROLE

Ingredients:

1 (10¾-ounce) can condensed 2 16 oz bags frozen
cream of mushroom soup chopped broccoli, thawed
1 cup mayonnaise 1 cup grated Monterey jack cheese
2 eggs, beaten 1/2 cup shredded parmesan cheese
1 1/2 cups grated 1 (6-ounce) can French-fried onions
medium cheddar cheese 

Heat the oven to 350 degrees. In a large bowl, stir together the mushroom 
soup, mayonnaise, eggs, 1 cup cheddar, 1 cup Monterey jack cheese and 
broccoli until thoroughly combined.  Place the mixture into a baking dish. In 
a medium bowl, combine the remaining cheddar and parmesan cheese along 
with the French-fried onions to form the topping. Spread the topping evenly 
over the broccoli. Bake the casserole until bubbly and the topping is golden-
brown, about 35 - 45 minutes. 
 
Servings: 12 to 16

KI’S CHRISTMAS HOLLY TREATS
(THEY’RE OUTTA SIGHT, MAN!)

Ingredients:

1/2 stick butter   Red hots
1/2 standard size bag of marshmallows Green food coloring
1/2 + standard size box of corn � akes

On a � at surface, roll out about 2 feet of wax paper to use for cooling the Holly 
treats. In a non stick extra large skillet, melt the butter and marshmallows 
over medium heat. Stir often. Add in a few drops of food coloring until 
mixture is a good shade of green. Reduce heat to low.  Add in corn � akes. If 
the mixture looks too smooth, add more � akes so it resembles Holly. Working 
quickly, use your � ngers to place handful size treats onto the wax paper. While 
the treats are still warm, place 4 or 5 red hots on the top of each one.
 
Yields about 15 Holly treats

Mars needs Moms, but Mom needs you! These classic holiday recipes are great for
Moms and kids to make together. They’re out of this world!
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Nine-year-old Milo (Seth Green) � nds out just how much he needs his mom (Joan 
Cusack) when she’s nabbed by Martians who plan to steal her mom-ness for their 
own young. Produced by the team behind “Disney’s A Christmas Carol” and “The 
Polar Express,” “Mars Needs Moms” showcases Milo’s quest to save his mom—a 
wild adventure in Disney Digital 3D™ and IMAX® 3D that involves stowing away on 
a spaceship, navigating an elaborate, multilevel planet and taking on the alien 
nation and their leader (Mindy Sterling). With the help of a tech-savvy, underground 
Earthman named Gribble (Dan Fogler) and a rebel Martian girl called Ki (Elisabeth 
Harnois), Milo just might � nd his way back to his mom—in more ways than one.




