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Recipes From Ovaltine®

Your Kids Will Love!

 OVALTINE® 

Better Bagel Topper
(makes 4 servings) 

2 �oz light cream cheese, 
at room temperature 

2 �tablespoons Rich 
Chocolate OVALTINE Mix 

1 teaspoon fat free milk

2 �whole wheat  
bagels, sliced 

1 �medium banana,  
cut into slices 

 
COMBINE cream cheese, 
OVALTINE and milk in small 
bowl; stir until smooth.

SPREAD mixture evenly 
over cut side of bagels.  
Top evenly with bananas.
 
Cook’s Tip:  Eight 
sliced fresh strawberries 
can be used in place  
of banana. 

 OVALTINE® 

Dip-alicious
(makes 2 servings) 

2 �oz light cream cheese 
at room temperature

1/4 ��cup Rich Chocolate 
OVALTINE  Mix

1 �tablespoon  
fat free milk

Graham cracker sticks

1 medium apple, sliced 
 
COMBINE cream cheese, 
OVALTINE and milk in small 
bowl. Stir until smooth. 
Serve with graham cracker 
sticks and apple slices for 
dipping. 
 
Cook’s Tip: You can  
also add 1 tablespoon of 
reduced-fat peanut butter 
or 1 tablespoon honey for 
extra flavor and texture.

 OVALTINE® 

Brownies
(makes 2 servings) 

1 �cup granulated sugar
1/2 �cup (1 stick) butter, 

melted

2 tablespoons water

2 large eggs

1 teaspoon vanilla extract

1 1/3 cups all-purpose flour

1 1/2 �cups Rich Chocolate 
OVALTINE Mix

1/2 �teaspoon baking 
powder

1/4 teaspoon salt

1 cup (6 oz) NESTLÉ®

TOLL HOUSE® Semi-Sweet

Chocolate Mini Morsels, 
divided
 
Preheat oven to 325° F. 
Grease 9-inch square 
baking pan. Combine 
sugar, butter and water in 
large bowl; stir well. Stir in 
eggs and vanilla extract. 
Combine flour, OVALTINE, 
baking powder and salt 
in medium bowl; stir into 
sugar mixture. Fold in 1/4 
cup morsels. Spread into 
prepared baking pan.
 
Bake for 35 minutes or until 
wooden pick inserted in 
center comes out slightly 
sticky. Sprinkle remaining 
3/4 cup morsels over top 
of brownie; let stand for 5 
minutes. Spread morsels 
over brownie with small 
spatula. Cool completely 
in pan on wire rack. Cut 
into bars.

OVALTINE® 

 Essential 
Choc-o-nana Shake

(makes 2 servings) 

1 to 1 1/2 cups fat free milk

2 �medium bananas, 
peeled, sliced  
and frozen

1 cup ice cubes
1/2 �cup of Ovaltine  

(Rich Chocolate, 
Chocolate Malt or 
Classic Malt Mix)

 
PLACE milk, bananas,  
ice and OVALTINE in blender; 
cover.  Blend until smooth.  
 
Cook’s Tip:  For added 
protein, blend in 1 scoop 
vanilla protein powder.


