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eggs-tremely tasty and easy to follow too!

Green Eggs and Ham a la Sam-I-Am
Ingredients
1-2 tablespoons of butter or margarine
4 slices of ham
8 eggs
2 tablespoons of milk 
1-2 drops of green food coloring
1/4 teaspoon of salt
1/4 teaspoon of pepper 

What You’ll Need
knife, medium-size mixing bowl, wire whisk or eggbeater, large frying pan, spatula, aluminum foil, 
serving plates

1. With an adult�s help, melt a teaspoon of butter in a large frying pan over medium heat. Add sliced ham and 
brown until edges are slightly crisp. Remove the ham from the pan, cover with aluminum foil, and set aside.

2. In a medium-size mixing bowl, combine the eggs, milk, salt, and pepper. Beat with a whisk until frothy. Then 
add 1-2 drops of green food coloring until you reach the desired shade of green.

3. With an adult�s help, heat a tablespoon of butter or margarine in a large frying pan over medium heat until 
the butter begins to sizzle. Then add the egg mixture to the pan.

4. Stir the egg mixture with a spatula until the eggs are firm and not too runny.

5. Transfer the eggs to individual plates. Garnish with a sprig of parsley. Add the ham prepared earlier. Serve 
with toast or warm rolls.

Feeds 4 hungry green-egg lovers.
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We are tall.

We are small.

We all play ball
up on the wall.

Underline all the all�s.
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Dr. Seuss�s birthday is March 2nd, but that�s not the only important day on the calendar.
There�s Earth Day with the Lorax on April 22nd and holiday time with the Grinch on

December 25th. Plus reading can be enjoyed 365 days a year!

Each family, too, has their own special occasions to celebrate. Gather the children in a 
circle and ask them to talk about their favorite times of the day, week, and year.

Seuss for All Seasons!

Here are some questions
to get you started:

When is your birthday?

When is your
mom or dad’s birthday?

What is the most special time
of the day for you and your family?

On what day of the week
do you have the most fun? Why?

What is your favorite holiday?

What is your favorite month?
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knife, medium-size mixing bowl, wire whisk or eggbeater, large frying pan, spatula, aluminum foil, 
serving plates

1. With an adult�s help, melt a teaspoon of butter in a large frying pan over medium heat. Add sliced ham and 
brown until edges are slightly crisp. Remove the ham from the pan, cover with aluminum foil, and set aside.

2. In a medium-size mixing bowl, combine the eggs, milk, salt, and pepper. Beat with a whisk until frothy. Then 
add 1-2 drops of green food coloring until you reach the desired shade of green.

3. With an adult�s help, heat a tablespoon of butter or margarine in a large frying pan over medium heat until 
the butter begins to sizzle. Then add the egg mixture to the pan.

4. Stir the egg mixture with a spatula until the eggs are firm and not too runny.
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HAPPY BIRTHDAY TO YOU!

Dr. Seuss�s birthday is March 2nd, but that�s not the only important day on the calendar.
There�s Earth Day with the Lorax on April 22nd and holiday time with the Grinch on

December 25th. Plus reading can be enjoyed 365 days a year!

Each family, too, has their own special occasions to celebrate. Gather the children in a 
circle and ask them to talk about their favorite times of the day, week, and year.

Seuss for All Seasons!

Here are some questions
to get you started:

When is your birthday?

When is your
mom or dad’s birthday?

What is the most special time
of the day for you and your family?

On what day of the week
do you have the most fun? Why?

What is your favorite holiday?

What is your favorite month?
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Old Fish, New Fish
What a lot of fish there are! Can you find the opposites? 

Draw a line from the word on the left to its opposite on the right!

Fat �sh

Slow �sh

Quiet �sh

Glad �sh

New �sh

Here are some recipes that are
eggs-tremely tasty and easy to follow too!

Green Eggs and Ham a la Sam-I-Am
Ingredients
1-2 tablespoons of butter or margarine
4 slices of ham
8 eggs
2 tablespoons of milk 
1-2 drops of green food coloring
1/4 teaspoon of salt
1/4 teaspoon of pepper 

What You’ll Need
knife, medium-size mixing bowl, wire whisk or eggbeater, large frying pan, spatula, aluminum foil, 
serving plates

1. With an adult�s help, melt a teaspoon of butter in a large frying pan over medium heat. Add sliced ham and 
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Each family, too, has their own special occasions to celebrate. Gather the children in a 
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I hope you will enjoy playing with the free printables
I created in honor of Dr. Seuss’s birthday.

The printables in this set are
free and FOR PERSONAL USE ONLY.

All Dr.Seuss characters
are the copyright of
Random House, Inc.

Visit www.seussville.com
for activites and more Dr. Seuss fun.


