
 

PLAY DOUGH RECIPE #1PLAY DOUGH RECIPE #1PLAY DOUGH RECIPE #1PLAY DOUGH RECIPE #1    

1 cup Flour       ½ cup Salt 

1 tbsp Oil       1 tbsp Cream of Tarter 

1 cup Water, With Food Colouring 

Mix dry ingredients. Add water and oil. Cook over medium heat. Stir constantly, until it pulls 

away from the sides of the pot. Store in refrigerator in a sealed container. 

 

PLAY DOUGH RECIPE #2PLAY DOUGH RECIPE #2PLAY DOUGH RECIPE #2PLAY DOUGH RECIPE #2    

1 cup Cornstarch      2 cups Baking Soda 

1 ½ cup Water 

In a saucepan stir together cornstarch and baking soda. Add water, mixing until smooth. Cook 

over medium heat, stirring constantly until the mixture resembles slightly dry mashed 

potatoes. Turn onto plate, cover with a damp cloth and cool. When cool, knead thoroughly on 

a cornstarch-dusted surface until smooth and pliable. Store in a sealed container. Add 

colouring as desired with the wet ingredients. Or knead colouring into the dough. 

 

PLAY DOUGH RECIPE #3 UNCOOKEDPLAY DOUGH RECIPE #3 UNCOOKEDPLAY DOUGH RECIPE #3 UNCOOKEDPLAY DOUGH RECIPE #3 UNCOOKED    

2 ½ cups All-Purpose Flour    ½ cup Salt 

3 tbsp Cooking Oil     1 tbsp Alum 

2 cups Boiling Water 

Mix flour, salt, oil and alum in a bowl. Pour the boiling water carefully into the bowl. Stir well 

until it is too difficult to stir anymore. Turn the dough out onto the container, scraping the 

sides of the bowl. Gather into a ball and knead the dough until it is smooth. Store in a sealed 

container. Return to container after each use. 

 

FINGER PAINTS RECIPEFINGER PAINTS RECIPEFINGER PAINTS RECIPEFINGER PAINTS RECIPE    

3 tbsp Sugar      ½ cup Cornstarch 

1 cup Cold Water      Food Colouring 

Dish Detergent      4 Plastic or Paper Cups 

Mix the sugar and cornstarch together in the saucepan. Then add the water and mix a little 

more. Cook over a low heat, stirring all the time, until well blended, about 5 minutes. Remove 

from the stove, cool and pour into the plastic or paper cups. Be careful with the food colouring 

since it can stain, but add a little of it to each cup and the a drop of dish detergent. 

 

    

    

    

    



POPPOPPOPPOP----CICLESCICLESCICLESCICLES    

1pkg Jell-O       1 pkg Kool-Aid 

1 cup Sugar       2 cups Hot Water 

Mix well and add 2 cups of cold water. Stir and pour into Ice Tups. 

    

JELLJELLJELLJELL----OOOO----CICLESCICLESCICLESCICLES    

1 pkg Jell-O       1 cup Hot Water 

Mix well and add 1 ½ cups of cold water. Stir and pour into Ice Tups. 

 

BUTTERSCOTCHBUTTERSCOTCHBUTTERSCOTCHBUTTERSCOTCH----CICLESCICLESCICLESCICLES    

1 pkg Butterscotch Instant Pudding   1 ½ cups Water 

1 cup Root Beer      

Mix as directed on pudding package. Pour into Ice Tups. 

 

LEMONLEMONLEMONLEMON----CICLESCICLESCICLESCICLES    

1 pkg Lemon Instant Pudding    2 ½ cups Water 

Mix as directed on package. Pour into Ice Tups. 

 

FUDGEFUDGEFUDGEFUDGE----CICLES RECIPES #1CICLES RECIPES #1CICLES RECIPES #1CICLES RECIPES #1    

1 pkg Chocolate Instant Pudding   2 ½ cups Milk 

Mix as directed on pudding package. Pour into Ice Tups. 

 

FUDGEFUDGEFUDGEFUDGE----CICLES RECIPES #2CICLES RECIPES #2CICLES RECIPES #2CICLES RECIPES #2    

2 pkg Chocolate Instant Pudding   ½ cup Cream 

½ Sugar       2 cups Milk 

Mix as directed on pudding package. Pour into Ice Tups. 

 

FUDGEFUDGEFUDGEFUDGE----CICLES RECIPE #3CICLES RECIPE #3CICLES RECIPE #3CICLES RECIPE #3    

3 tbsp Instant Cocoa     2-3 tbsp Sugar 

Dash Salt       Little Vanilla 

2 Eggs       2 ½ cups Milk 

Beat eggs and add other ingredients. Pour into Ice Tups, 

 

JELLY JIGGLESJELLY JIGGLESJELLY JIGGLESJELLY JIGGLES    

2 x ¼ oz or 2 x 7g Envelopes of Unflavored Gelatin 

2 x 3 oz or 2 x 85g Orange Jello Powder  2 ½ cups Boiling Water 

Pour the flavored and unflavored gelatins into the bowl. Stir well. Add the boiling water and 

stir until dissolved. Pour into a lightly greased pan. Chill in the refrigerator for at least 3 hours. 

Cut into shapes with the cookie cutters. 

 

    



CREAMY JELLY JIGGLESCREAMY JELLY JIGGLESCREAMY JELLY JIGGLESCREAMY JELLY JIGGLES    

2 x ¼ oz or 2 x 7g Envelopes of Unflavored Gelatin 

2 x 3 oz or 2 x 85g Lime Jello Powder  1 2/3 cups Boiling Water 

2/3 cup 10% Cream 

Pour the flavored and unflavored gelatins into the bowl. Add the boiling water and stir until . 

Add the 10% cream. Pour into a lightly greased pan. Chill in the refrigerator for at least 3 

hours. Cut into shapes with the cookie cutters. 

 

BUTTER COOKIESBUTTER COOKIESBUTTER COOKIESBUTTER COOKIES    

2 cups Flour      2 tsp Baking Powder 

¼ tsp Baking Soda      ½ tsp Salt 

½ lb or 250g Butter     2 cups Sugar   

2 Eggs       2 tsp Vanilla   

¼ cup Milk   

Combine flour, baking powder, baking soda and salt. Cream the butter, sugar, eggs and 

vanilla. Add the mild and the four mixture gradually, beating until well blended. Chill the 

dough until easy to handle. Roll out the dough ¼” thick and cut with cookie cutters. Brush with 

milk. Bake at 375 for 8-10 minutes. 

 

DIRT CAKE 

1/8  cup Butter      8oz pkg Cream Cheese 

1 cup Icing Sugar      3 ½ cups Milk 

100g pkg Pistachio Instant Pudding   100g pkg Vanilla Instant Pudding 

2 pkg Oreo Cookies     375g Whipped Topping 

Plastic Spiders      Gummy Worms 

Crush the cookies and divide into 3 parts. Cream the butter, cheese and sugar and set aside. 

Mix milk, pudding and the topping. Add the butter mixture. Mix well. In the totem pail put 1/3 

cookies, ½ filling, 1/3 cookies, ½ filling. Press in the worms, etc. and decorate with flowers. 

Serve in flowerpots. 

 

 


