Playdough 
Mix: 

1 cup flour

½ cup salt

2 tablespoons Cream of Tartar

Add:


1 cup cold water


1 tablespoon cooking oil


Food colouring


Few drops oil cloves, peppermint, essence or dettol (for 

pleasant smell

Cook slowly for 3-5 minutes, stirring all the time. Knead well. 

(I always use a double batch)


Pikelets

Ingredients:


1 cup self-raising flour


¼ cup sugar


1 egg


2/3 cup milk, approximately

Sift flour into basin, add sugar, make well in centre of dry ingredients, add egg and most of mils, gradually stir dry ingredients into milk mixture; beat until smooth. Add enough of remaining milk to give a smooth, pouring consistency. Mixture will thicken on standing. It may be necessary to add a little more milk to the batter as pikelets are being cooked. Drop tablespoonfuls of mixture onto hot, greased pan; when bubbles appear on top, turn, cook other side.

Make about 20. 

Wholemeal Pikelets

Ingredients:


1 cup wholemeal self-raising flour


¼ cup raw sugar


1 egg


2/3 cup milk, approximately

Make as with normal pikelets. 

Feeding the 5000 – give each child 5 mini pancakes and 2 fish fingers. God can use our little bit for great things. John 6:1-14

Pancakes


Ingredients:


1 cup milk


2 eggs


4 ozs flour


60 grams/ 3 tablespoons melted butter 
Place milk and eggs in a jug, add flour, twirl a whisk with two hands until a smooth batter is obtained and stand for ½ hour or until ready to use. Then add a tablespoon of cold water and the frothy melted butter and whisk batter vigorously.

With this method you only need to grease the pancake pan once; then you will be able to fry any number continuously. If butter is melted in pan it doesn’t need greasing. 

Give each child a piece for manna. Exodus 16:4 Then the LORD said to Moses, "I will rain down bread from heaven for you. 
Following instructions: place a plate of pancakes on the table. The children are to only take one. After that has been eaten, tell the children when the can take another one. Read the story from Exodus 16 about God supplying manna and quail and the Israelites dishonesty. 


Vanilla Cupcakes
Ingredients: 


8 tbsp butter, softened


½ cup of superfine sugar


2 eggs, lightly beaten


1 tbsp milk


¼ tsp vanilla extract


1¼ cups self raising flour

Put the butter and sugar in a bowl and beat together until light and fluffy. Gradually add the eggs, beating well after each addition. Stir in the milk and vanilla extract using a metal spoon. Fold in the floor. Spoon into patty pans. 


Individual Cupcakes

If you are looking for a more extended cooking craft you may like to have the children make the cup cakes themselves using the recipe below.
Ingredients:
1 tablespoon self raising flour 

1 teaspoon sugar 

1 teaspoon soft margarine 

1 tablespoon pre-made milk and egg mixture (Mix one 

egg and 150 mls of milk to make 12 cakes) 
Mix all ingredients together in a small bowl such as a margarine or yoghurt tub.  Place in patty pans. 

Bake 10-15 mins in moderate oven. 

After cooking cupcakes, spread with orange icing. Create a mane around the outside of crushed orange smarties and a face from brown smarties. Lions are the king of the jungle, but God is the King of the whole earth. 

Psalm 47:7

God is the king of all the earth.  

Fairy Bread Butterflies

Ingredients:


Bread


Butter


Sprinkles

Butter bread.

Cover with sprinkles.

Cut of crusts and retain.

Cut diagonally in each direction to create 4 triangles.

At point of triangles, stick two triangles together to make 
wings of butterfly. 

Stick one crust in the middle to be the body of the butterfly.

Every butterfly is different. God took special care in creating each butterfly beautiful and special. It is special because there isn’t another butterfly exactly like it. That’s just like you. You are unique. That means there is no-one just like you. God make you special. 

Modelling Dough

Ingredients:

4 cups plain flour

1 ½ cups course cooking salt (common salt)
1 ½ cups water, approximately

1 egg yolk

2 tablespoons water, extra

Sift flour and salt into basin, mix well with fingertips. Make well in centre, add water, mix with knife; when ingredients become too stiff to stir, use hand to combine ingredients, a little extra water may be needed to make dough firm but pliable. Turn onto lightly floured surface, knead until smooth. If dough is at the correct consistency, it will not be necessary to use any more flour for handling or kneading the dough. 

Create shapes

Glaze whole project as evenly as possible with egg glazing, bake in a very slow oven (120○) for 4 hours (times vary with thickness of dough) Turn oven off, leave creation to become cold in the oven; when cold remove from oven. If dough does not feel completely dried out, return to very slow oven for another hour or two. It is important the dough be dry before varnishing or the creation will develop mould. Brush basket completely with clear varnish or lacquer, leave to dry, preferable overnight. Another coat of varnish will give an even better appearance. 

Marshmallow Sheep

Ingredients:


Marshmallows


Icing


Sheep template on card (laminated or wrapped in 


gladwrap)

Cut out sheep template (if not laminated, wrap with gladwrap). Write memory verse on front or back if desired. Place a small amount of icing on back of each part. Use this to attach a marshmallow between the two parts of the sheep. 

The parable of the lost sheep. God loves you enough to search for you, even when you do things that are wrong. When he finds you he is so happy that he has you back again.

12 "What do you think? If a man owns a hundred sheep, and one of them wanders away, will he not leave the ninety-nine on the hills and go to look for the one that wandered off? 13 And if he finds it, I tell you the truth, he is happier about that one sheep than about the ninety-nine that did not wander off. 14 In the same way your Father in heaven is not willing that any of these little ones should be lost.

Refrigerator Cookies


Ingredients:

2 c. sifted flour
1/2 tsp. salt
1/2 tsp. baking soda
1/2 c. butter
1 c. granulated light or dark brown sugar
1 egg
2 tsp. vanilla
Sift flour with salt and baking soda and set aside. With electric mixer, cream butter, sugar, egg and vanilla until light and fluffy. Slowly mix in dry ingredients; shape dough into a roll about 2 inches in diameter; wrap in foil or plastic food wrap and chill several hours or overnight (or in freezer for about 15 mins)
Alternative: Use as Playdough to create other flat (semi-flat) shapes. 
Create men to use for Joseph. Cover with chopped snakes or icing for coat of many colours before freezing. Use icing to ‘draw’ in jail clothes or ruler clothes. (The icing from Marshmallow Clouds is good for this.)

Fruit Kebabs 

Ingredients:


1 apple


1 banana


1/3 c. red seedless grapes


1/3 c. green seedless grapes


2/3 c. pineapple chunks


1 c. nonfat yogurt


¼ c. dried coconut, shredded

1. Prepare the fruit by washing the grapes, washing the apples and cutting them into small squares, peeling the bananas and cutting them into chunks, and cutting the pineapple into chunks, if it's fresh. Put the fruit onto a large plate.  

2. Spread coconut onto another large plate. 

3. Slide pieces of fruit onto the skewer and design your own kabob by putting as much or as little of whatever fruit you want! Do this until the stick is almost covered from end to end. 

4. Hold your kabob at the ends and roll it in the yogurt, so the fruit gets covered. Then roll it in the coconut. 

5. Repeat these steps with another skewer. 
Fruit of the spirits – use 9 different fruits (one for each fruit of the spirit). As you put one piece of each fruit on the stick ask God to help you with the fruit of the spirit. Galatians 5: 22, 23 22  the fruit of the Spirit is love, joy, peace, patience, kindness, goodness, faithfulness, 23 gentleness and self-control. Against such things there is no law.
Veggie Bowls


Ingredients:


1 red or green capsicum (for every two children)


Various salad ingredients (carrot, tomato, lettuce, 


cheese, celery, mushroom etc)

Salad dressing

Cut the capsicum in half and remove seeds to create two 
veggie bowls. 

Prepare salad ingredients by cutting them into mini sticks or 
pieces (children more likely to eat mini pieces)

Choose your favourite salad pieces to put inside the capsicum 
veggie bowl.

Put a little bit of salad dressing on your salad. 

Be careful what you put in your life. If you put in bad stuff, you’ll get out bad stuff, but if you put in good stuff, you will get good stuff out! 

Philippians 4:8,9 

8 Finally, brothers, whatever is true, whatever is noble, whatever is right, whatever is pure, whatever is lovely, whatever is admirable—if anything is excellent or praiseworthy—think about such things. 9 Whatever you have learned or received or heard from me, or seen in me—put it into practice. And the God of peace will be with you.

Frozen Peach Dreams

Ingredients:


½ cup milk


1 cup sliced peaches (fresh or tinned)


1 tsp. sugar

Makes 3 (1/2 cup serves)

Pour milk into ice cube trays and freeze until solid.

Pop ‘milk cubes’ out of trays and place in blender with 
peaches and sugar. 

Blend until everything is mixed and very smooth.

Pour into cups and serve.

Strawberry Smoothie
Ingredients:


2 ice cubes


1 cup milk


1/3 cup cottage cheese


2/3 cup frozen strawberries


1 ½ tsp. sugar


1 tsp. vanilla extract

Makes 1 large glass

Place everything in the blender and blend until smooth.

Pour into cup and serve. 
Give each child one of the ingredients to be theirs to ‘measure out’ and place in the blender. 

Every person has a special part to play in God’s plan. We are all important. We need ever ingredient to create this delicious smoothie. What if the person who had the milk said they only had milk and it wasn’t important, so they didn’t bother putting it in? Or what about if the person who had the cottage cheese said that their ingredient was the best so everyone should have cheese? It wouldn’t taste very good at all, would it? God made us to have a special part to play and we are very important in God’s big family. 

1 Corinthians 12:27

Now you are the body of Christ, and each one of you is a part of it.
Mini Pizzas

Ingredients:


Hamburger buns


Tomato sauce or tomato paste


Chopped toppings of your choice: capsicum, onion, 


carrot, tomato, ham

Grated Mozzarella cheese


Seasonings like oregano, basil or pepper

Cut bun in half.

Spread tomato sauce (paste) on half.

Add toppings and any seasonings.

Top with cheese.

Put under grill until brown. 

Sharing

 Give each child a topping. They must ask and share with others to create their pizza. 

Pizza Faces

Ingredients:


Hamburger buns


Tomato sauce


Mild mustard


Worcestershire sauce


Finely grated cheese


Various toppings cut into different shapes

Mix tomato sauce, mustard and Worcestershire sauce and 
cheese together to create a ‘skin’ colour spread. 

Cut hamburger buns and cover with spread.

Allow children to select different toppings to create a face

Place under grill or in oven until warmed. 

Use as a creative activity for children to explore their emotional response to an experience/ story/activity/lesson. Encourage children to create a face which reflects how they feel. Everyone is always right!

Chocolate Rocks (Chocolate Crackles)

Ingredients:


250g Copha


4 cups Rice Bubbles


1 cup icing sugar


3 tablespoons cocoa


1 cup desiccated coconut

Makes 24

Melt Copha in a saucepan over a low heat or in a microwave.

Mix dry ingredients.

Add melted Copha and mix until well combined

Spoon mixture into patty pans.

Set in refrigerator

Wise and Foolish men

Tell the parable of the wise and foolish men (Luke 6:46). Give the children a patty pan and a teaspoon of Rice Bubbles. Pretty unstable, huh? When we don’t do the work, we create a pretty soft base. There is nothing holding it together. After making chocolate crackles: These are much more solid, aren’t they? They’re not going to fall apart. But we had to work hard to make these chocolate rocks. That’s just like the wise man in the parable. He worked very hard to dig away all the sand to build his house on the rock. If we want to build our lives a firm foundation, what can we do? (read our bible, pray, go to church, listen to our pastor, teacher, parents etc)


Marshmallow Clouds

Ingredients:


Arrowroot biscuits


Marshmallows


125 g Cooking chocolate


2 table spoons Icing sugar


2/3 cup sour cream

Make icing


Melt chocolate in a double saucepan or microwave. Let 
cool slightly, then whisk in sugar and sour cream until 
combined. 

Cover biscuit with icing

Finely chop marshmallows and cover iced biscuit with 
marshmallow pieces. 

Many icings set soon after making them which makes it difficult for the children to spread and decorate. This recipe only sets in the fridge but is thick enough that it is not a problem to eat unset. It tastes really good too – the children won’t be able to taste the sour cream. 

Clouds look so comfortable… like they would be so nice to curl up on and go to sleep. Do you think God would like to sleep on them? Well, it says in the Bible that God never sleeps (Psalm 121:3). He is always looking after you.

To reinforce this activity the children could make a mini placemat out a piece of card (6x6cm). Write “God never sleeps” on the card in bright textas, then cover the place mat with clear contact or put in a sandwich bag and serve a cloud on it. 

Safe on the ark
Ingredients:


Bread


Various toppings (cheese, carrot, capsicum, lettuce, 


tomato, meat, corn etc


Various spread (vegemite, tomato sauce, BBQ sauce, 

mustard, mayonnaise etc)


Butter knives (no teeth!), large tray
Give each child a piece of bread and a butter knife to cut an 
animal shape. (You might like to use animal dough 
cutters instead)

Decorate the animal using the spreads and toppings.

Put all the animals on a tray (or ark if you’re creative).
Use tray of animals as ark to tell story about Noah’s ark. Because the children created the animals and love them, they want to be very careful of them. That’s what God was like with Noah and his family. He loved everyone very much, so much so that he didn’t like to see them not listening to Him, which was hurting them. So he decided that he would start again with the people who were obeying and listening to Him and he made sure they were safe on the ark with all the animals. 

Pasta Rainbows

Ingredients:


Cooked pasta


Food colouring


Pasta sauce or dip

Precook pasta

Separate pasta into 7 portions.

Put each portion into a zip lockable bag along with a couple of 
drops of food colouring.  

Shake bag until pasta is evenly coloured. (Make sure the bag 
is securely shut!)

Arrange coloured pasta on a plate to make a rainbow along 
with some pasta sauce or dip on the side of the plate. 

After the flood, God put a rainbow in the sky to remind Noah of the promise that he would never flood the world again. But when we look at a rainbow in the sky we can remember lots of promises that God made. What are some promises of God that you know of? 

Rainbow biscuits

Ingredients:


Milk arrowroot biscuits


Coconut or icing sugar


Food colouring 


125 g Cooking chocolate


2 table spoons Icing sugar


2/3 cup sour cream

Make icing


Melt chocolate in a double saucepan or microwave. Let 
cool slightly, then whisk in sugar and sour cream until 
combined. 

Cover biscuit with icing

Put a few spoonfuls of coconut or icing sugar into zip lockable 
bag along with a couple of drops of food colouring.

Shake bag until pasta is evenly coloured. (Make sure the bag 
is securely shut!)

Carefully pinch coloured coconut onto biscuit to create a 
rainbow. 
Many icings set soon after making them which makes it difficult for the children to spread and decorate. This recipe only sets in the fridge but is thick enough that it is not a problem to eat unset. It tastes really good too – the children won’t be able to taste the sour cream. 

God used a rainbow as a sign of one promise, but we can remember many more! Can you remember some of God’s promises?
Jonah Cakes
Ingredients: 


Jelly babies (lollies)


Blue icing


M&M minis (or other small lollies)

Thin liquorice strips or snake cut into thin pieces


Ice cream wafers

Make batter for Vanilla Cupcakes or Individual Cupcakes. 

Put half of the batter in the patty pan, then place a jelly baby 
in the patty pan, before covering with rest of mixture.

Bake as normal.

Allow to cool before decorating.

Cover with blue icing. 

Put on eyes with M&Ms and mouth with liquorice.

Cut wafer into triangle and stick into side of cake as tail.

(if children are icing themselves, make icing runny by heating. Divide into several bowls. Get children to hold cupcakes upside down and twist top in the icing to cover with icing – be sure not to drop it in. The icing should stick fairly well.)

Jonah didn’t obey God, so he ended up in the whale’s tummy. See if you can obey my instructions to create a Jonah Cake. 


Yummy Choc-Bananas
Ingredients:


Bananas


Mini choc chips

Peel banana

Cut banana lengthwise down banana, being careful only to go 
halfway through.

Put choc chips inside banana.

Wrap in foil and place under grill for 5-10 mins – until 
everything in warm and chocolate melted. 

Sometimes we know we shouldn’t do something – that’s its wrong – but it looks so harmless or like no-one will ever know, so we do it anyway. Maybe like a little lie you told. It may not seem too bad, but sin is always bad! One sin leads to another and soon its bigger than you ever imagined. When we put the chocolate chips in the bananas it looked nice and neat. But have a look now. It is all gooey and runny and doesn’t look very nice at all. That’s what sin is like. 

Cinnamon Snails 
Ingredients:


4 slices of white bread


¼ cup of soft cream cheese


3 tablespoons sugar


1½ teaspoon of cinnamon

1¼ cup of butter, melted
Makes 12 snails

Trim crusts from bread

Spread cream cheese on bread.

Roll up bread slices and cut rolls into thirds.

Mix cinnamon and sugar together.

Dip each roll into melted butter, then cinnamon sugar.

Place rolls, seam side down on a oven tray and bake in a 
moderate oven (180oc) for approximately 12 mins or 
until light brown and crisp. 

Serve warm or cool. 
Have you ever seen a snail when it gets scared? It pulls its head into its shell and hides. Sometimes when we get scared we hide. Some people hide under their blankets or some children hide behind their parents legs. We don’t need to hide when we get scared though because God protects us and looks after us. 
Joshua 1:9

Do not be scared or sad because God is with you always. 

Name Biscuits
Ingredients:


Arrowroot biscuits


Cream cheese


Small sweets or sultanas

Cover biscuit with cream cheese (you could use another 
spread if so desired)

Spell child’s name with sultanas.

God made you unique. Take a look at everyone’s name biscuits. Even if you have the same name as someone else, your biscuit wouldn’t be the same. But God made you unique. There is no-one else like you! And He loves you just as you are – he doesn’t want you to be like anyone else. 

Hidden Secrets Toast

Ingredients:


Bread


Milk


Spreads for toast

Using pastry brushes, draw a picture or write a word in milk.

Put the bread under a griller for a couple of minutes until the 
milk browns.

Serve with spreads. 
You may think that you can get away with a sin because no-one is around to see it, but God knows and he says that every secret will be found out.
Luke 12:2
Everything that is hidden will be found out, and every secret will be known. (CEV)

Jericho Walls

Ingredients:


Miniature marshmallows


Icing


Arrowroot biscuits

Make icing (use icing from Marshmallow Clouds)
Create a ‘wall’ around the outside of the biscuit with 
marshmallows. Use icing as the ‘cement’. 

While the children eat the marshmallows and tear down the wall, tell the story of the Battle of Jericho. Joshua 6
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