Food & Cooking
Five Little Cookies
Five little cookies,
With frosting galore,
Mother ate the pink one,
Then there were four.

All Around The Apple Tree
Tune of: "Mulberry Bush"

Here we go round the apple tree,
the apple tree, the apple tree
Here we go around the apple tree
On a frosty morning.
Four little cookie,
This is the way we climb the
Two and two, you see,
Father ate the green one, ladder
Then there were three.
Repeat with:
-pick the apples
Three little cookies,
-wash the apples
But before I knew,
Sister ate the yellow one, -peel the apples
-cook the apples
Then there were two.
Two little cookies,
Oh, what fun!
Brother ate the brown
one,
Then there was one.
One little cookie,
Watch me run!
I ate the red one,
Then there were none

Two Big Lemons
Tune of: "This Old Man"
Way up high, in a tree (hold
hands up as high as possible)
Two big lemons smiled at me
(smile)
So I shook that tree with all my
power; (Pretend to shake a tree)
Down came the lemons, whoa,
they were SOUR!! (make sour
face)
I'm A Big Red Tomato
I'm a big red tomato
Growing on a vine,
A big red tomato
Looking oh so fine.
Now you can make good things with meSoup, juice, pizza, to name just three.
I'm a big red tomato
Growing on a vine.
Grow, grow, grow.
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Rainbow Fruit Pizza
Ingredients:
• 1 sheet seamless crescent roll
dough
• 8 ounces vanilla Greek yogurt
• 6 large fresh strawberries
• 4 ounces canned mandarin
oranges
• 2 kiwis
• 1/3 cup fresh blueberries
• 1/3 cup fresh blackberries

Directions:
• Preheat oven to 375 degrees F.
• On a lightly greased baking sheet, gently roll out the crescent sheet to make a
rectangle, lightly pressing the dough to shape as needed. Trim away the edges of the
dough to form a rainbow, and gently press down the corners so that they do not flare
up during baking. Bake for 8-12 minutes, until lightly golden and crispy. Remove and let
cool to room temperature.
• While the pizza bakes, prepare the fruit. Cut tops off of strawberries and slice thinly;
rinse mandarin oranges and pat dry; peel and slice kiwis into coins, then slice coins in
half cross-wise to form half moons. Simply wash and pat dry the blueberries and
blackberries. Set fruit aside.
• Spread the yogurt over the top of the cooled crust, leaving a1/2-inch border around
all sides. Arrange the strawberries along the outermost edge, “point” down to form the
first rainbow stripe. Follow with a “stripe” of oranges, then kiwis, then blueberries,
ending with the blackberries as the lower-most stripe. Serve immediately or refrigerate
for up to a few hours. Slice and serve.

wellplated.com/rainbow-fruit-pizza/

Salt painting
Ingredients:
•
•
•
•
•
•

How-to:

school or craft glue
salt
food coloring (any color)
water
paintbrush
white paper

note: you can use watercolor
paint instead of food coloring

• Draw a shape.
• Add glue to outline your shape.
• Add a small amount of salt onto
the glue then carefully pour the
excess salt off.
• Let the glue and salt dry.
• Mix a few tablespoons of water
with your choice of food coloring to
make watercolor paint.
• Use a paintbrush to paint your
watercolors onto the salt.
• Leave your salt painting to dry
overnight.

Microwave play clay
Materials:
• Quart-size Mason Jar with twopiece lid
• Half-pint Mason jar
• Paint stirrer or other mixing tool
• 1 cup flour
• 1/2 cup salt
• 1 teaspoon cream of tartar
• 1 cup water
• 10-15 drops of food coloring
• 1 teaspoon vegetable oil

Instructions:
• Combine the flour, salt, and cream of tartar in the quart jar and stir.
• Combine the water and food coloring in the half-pint jar and then pour the liquid
into the dry ingredients in the quart jar.
• Add the oil and stir thoroughly. The mixture should look like very thick paint.
• Microwave the jar for about 1.5 minutes (90 seconds).
• Using potholders, carefully remove the hot jar. Place it on the counter and give
it a quick stir. The clay should have started to solidify. (If it is still liquid, microwave
it for another 10 seconds or so.)
• Let it cool for a minute or so, or until you can comfortably hold the jar, and
continue stirring. The mixture should be thick like mud.
• Scrape it out of the jar onto a surface with a little flour on it and knead it until it's
smooth.
• Store the clay in the quart jar but let it cool completely before putting the lid on.
It should keep for months.

from Mason Jar Science by Jon Adolph

