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Cookie Paper Doll Craft

Materials:

Template printed on cardstock
Crayons/markers

Miscellaneous items for decorating (optional)
4 brass fasteners/doll

Scissors

Glue

Decorate the template

Cut out the cookie doll parts

Glue the hat onto the cookie

Poke the brass fasteners through the arms and legs and attach to your cookie

pPONM~

You may want to turn your doll into a puppet by gluing or taping a Popsicle stick or straw
to the back. The girls can then make up a play/skit with their dolls.






The Cookie Flowers

The Ingredients:

1 Flower Pot

1 piece of florist foam to fit in the pot snuggly

Some pieces of florists' moss

3 sticks of 18 gauge florist wire cut in half

12 spearmint gumdrop leaves

6 sandwich cookies

Optional — Hot glue gun, clean rocks/stones, Guiding coloured
ribbons

The Process:

¢ Fit the florist foam into the pot. If it doesn't fit snuggly, hot glue the foam to the pot.
This must be snug and stable, or the pot can fall over, due to the weight of the flower
cookies. You may want to add stones/rocks to the bottom of the pot first.

¢ Add the florist moss to the top of the foam. Arrange so the foam is not visible. Take
the 3 florist wires and clip in half. Add two spearmint gumdrop leaves to each wire.
Point the leaves in opposite directions for balance.

¢ Insert the wires into the icing layer of the cookie. Be careful and don’t push the wire
completely through, or the cookie will slide down to the leaves. Three-quarters
through is a good depth. Carefully insert the wires into the florist foam. Ensure you
keep the arrangement balanced for stability.

e For an extra special touch, add a ribbon to each wire, just above the leaves.

e Decorate the flowerpot. In this display, we used a white plastic flowerpot, and
decorated it with foam pieces cut into spring flowers, fluttering butterflies, and dashing
dragonflies, which are hot glued to the pot. Add some sparkles. Curly Ribbons. “You
Go Girl” tattoos.

o If this is a long term arrangement, and IT WON'T BE EATEN, it is recommended that
you add a bit of hot glue to the undersides of each of the leaves and on the underside
of the cookie where the wire goes into the icing.

For quick enjoyment, create your bouquet and then invite your friends to enjoy the fresh
new taste of “Guiding” with a cup of tea/coffee. Do this as a Unit craft and then have
your girls pick their flower and give to their parents the night cookies are being picked

up.

Created by Shelley Kuebler,
PR Adviser, Prairie West Area



Halloween Witches Hat

The Ingredients:
1 chocolate mint cookie

Icing (a tube of gel icing works well and is quick and easy)
Hershey Chocolate Kiss — unwrapped

The Process:

e Stick the Hershey Chocolate Kiss on top of the cookie with a small dab of icing to
make the peak of the hat.

Thanksgiving Turkey Cookie

The Ingredients:

1 chocolate mint cookie

5 — 6 candy corns

Icing for “glue”

1 round flat candy — orange or yellow
Gelicing

The Process:

Glue candy corns in a fan formation to the top of the cookie to make feathers.

Glue round candy under feathers as the body. Use gel icing to draw eyes and beak.
e Note: have used pumpkin marshmallow candies as the body — just cut off one side

to flatten. Or use jelly sugared candies and cut them.
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