
Measure out all the ingredients and pour them

into a sealed container.

Shake the container so all ingredients are evenly

mixed.

Enjoy!

1 cup Cheerios

1  cup dried fruit

1 cup nuts

1 cup M&Ms

1 cup Peanut Butter Chips

1 cup pretzels

1 cup cheese crackers

(Goldfish or Cheez-Its)

TRAIL 

Ingredients

Directions

Serves 16 

people!

mix



1 apple

10 tsp creamy peanut butter

35 mini marshmallows

APPLE

Ingredients

Directions

Smiles

Cut the apple into 10 slices.

Spread 1 tsp of peanut butter onto each apple slice.

Top 5 of the apple slices with 7 marshmallows.

Top the marshmallows with the other                              

 apple slices.

Smile and enjoy!

Makes 5 

smiles!



Serves 4-5 People!

Preheat the oven to 350 degrees.

In a big bowl, mix the dry ingredients (sugar, salt, cinnamon,

flour, baking soda, and pumpkin pie spice) together.

Make a hole in the middle of the dry ingredients.

Add the wet ingredients (eggs, oil, pumpkin, and water).

Mix together until smooth.

Pour the mixture into a 9x5 loaf pan.

Bake for an hour.

Slice and enjoy!

1 cup sugar

1/2 tsp salt

1/2 tsp cinnamon

1 1/4 cup flour

2/3 tsp baking soda

1/2 tsp pumpkin pie spice

2 eggs

1/3 cup oil

2/3 can of pumpkin  (16 oz can)

1/4 cup water

PUMPKIN 

Ingredients

Directions

Makes one 

loaf of bread!

Bread



1  can of Pillsbury™

refrigerated crescent

rolls (8 oz)

1 package of pork cocktail

weenies (14 oz)

PIGS IN A

Ingredients

Directions

Makes 24

'pigs'

Blanket

Preheat the oven to 375 degrees.

Place an ungreased baking sheet to the side.

Open the can of crescent rolls and separate the triangles.  Cut

each triangle lengthwise into three narrow triangles.

Place a pork weenie on the flat, short end of a triangle. Starting

at that end, roll the pork weenie and crescent together up toward

the point of the triangle. Place, point side down, on your

ungreased baking sheet.

Bake for 12-15 minutes or until golden brown.

Serve warm and enjoy!



Transfer the seeds and strings to a colander. Place the

colander in your sink and rinse the seeds with cool water. 

While rinsing, sort through them with your hands and pull

out the stringy pumpkin guts.

Dry seeds overnight.

Preheat the oven to 300 degrees.

Toss the seeds in a bowl with the melted butter and salt.

Spread the seeds in a single layer on a baking sheet       

 and bake for about 45 minutes or until                           

 golden brown; stir every 15 minutes.

 Season to taste and enjoy!

1½ cups raw, whole

pumpkin seeds

2 tsp butter, melted

Ingredients

Directions

Serves 16 

people!

Pumpkin
Seeds

Baked

Salt and other spices

to taste



Serves 4-5 People!

Put the milk, whipping cream, sugar, and vanilla in a 1 quart

freezer bag and seal. For security, fold a piece of duct tape over

the seal. 

Place the bag with the ingredients inside a gallon freezer bag. 

Pack the larger bag with crushed ice around the smaller bag.

Pour ¾ to 1 cup of salt evenly over the ice. 

Wrap in a bath towel and shake for 10 minutes. Open the outer

bag and remove the inner bag with the ingredients.                

 Wipe off the bag to be sure salt water doesn’t                             

 get into the ice cream. 

Cut the top off and spoon into cups or cones. 

Enjoy plain or top with nuts, coconut,                                                 

 or fruit. 

ICE CREAM 

Ingredients

Directions

Serves 4

people!

In a Bag

1/4 cup sugar

1/2 tsp vanilla extract

1 cup milk

1 cup whipping cream

Crushed ice (1 bag of ice will

freeze 3 bags of ice cream)

1 cup rock salt

(approximately 8 cups per 5

lbs.)

1 quart and 1 gallon size

Ziploc bags

Duct tape

Bath towel



Serves 4-5 People!

Put the milk, sugar, yeast and 1 cup of the flour in a large resealable plastic bag.

Squeeze the air out of the bag and seal. Squish with your hands until well mixed. Let it

rest for 10 minutes at room temperature; the mixture will begin to bubble.

Add the melted butter, salt, and remaining 3 1/2 cups of flour to the bag, seal and squish

again until well blended. 

Remove the dough from the bag and put it on a floured surface. Knead for about 5

minutes until smooth. 

Butter a 9-by-5-inch loaf pan and add the dough. Cover with a kitchen towel and put in a

warm spot for about 2 to 2 1/2 hours until the dough has just risen about 1 1/2 inches over

the top of the pan.

Position a rack in the center of the oven and preheat to 375 degrees F. 

Brush the top of the dough lightly with warm water and bake for 35 minutes until golden

brown. 

Using oven mitts, remove the loaf from the pan and place the bread back in the center of

the oven rack.

Continue baking until the loaf sounds hollow when rapped lightly with your knuckles on

the bottom and top, or an instant-read thermometer inserted                                                

 in the center registers about 190 degrees F.

 Transfer the loaf to a cooling rack and cool                                                              

 completely before slicing.

Spread some butter and enjoy!

*This recipe was adapted from The Food Network                                                                                                                            

 "Kids Can Make: Homemade Bread" recipe.

HOMEMADE 

Ingredients

Directions

Makes 1

loaf!

Bread

1 1/2 cups whole milk, warmed

2 tablespoons sugar

One 1/4-ounce package active dry yeast

1 tablespoon fine salt

4 1/2 cups unbleached all-

purpose flour, plus extra for

dusting

3 tablespoons unsalted butter,

melted, plus extra for buttering

the pan



Serves 4-5 People!

Pop your popcorn in the microwave, in an air popper, or however you

would normally pop your corn.

Combine the brown sugar, butter, corn syrup, and salt in a

microwave-safe bowl and stir.

Microwave the mixture until it begins to boil. Then, boil for another 2

minutes.

Add the baking soda to the mixture and stir to combine.

Coat the inside of the brown paper bag with cooking spray.

Add the popped corn to the bag after removing the kernels that didn’t

pop.

Pour the caramel mixture over the popcorn.

Microwave for one minute; shake the bag; microwave for 45 seconds;

shake the bag; microwave for 30 seconds;                                       

 shake the bag.

Spread out the caramel corn onto a cookie                                       

 sheet and break it apart as it cools.

Store in an airtight container (or just eat                                                    

 it all right away!)

Ingredients

Directions

Serves 4

people!

Caramel Popcorn

1/2 cup unpopped popcorn

1 cup brown sugar

1/2 stick butter or margarine

1/4 cup white corn syrup

1/2 tsp salt

1/2 tsp baking soda

Cooking spray

Clean brown paper bag

Microwave



Paper Plate

Markers

Eggs: small

marshmallows or

Jelly Beans

Caterpillars: gummy

worms

Chrysalises: Tootsie

Rolls

Butterflies: 2 sour

patch watermelons

 Make a large ‘X’ on a paper plate to divide it into

quarters.

 Using a marker, write out the names of the four

stages on the paper plate. “Egg” at the top left,

“Caterpillar” at the top right, “Chrysalis” at the

bottom right, and “Butterfly” at the bottom left.

Draw arrows clockwise from “Egg” to “Caterpillar”

and from “Caterpillar” to “Chrysalis” and so forth.

Place your marshmallow or jelly bean on "Egg", your

gummy worm on "Caterpillar", your Tootsie Roll on

Chrysalis, and the Sour Patch Watermelons round

sides together on "Butterfly"

Show your life cycle to your friends or family and

then eat your candy!

1.

2.

3.

4.

5.

EDIBLE BUTTERFLY LIFE-CYCLE
Supplies Directions



Clear Plastic Cups

Spoons

Snack sized

plastic bags

Graham Crackers

(parent material)

Chocolate pudding

cups (Subsoil)

Oreos (Topsoil)

Gummy Worms

(Organisms)

 For the adult: Make sure each person has a

cup, a spoon, a putting cup, gummy worms, a

bag with two Oreos, and a bag with two

graham cracker sheets.

 For Everyone: Crush up the graham crackers

(Parent Material) in a bag and place it in the

bottom of your cup 

Scoop the pudding (subsoil) on top of the

graham crackers.

Put 2-3 gummy worms (organisms) above your

pudding)

Crush up your Oreos (Topsoil) and pour on top.

Enjoy!

1.

2.

3.

4.

5.

6.

EDIBLE LAYERS OF THE SOIL
Supplies Directions


