Dough Recipes

Sand Dough
2 C sand

1 C cornstarch

1 ½ C water

Mix sand and cornstarch. Stir in water. Bring to a boil over low heat. Stir constantly until mixture is thick and follows the spoon. Great for mud pies without the MESS!

Coffee (fossil) Dough
1 cup of used coffee grounds
1/2 cup of cold coffee

1 cup of flour

1/2 cup of salt

Wax paper 

Mixing bowl 

Some small objects to make impressions in the dough 

Empty can or a butter knife

Toothpicks
Optional string to hang your fossil 
1. Stir the together the coffee grounds, cold coffee, flour, and salt until well mixed. 
2. Knead the dough together and then flatten it out onto the waxed paper. 

3. Use the can to cut out circles of the dough or use the dull knife to cut slabs large enough to fit your "fossil" objects. 

4. Press your objects firmly into the dough. When you take the object out, you have your "fossil". If you want to hang the fossil, poke holes into the edge to hold the string. 

5. Let the fossil dry overnight and then hang it if you wish.

Salt Dough
4 Cups of Flour
1 Cup of Salt
1 1/2 Cups of Hot Water
Holiday Cookie Cutters
Decorations, Glitter, Paint, Beads, Etc. 

Knead the dough and roll it out to cut out shapes with cookie cutters (just like if you were making sugar cookies).  Let dry overnight.  Paint and decorate as desired.  Most of all, be creative and have a lot of fun! Or Line a baking tray with aluminum foil, make the shapes you want, and bake in the oven at 300 degrees or until hard (about one hour). You can use food coloring to color dough before you bake it, or paint it afterwards. A finishing coat of shellac or clear acrylic will make your salt clay products last longer.
 

Chocolate Dough

1 1/4 cups flour, 1/2cup cocoa powder, 1/2 cup salt, 1/2 tablespoon cream of tartar, 1 1/2 tablespoons cooking oil,
1 cup boiling water 

  

Mix the dry ingredients. Add the oil and boiling water. Stir quickly, mixing well. When cool, mix with your hands. Store in an airtight container. 
Gingerbread Dough
1 cup flour, 1/2 cup salt, 2 tsp. cream of tartar, 1 cup water, 1 tsp. veg. oil, cinnamon, allspice, ginger, nutmeg, optional amounts for scent
Mix the dry ingredients; experiment with the spices until you get the scent and color you want. Mix water and oil together; add them to the dry ingredients and stir. In a pot, cook the mixture for two to three minutes, stirring frequently. The dough will start to pull away from the sides of the pan and clump together. Take the dough out of the pan and knead the dough until it becomes soft and smooth. Allow to cool and store in an air tight container.
Kool-Aid Dough
1 cup flour, 1 tablespoon vegetable oil, 1 package unsweetened Kool-Aid, 1/4 cup salt, 2 tablespoons cream of tartar, 1 cup water
Mix flour, salt, cream of tartar and Kool-Aid in a medium saucepan. Add water and oil. Stir over medium heat 3 to 5 minutes. When mixture forms a ball in pan, remove. Knead until smooth. Store in an air tight container and refrigerate.
