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Cooking
Cooking Yummy Chocolate Tofu Pudding 3+

Science skills
Cooking and tasting are fun ways to learn about a new food.

Materials
Dry soybeans Blender
1⁄2 cup (125 ml) honey 1 teaspoon (5 ml) vanilla extract
4 tablespoons (60 ml) unsweetened cocoa powder Cups 
One 19-ounce (580 ml) package of firm silken tofu, chilled and cubed

What to do
1. Bring dry soybeans to show children. Save them to use for a craft project. 
2. Show the children the tofu and explain that it is made from soybeans.
3. Chop the tofu and add to the blender.
4. Add remaining ingredients and blend.
5. Perhaps you could also mix up a batch of regular instant pudding, using milk, for taste com-

parisons. Explain to the children that some people do not eat any meat or animal products
and that soybeans are an extremely healthful alternative source of protein.

6. Fill the cups with the tasty treat and chill, or eat right away.

H Linda Atamian, Charlestown, RI

Individual Egg Salads 3+
Science skills

Children have fun using fine motor skills and observing 
as they make their own egg salad.

Materials 
1 hardboiled egg per child 1 resealable plastic bag per child
Mustard, mayonnaise, salt and pepper Scissors
Napkins Crackers or bread

What to do
1. Give each child a hard-boiled egg and demonstrate how to peel it.
2. After the children have peeled their eggs, check for shells and give each child a plastic bag

to put the egg into.
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3. Let children hold the bag open as you put in a little
mustard, mayonnaise, salt and pepper or other ingre-
dients of your choice.

4. Zip the bags up and check for too much air or for leakage.
5. Encourage the children to squish the bag with their hands until it becomes egg salad.
6. Push everything down to one corner, cut the corner with scissors and squeeze the salad onto

bread or crackers.

More to do
Language: Read and discuss Chickens Aren’t the Only Ones by Ruth Heller.
Math: You and the children could discuss one-to-one correspondence as you hand out one egg
per person and one plastic bag per person, etc.
More science: This activity may follow a discussion about animals that lay eggs and others that
are born alive. It may also be used with a unit on farms and farm animals.

H Leslie B. Brunner, Hot Springs, VA

3+ Pizza Dough Play
Science skills

Children use all their senses to make observations and 
have an opportunity to practice fine 

motor skills as well as creativity.

Materials 
Flour 1⁄2 cup (125 ml) measure
Large bowls Water
Smooth, clean surface or mess trays Pizza pan
Plastic pizza cutters, cookie cutters, small rolling pins Colored playdough

What to do
1. Let each child measure 1⁄2 cup of flour and place it in a bowl.
2. Add enough water to make a dough with a consistency that is thick enough to be handled.
3. After washing their hands the children put flour on their hands and knead the dough on a

surface or in a mess tray.
4. Discuss the textures of the dough as it is mixed. Remind children that this is a playdough

pizza you are making; it is not to be eaten.
5. After it has been thoroughly combined, transfer the dough to the pizza pan, adding flour to

the surface if the dough is too sticky.
6. Allow the children to manipulate the dough with their hands, rolling pins, pizza cutters, etc.
7. Re-apply flour to hands if dough continues to stick to hands; add flour to utensils if necessary.
8. Add colored playdough to dough to simulate pizza toppings. Discard all dough after play has ended.
9. On another day, make real pizzas for lunch by using a pizza crust mix purchased in many

retail grocery stores. Just add desired toppings.

Cooking
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