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No rolling, no cookie cutters, and NO MESS!
Just the imagination of a child!

Front of bottle

No rolling, no cookie cutters, and NO MESS!
Just the imagination of a child!

Front of bottle

Directions:

1. In Mixer cream together baggie of sugars, 1/2 cup butter
(1 cube), and 1 tsp vanilla.
2. Add in remaining dry ingredients and mix until combined.
3. Slowly add 2 to 4 T. water until the cookie dough is the
consistency of Play-Doh

Now, let the magic begin! All you need is CLEAN hands,
table or counter top, & creativity
[THAT IS RIGHT--NO FLOUR NEEDED
for forming---so no mess!]

Make letters & numbers out of Cookie Clay Dough ropes or
balls, make animals, faces, turtles, cars, or what have you.
You can also use clean Play-Doh accessories.

Place on ungreased cookie sheet
Bake at 350 degrees for 10-15 minutes (depends on
thickness so keep your eye on it as some pieces may need to
come out earlier than others)
(Note: The high oven temprature will Kill germs so relax and

enjoy.)

Cool 3 minutes

Back of bottle
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