Salt Dough Ladybirds

You will need:

1. plain flour
2. cooking salt
3. water
4. a cup or cup measures
5. mixing bowl
6. ladybird shape (anything circular - we used an empty yoghurt pot and a coffee mug as our cookie cutters)
7. greaseproof paper
8. baking tray
9. a pencil
10. an oven
11. red and black paint (we used acrylic paints)
12. paintbrush


To create the salt dough you will need:

· 1 cup of plain flour
· Half a cup of salt
· Half a cup of water


Method:

· Put one cup of plain flour into a mixing bowl.
· Add half a cup of salt to the bowl and give it a stir. 
· Slowly add half a cup of water – each time adding a little and mixing it in, before adding some more. 
· Once you have added all the water, the dough looks very dry but don’t be tempted to add more water. 
· Start kneading the dough in the mixing bowl and very quickly all the ingredients should bind together into a ball.  
· Then, take your ball of dough out of the mixing bowl and knead the ball of dough for about 10 minutes. 
· When you have a stretchy, smooth dough, roll it out to about 0.5 cm thickness.
· Cut out the ladybird shapes
· Place them onto a baking sheet covered in greaseproof paper. 
· Use the end of a pencil to make the spots on the wings of the ladybirds. 

Cooking the salt dough ladybirds:

· Cook the salt dough ladybirds at a low temperature for a long time. 
(Approximately 75 – 100 degrees them into a very low oven - Keep an eye on your ladybirds and if they start to puff up turn the oven down and turn the ladybirds over for half an hour before turning them back.
· Leave the ladybirds in the oven until they are fully dried out and hard. 
They can take a few hours.
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