MOON PRASE COOKIES

A fun, tasty and educational baking activity to learn about moon phases!
You will need to make a vanilla and a chocolate mixture so you can make the moon phases.

You will need:

An apron and a round cookie cutter

Vanilla Mix Chocolate Mix

100g unsalted butter 100g unsalted butter

100g caster sugar 100g caster sugar

1 egg yolk, beaten with 2 teaspoons water 1 egg yolk, beaten with 2 teaspoons water
1 teaspoon vanilla extract 1 teaspoon vanilla extract

200g plain flour 175g plain flour

Y4 teaspoon salt 25g cocoa powder

Y4 teaspoon salt

Method:

1. In a medium bowl, beat together the butter and sugar until light and creamy.
Beat in the egg yolk and vanilla extract

2. Add the flour and salt (and cocoa when making chocolate cookies). Stir until it
forms a dough, then knead until smooth. Wrap in clingfilm and chill for 30 minutes.
3. Preheat the oven to 180°C, fan 160°C, gas mark 4. Roll out the dough on a floured
surface to the thickness of a £1 coin.

4. Stamp out shapes from your dough with cutters and assemble your moon phases
using the next page as a guide.

5. Bake on a non-stick baking tray for about 10 minutes, until lightly browned

An adult should help you remove the hot baking tray from the oven

6. Cool on a wire rack and enjoy!

m Take a picture of your cookies before you eat them!
Share via Twitter #letscreateOL

WEBELLEVE THIS ACTLVITY 1S BEST SULTED T0 FAMILLES (SOME SUPERVISION/SUPPORT MAY BE REQUIRED)



MOON PHASES

You'll need to use your cookie cutter to cut out the shapes you need from the vanilla and
chocolate dough, overlaying the dough to make the moon phases.

It will need a little bit of patience but will look wonderful when they are done...

and they'll taste good too!

New Moon Waxing Crescent First Quarter

Waxing Gibbous Full Moon Waning Gibbous

Last Quarter Waning Crescent New Moon

WEBELLEVE THIS ACTLVITY 1S BEST SULTED TO FAMILLES (SOME SUPERVISION/SUPPORT MAY BE REQUIRED)



