Creative Cookie Baking: Activity for Seniors
Memorylanetherapy.com

Materials Needed :

1. Cookie dough: Either homemade or store-bought, make sure
it's ready to be shaped and decorated.

2. Rolling pin: To roll out the cookie dough to an even thickness.

3. Baking Sheets: To accommodate the number of cookies you'll
be making.

4. Piping bags and tips: These will help you create precise and
intricate designs.

5. Food coloring: Gel or liquid food coloring to mix and match
your preferred shades.

6. Parchment Paper or Silicone Baking Mat: To line your baking
sheets and prevent sticking.

Here are the easy-to-follow instructions for each of the cookie
decorating techniques:

1. Shell Cookies:

1. Prepare your cookie dough and roll it out to the desired
thickness.

2. Take the lid with a design (e.g., from a jar or container) and
press it gently into the cookie dough to create imprints
resembling shells.

3. Bake the cookies as directed in your cookie recipe.

4. Once baked and cooled, you'll have beautifully designed
shell cookies.
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2. Patterned Cookies:

1. After rolling out your cookie dough, find a glass with a
decorative bottom or base (e.g., an old-fashioned glass with
a pattern).

2. Press the bottom of the glass firmly into the dough to create
imprints with the glass's design.

3. Bake the cookies according to your recipe's instructions.

4. Once baked and cooled, you'll have unique and patterned
cookies.

3. Colorful Cookies:

1. Take a whisk and dip it into powdered food coloring of your
choice.

2. Press the whisk into the cookie dough, creating colorful
imprints.

3. Bake the cookies following your cookie recipe.

4. Once baked and cooled, you'll have a batch of colorful and
vibrant cookies.




4. Honeycomb Cookies:

. Roll out your cookie dough to the desired thickness.

Take a piece of clean bubble wrap and gently press it onto the
dough's surface.

Use a round cookie cutter to cut out cookies with the
honeycomb pattern.

Bake the cookies as instructed in your cookie recipe.

Once baked and cooled, you'll have cookies with a textured
honeycomb design.

5. Button Cookies:

w

Roll out your cookie dough and use a bottle cap (or any circular
object) to press lightly into the dough, creating indentations.

. Use a straw to make a hole in the center of each cookie,

resembling a button.

Bake the cookies as directed in your cookie recipe.

Once baked and cooled, you'll have adorable button-shaped
cookies.

For more fun Activities for Seniors visit
Memorylanetherapy.com
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