
Valentines
Potion
1 potion bottle

1 heart
1/8 tsp edible glitter

powder
fill with water

Add to your favorite
liquid sensory play such
as water, shaving cream,

and foam. 



Valentines
Chocolate Play Dough

1/2 Cup Flour
1/2 Cup Cocoa

1 Cup Water
1/2 Cup Salt

2 tsp Cream of Tarter
1 T. Oil

Cook over medium heat, stirring
constantly, for about 5 minutes, or

until ball is formed. Your dough will
need to be the consistency you
want it in the end before you

remove from heat. Once ball is
formed, remove from heat. Knead
for about 3 minutes. Keep at room

temperature in an airtight container
or wrap. Add cookie scoops, silicone

heart molds, cookie cutters,
spatulas, rolling pins etc.



2/3 Cup Shortening
3/4 Cup. Sugar
1/2 tsp. Vanilla

1 egg
2 T. milk

2 Cups Sifted Flour
1 1/2 tsp. Baking Powder

1/4 tsp. Salt

Cream shortening, sugar and
vanilla. Add egg. Beat well until

fluffy. Add dry ingredients and milk.
Divide the dough in half. Chill for 1
hour. Bake on greased cookie sheet

at 375 degrees for around 
6-8 min. Cool slightly. Remove from

pan. Cool and Decorate.

Valentines
Sugar Cookies



Frosting (adjust as needed)

About 2 Cups Powdered Sugar
1/2 Cube Margarine, softened to

room temp.
1 tsp Vanilla

few drops of food coloring
Evaporated milk or half and half

(add a little at a time until desired
consistency) 

Mix with a mixer

Note: If using sprinkles; frost
sprinkle, set aside, frost sprinkle set

aside (repeat with each cookie)

Add a little of the edible glitter on
top for decoration

Valentines
Sugar Cookies



2 cups Strawberry Nesquick powder
(found at most grocery stores and

online)
2 cups flour
3/4 cup oil

Sprinkles (optional)

Whisk all of the ingredients
together. Store in an airtight

container at room temperature.
Add in whisks, spatulas, cookie

cutters, bowls, cupcake liners etc.

Strawberry
Sand


