Human Development Notebook
Due May 22™

#1) Report must be in neat cIe;m notebook,
#2) All recipes, handouts, and evaluations must be in notebook.
Projects:

1) Life cycle of a butterfly

2) Family mobile

3) Making butter

4) Grass People

5) Body outlines

6) Ice cream

7) Goop

8) Knox Gélatin

9) Puddle Cake

10) Shaving Cream

11) Pizza ‘.

12) Play Dough



Evaluation
Nursery School Activity

Name:
Period:

Name of Activity:

Age Group:

What materials were ncéded for this activity? List all Materials:

What skills did this activity teach or reinforce? List:

What was your experience with this activity? Would you use this activity in
a Nursery School? Why or Why not? What did you like the most and what

did you like the least about this activity? :

Draw a picture of your project;
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Original recipe calls for:
i package pelatin
3/4 cap water

Sprinkle gelatin on water ¢

0 soften. Mix ingredients and heat ung] dissolved. Pour :nto small cup. Let
stand unti! firm.

Bev's suggested ecipe:
! box pelatin (32 Packages)
22 cups water

Foliow above direct

ons and pour into large conminers, Calor can be added to mj
However, it is much berer o aliow the ki

eye droppers or Pipentes with food cofor.,



How To Make “Goop”

Mix #1 & #2 in separate containers

1) Mix : 2 cups soft white glue (Add food coloring here if you
don’t want it white)

2) Mix 1 % cups of warm water

**Mix slowly with hands**

Use another container to Mix

1) 4 tsp. Borax

2) 1cupof watef

**Mix slowly with hands / dissolve well

Slowly add Container #1 to container #2 and mix with hands.



How To Make “Goop”

Mix #1 & #2 in separate containers

1) Mix : 2 cups soft white glue (Add food coloring here if you
don’t want it white)

2) Mix 1 Y% cups of warm water

**Mix slowly with hands**

Use another container to Mix

1) 4 tsp. Borax

2) 1cupof watef

**Mix slowly with hands / dissolve well

Slowly add Container #1 to container #2 and mix with hands.



Coffee Can Ice Cream
I Cup Cream:
I Cup milk
I Egg
1 teaspoon vanilla
Y2 cup sugar
I Empty 11b coffee can, with lid,
I Empty 21b coffee can, with lid.

Course rock salt (approx. 51bs.)
Crushed Ice (approx. 51bs.)

In the 11b coffee can mix cream, milkvanilla and sugar. Ina
separate bowl scramble egg well. Then add egg (stirring) into the
mixture. Place lid on top of coffee can.

Place 11b coffee can inside 21b-coffee can. Layer with course rock
salt and crushed ice until filled. Place lid on 21b coffee can.

Roll coffee can back and forth for 10 minutes. Coffere can tends to
get very cold use dishtowels or potholders so hands won’t freeze.
Remove lid from 21b coffee can. Remove 11b coffee can from 21b-

coffee can. Discard water and salt.

Remove lid from 11b coffee can and stir contents. - Place lid on top
of 11b coffee can. Place 11b coffee can in 2Ib coffee can and layer
with course rock salt and crushed ice.

Roll coffee can back and forth for another 10 minutes. Remove lid
from 2lb-coffee can. Remove 11b coffee can from 21b-coffee can.

Discard water, Remove lid from 11b coffee can. Ice cream will be
soft. Add toppings if desired.
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PLAYDOUGH

1 CUP FLOUR

1 CUP WATER

172 CUP SALT

2 TSP. CREAM OF TARTER
1 TBS. BABY OIL

FOOD COLORING

I. MIX ALL INGREDIENTS TOGETHER IN A SAUCE PAN.

3. KNEAD ABOUT 2 TO 3 TIMES.

4. COQOL. PLAY AND HAVE F UN (do ¥our assignment if vou have one!).
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Lace Quickies

Sift together into a bowl:
¥ cup flour
7 teaspoon baking powder
Y2 cup sugar
Add
Y2 cup quick cooking oats
Melt
1/3 cup butter
Stir in

2 tablespoons heavy cream or evaporated mitk

2 tablespoons light corn syrup
1 tablespoon vanilla extract

Pour liquids into dry ingredients and mix together. Drop by
teaspoonsful four inches apart onto ungreased cookie sheet,
Bake at 375 degrees about 8 minutes.

Puddie Cake 3%

Sift into ungreased 8x8x2 pan:
-+ 1% cupssifted flour® -
3 tablespoons cocoa
Y2 teaspoon salt
1 cup sugar
1 teaspoon soda
Make a puddle in center by adding:
6 tablespoons salad oil
1 teaspoon vanilla
1 tablespoon vinegar

Pour over top 1 cup cold water. Stir wnth. Spoon untit

smooth. Bake 35-40 minutes in 350 degree oven

2 cups graham cracker crumbs
Ya cup granulated sugar e
1 cup rmik '

45 -

M
Graham Cracker Browmes

‘f: cup seml sweet

chocolate pleces
o : o ‘A teaspdon 3
Ve cup chopped nuts (optiona!j'

Let children crumble graham' ¢rackers.
ingredients and turn into lightly greased 9''x3" pan. Bake 30

Add- ail

0
Jother
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minutes at 350 degrees. Cut into s
powdered sugar or cake decors if d

Peanut Butter §

4 cups bread cubes tightly pat

Y% cup crushed peanut brittie

% cup peanut butter

2 eggs

2 cups milk

% cup brown sugar, flrmiy pac

% cup melted butter or marga
Let children break up and measure
bread into 1% quart greased casser

. Peanut brittle. Dot with some of
layers once again. Beat eggs, milk

butter. Pour over bread mixture. !
Bake 50 minutes to 1 hour. Serve v

tce Cream Cone C
Prepare 1 package cake mix acce
batter into flat-bottomed ice crean
in moderate 350 degree oven abo
browned. Frost and decorate as de
just like ice cream cones when finis

Chinese Steamed S¢

6 large fresh eggs, separated

1 cup sugar

1% cups flour

% teaspoon baking powder

1 teaspoon vanilla extract
Beat egg whites until stiff. Add
about two minutes more. Add egg
another two minutes, Sift flour an
Blend in with above ingredients. L
inches deep with paper coated wit!
into pan and elevate in steaming
inches of water. Line the undersid:
a cloth to absorb maisture. Turn t
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