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Supplies:

· Food coloring

· Coffee filters

· Straws

· Wooden clothespins
· Pipe cleaners
Color small bowls of water with food coloring.  Using a straw, scatter drops of colored water onto round coffee filters and watch the colors bleed and blend.  While the filters dry, draw eyes and body details on wooden clothespins.  Gather each coffee filter up in the center and clip with the clothespin.  Make antennae for each butterfly by inserting a pipe cleaner into the end of the clothespin and twisting it securely.  Bend the ends of the pipe cleaner to make it look realistic.  You can use tissue paper instead of coffee filters for a multi-layered effect.
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Supplies:

· Bagel

· Peanut Butter

· Bird Seed

· Yarn or String

Have children spread peanut butter on a bagel.  When done, dip bagel in bird seed.  Attach a piece of yarn to the bagel and hang outside on a tree branch or a fence.

Fruit Pizza

Crust:

1 cup flour

¼ cup oatmeal

¼ cup brown sugar

½ cup margarine

¼ cup finely chopped nuts

Filling:

1 package (8 ounces) light cream cheese

¼ cup white sugar

1 tablespoon lemon juice

Assorted fresh or canned fruit

Glaze:

2 tablespoons cornstarch

½ cup white sugar

1 teaspoon lemon juice

1 cup juice or liquid from canned fruit

1. Preheat oven to 350 degrees.

2. In a mixing bowl combine flour, oatmeal and brown sugar.

3. Cut in margarine until crumbly.

4. Stir in nuts.  Press into an ungreased 12-inch pizza pan.

5. Bake for 10-12 minutes.  Take out of oven and let cool.

6. In a mixing bowl, beat cream cheese, sugar and lemon juice until smooth.  Spread over cooled crust.

7. Arrange fruit on top of cream cheese mixture.

8. In a saucepan, combine cornstarch, sugar and lemon juice.  Stir in juice or liquid until smooth.

9. Bring to a boil.  Cook and stir constantly until thickened.  Let cool.
10. Spread glaze over fruit.  Refrigerate.


