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Create Your Own Valentines!
Use the following food one-liners and combine with pictures of food.  Create the valentines on any type of paper.  Your children will enjoy making their own valentines and learning about new foods, too!

· I carrot a lot for you!
· My heart beets for you!

· Lettuce always be friends!

· We are two peas in a pod!

· I am plum crazy over you!

· [image: image2.wmf]You are the apple of my eye!

· I go bananas over you!

· I only have eyes for you! (potato)
· Orange you glad we’re friends!

· You are a real peach!

· You’re a cute little pumpkin!
· I’m all ears valentine; please say you’ll be mine! (ears of corn)

Valentine Gingerbread Cookies
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· 1 cup margarine   
· ½ cup sugar

· ¾ cup dark molasses
· 4 cups whole wheat flour

· 1 teaspoon ginger

· ¼ teaspoon ground cloves

· ½ teaspoon nutmeg
· ½ teaspoon salt

1. Preheat oven to 350 degrees.

2. Cream margarine and sugar in a large bowl.  Add molasses and mix well. 
3. In another mixing bowl, mix together flour, ginger, cloves, nutmeg and salt.
4. Combine dry ingredients and margarine/sugar mixture to form dough.

5. Give each child a handful of dough to roll between two pieces of floured wax paper.  Roll dough with a rolling pin or press down with your hands.  Remove dough from wax paper.
6. Use a cookie cutter (gingerbread man, heart, etc.) to cut out cookies.  Place on a cookie sheet.  Repeat steps 5 and 6 until all the dough has been cut into cookies.
7. Bake for 10 minutes.  Cool on cookie sheet for 5 minutes.  Place on a cooling rack.

8. [image: image4.wmf]Decorate cookies with frosting, colored sugar, raisins, dried cranberries, cinnamon candy hearts, etc.
