EXPERIENCE THE ADVENTURE OF WALKING W

Whether it's family movie night or a screening party for a passel of little paleontologists,
here are some ideas that will take everyone on a thrilling prehistoric journey!
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DECORATIONS:
= ﬂ Think green, browns, and animal prints for table decorations.
B W Fabrics like netting, burlap, and canvas look fantastic laid over a tablecloth.
s Yy Make vines by twisting craft paper or doubling up streamers and sta;ilfng leaf cut-outs to them, thenhang.. . " i );
them from ceilings and along table edges. b e P g
i ! o — _,..
N, *‘ Display treats like malted milk balls or gummy worms in large glass bowls, vases apothecary jars, or masan : _'f...lﬁ I e . ]
jars. g& o/
W Use vegaies - like celery stalks with leaves left intact, romaine lettuce, and kale - as décor. ; %ﬁ?’
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\ -y Eat like a dinosadr with thesg palec-inspired recipes! 7 .
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| Veggie Platter - 7-Layer Dip o 5
)\ E ' .
" Here's how to make a dino-shaped platter for your Layer ground beef, beans, guacamole, |
favorite veggies and dip: cheese, salsa, tomatoes and sour cream
k \14&5 e - in the shape of a volcano. v
" 1. Hollow out 1 acorn squash.. (See Photo.) : "

2. Cut 2 zucchinis or large cucumbers in half, leaving
the rind on. Use toothpicks to attach the 4 halves to
the bottom of the hollowead-out squash .

[

3. For the dinosaur's neck and head, cut another zuc-
chini in half and attach the pieces to the front of the
squash.
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7 i Eiahlaspuuns{ honey
) 11f2tahlaspnnns apricot jelly nr|am
( .’ 1z :uﬂ (about 4 large) egg whites

;ﬂir,éntinns:
I! ‘Préheat the oven to 350°F.

‘Line a cookie sheet with p
sheet. .

Hpnn’ns unsaltnd butter

Combine the coconut, sugar, and salt rnmmngﬁﬁ’(ﬁ??««# b

'l"'!."\

Place the butter in a small saucepan o ipi'i' heat andwate
until just melted. Immediately remove: thehear nds] 1_:
the honey and jelly. Let rest for 1 mlnute\ AT

Make a well'in the center of the coconut. Pnu"T
whites, followed by the butter mixture. Blend wit
spoon.

Using-about 2 tablespoons at a time, form the mixture into dRFEe® .
nosaur horn shaped mounds on the prepared baking sheet. g

Place in the preheated oven and bake for about 18 minutes or .
just until the cookies are beginning to turn golden brown. e ="
Remove from the oven and transfer to a wire cookie rack to
cool,
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VOLGCANO
LAVA CAKES

What you’ll need:

G-ounce custard dishes or large muffin/cupcake pan

6 (1-ounce) squares bittersweet chocolate

2 (1-ounce) squares semisweet chocolate

10 tablespoons (1 1/4 stick) butier

1/2 cup all-purpose flour
m\\; 1/2 cups confectioners' sugar

\ l&r:,g eggs \\_ b,

3 eqp yolks e, RN

1 tuas:qﬁ%%nnillg exiract e F‘l x
-

Strawberry or raspberry sauce/syrup
8-12 strawberries or mm
Directions: A\

A 1. Preheat oven to 425 degrees F
2. Grease b {E-DI.II"IEE:J custard cups.

3. gﬂ;&:t the chocolates and butter in the microwave, or in a double
oiler.

Add the flour and sugar to chocolate mixture.

Stir in the eggs and yolks until smooth.
Stirin the vanilla,
Divide the batter in custard cups or large muffin pans.

Place in the oven and bake for 14 minutes.

The edges should be firm but the center will be runny.

. Run a knife around the edges to loosen and flip upside down
onto plates,

. Crumble a side of the "volcano’ and pour raspberry ar
strawberry sauce from the center to create the la

Crumble up some strawberry or raspberry bit:
rocks and a ignal dinosaur toys to con




" 27Thsp. water -

Ib. 1ﬂﬁ1fqnlld hnnf
1egg e

1/2 cup bread crumbs
1/4 cup minced onion
1/2 1sp. salt

1/8 tsp. pepper

Directions:
1. Preheat oven to 350 degrees.

2. In large bowl combine egg, water, bread crumtrsranf.o
and pepper. — .L,;-- ;

3. Add ground beef, broken into chunks, and | mus
hands to combine.

4. Form into meatballs about 1" in di
pan. A

5. Bake at 350 degrees for 25-30 mrnutﬁs

longer pink in center. W\
6. Place pesto on a plate as the "earth.” ,""} _
7. Add spaghetti sauce if desired. N 15;\ "
VR,
8. Place the meatballs onto the plate. LR
9. You can scatter toy dinosaurs around the tah ' Q; .
the scene. O\ . W
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uns tat Iaast 1 for every yuunn p
coloring
"’fPaper towels
_'J[Bwspaper or plastic tablecloth (food coloring will
" slain some surfaces)

’:ﬂakm s rack or egg carton

2. Fill small bowls or cups 2/3 full with cold water.

- 3. Drop a few drops of food coloring into the water. Keep colors
separated in their own bowls.

4. Cool tip: you can create different colors by mixing a few drops
of one color and a few of another (example: 2 drops of blue
and 2 drops of red will produce purple).

5. Gently roll the eggs along a countertop so that visible cracks
appear in the shells.

6. Dip the egg into your favorite bowl of water coloring, making
sure the color is even all around the egg.

7. Set the egg on a baker's rack or in an egg carton until color
has dried.

8. Hide the colored eggs throughout the house and in the back-
yadg,T and send your little paleontologists on a DINO EGG
H !

9. Gather the eggs, peel the shells and refrigerate until ready to
be eaten.
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