
L E T ’ S  M A K E
P L A Y D O U G H

Ingredients:

2 cups of water

2 cups of plain flour

1 cup of salt

2 tbsp cream of tartar

2 tbsp of cooking oil (NOT olive

oil or nut oil)

food colouring (optional)

Instructions:

1.Place all ingredients in a large microwaveable bowl.

2.Heat in the microwave on full power in 50-second bursts,

stirring in between, until all the ingredients are almost

combined.

3.When almost combined, reduce the heat time to 30 seconds

between stirring.

4.When combined, tip onto a floured surface and knead until

smooth (It will be hot at first, so be careful!)

5.Store in an airtight container for up to 3 months


