
Melted Snowman 

Ornament  

 

Simple and easy to make! 

 
Equipment: 

1 cupful of plain flour 

(about 250g) 

Half a cupful of table salt 

(about 125g) 

Half a cupful of water 

(about 125ml) 

 

 

 

Paint 

Felt tip pens 

Ribbon 



 

 

Instructions: 

 

1.Get a grown up to preheat the oven to its lowest setting 

and line a baking sheet with baking parchment. 

2. Mix the flour and salt in a large bowl. Add the water 

and stir until it comes together into a ball. 

3. Transfer the dough to a floured work surface and shape 

into a round cookie shape. Rolling another piece into a 

ball shape and adding to the top for the snowman’s 

head and a sausage shape for his nose. 

4. Put your finished items on the lined baking sheet and 

bake for 3 hrs or until solid. 

5. Leave to cool and then paint. 

 

 


