Easy Microwave Fudge
Ingredients:
•
•
•
•
•

3 Cups
1 (14-Ounce) Can
4 Tablespoons
1 Teaspoon
¼ Teaspoon

Semi-Sweet Chocolate Chips
Condensed Milk
Butter
Vanilla Extract
Salt

Instructions:
1. Prepare an 8 by 8-inch pan by lining it with aluminum foil and spraying the foil with nonstick cooking spray.
2. In a large microwave-safe bowl, combine the chocolate chips condensed milk, and
butter. Microwave for one minute and stir. Continue to microwave the mixture in 30second intervals, stirring after every 30 seconds, until the fudge is melted, malleable,
and smooth.
3. Once the mixture is all properly melted, add the vanilla extract and salt. Stir everything
is smooth and well-mixed.
4. Pour the fudge into the prepared pan and smooth it into an even layer.
5. Place the fudge in the refrigerator to set, for at least 2 hours. Once set, cut into 1-inch
squares, and serve at room temperature.
6. Enjoy!

Blueberry Muffin in a Mug
Ingredients:
•
•
•
•
•
•
•
•

1/3 Cup
1 Tablespoons
2.5 Tablespoons
¼ Teaspoon
2 Tablespoons
½ Teaspoon
¼ Cup
¼ Cup

All-Purpose Flour
Brown Sugar
Sugar
Baking Powder
Butter Salted, Melted
Vanilla
Milk
Blueberries

Instructions:
1. In a small dish melt your butter in the microwave for 30 seconds.
2. In your mug stir together the flour, sugar, brown sugar, and baking powder well.
3. Pour in your melted butter, milk and vanilla and stir so you have batter and no powder
is left.
4. Gently fold in your fresh blueberries.
5. Put into the microwave for 2 minutes. Eat immediately for best results!

French Toast in a Mug
Ingredients:
•
•
•
•
•
•

1
¼ Cup
¼ Teaspoon
1 Teaspoon
¼ Teaspoon
2 Slices

Egg
Milk
Vanilla
Sugar
Ground Cinnamon
White Bread (Cut into Cubes)

Instructions:
1.
2.
3.
4.
5.

Lightly grease a microwavable mug
Add the egg, milk, vanilla, sugar, cinnamon, and beat together
Add the diced bread and push it down into the egg mixture
Place in the microwave and cook on high for about 1 and ½ minutes
Enjoy!

Pizza in a Mug
Ingredients:
•
•
•
•
•
•
•
•
•
•

4 Tablespoons
1/8 Teaspoon
1/16 Teaspoon
1/8 Teaspoon
3 Tablespoons
1 Tablespoon
1 Tablespoon
1 Tablespoon
5
½ Teaspoon

All-Purpose Flour
Baking Powder
Baking Soda
Salt
Milk
Olive Oil
Marinara Sauce
Shredded Cheese
Mini Pepperoni
Dried Italian Herbs (basil or oregano will work)

Instructions:
1.
2.
3.
4.
5.

Mix the flour, baking powder, baking soda and salt in a microwavable mug.
Add in the milk and oil then mix together. There might be some lumps but that is okay.
Spoon the marinara sauce and spread it around the surfaces of the batter.
Sprinkle on the cheese, pepperoni, and dried herbs.
Microwave for 1 minutes 10 seconds – 1 minute 20 seconds, or until it rises, and the
toppings are bubbling.
6. Enjoy!

Edible Cookie Dough
Ingredients:
•
•
•
•
•
•
•
•

½ Cup
¼ Cup
½ Cup
2 Tablespoon
1 Teaspoon
1 ¼ Cup
½ Teaspoon
½ Cup

Butter (Room Temperature)
Granulated Sugar
Packed Brown Sugar
Milk
Vanilla
All-Purpose Flour
Salt
Mini Chocolate Chips

Instructions:
•
•
•
•
•

Cream together the butter and sugars.
Add the vanilla and milk. Combine thoroughly.
Mix in the flour and salt until combined.
Stir in chocolate chips.
Enjoy!

Ice-Cream in a Bag
Ingredients:
•
•
•
•
•
•

2/3 Cups
1/3 Cups
¼ Cups
2 Teaspoons
Ice
¼ Cup

Heavy Cream
Milk
Granulated Sugar
Vanilla Extract
Kosher Salt

Instructions:
1. Combine cream, milk, sugar, and vanilla in a quart size freezer bag. Press the air out as
you seal the bag.
2. Put that bag into another quart size freezer bag and again, press the air out as you seal
the bag. This will help keep the salt from accidently seeping into the ice-cream.
3. Fill a one-gallon freezer bag halfway with ice and the salt. Place the quartz size freezer
bag on top of the ice and then add more ice on top.
4. Now here is where the fun starts. Grab that bag and shake it. It will take about 7-10
minutes to become ice cream and the ice gets really cold, so you may want to wear
oven mitts or gloves.
5. When the mixture is frozen and looks like ice-cream, remove the quartz bags from the
large bag of ice and take the inner quartz bag out.
6. You can snip off the corner of the bag or scoop the ice-cream out with a scoop. If you
feel like it still needs to be frozen, you can pop it in the freezer until it is a little firmer.

Homemade Bubbles
Ingredients:
•
•
•

4 Cups
½ Cup
½ Cup

Warm Water
Sugar
Blue Dawn Dish Soap

Instructions:
1. Whisk the sugar into the warm water until the sugar dissolves.
2. Add the dish soap and whisk to combine.
3. Let the homemade bubbles sit for a couple hours or even overnight helps them work a
but better, but it is not strictly necessary.
4. Blow the bubbles!

No Sew Sock Bunny’s
Materials:
•
•
•
•
•
•

Unmatched Socks
Uncooked Rice (Around 1 Cup Per Bunny)
Rubber Bands
Black Sharpie Marker (or any black maker)
Pretty Ribbon (optional)
Scissors

Instructions:
1.
2.
3.
4.

Take the sock and place it over a tall glass so it is easier to pour the rice into.
Pour the rice into the sock.
Take the rubber band and tie the top close.
To make the head and body shape, take another rubber band and tie it between the
head and the body.
5. Use another rubber band and make the bunny tail.
6. To make the ears, cut any excess sock so that there is a couple of inches for the ears. If
you want floppy ears that flop down, then leave them a bit longer.
7. Once the excess is gone, cut the top portion down the middle.
8. Using a marker, draw on a bunny ear shape. Take your scissors and cut along the marker
line. Once done, your bunny ears should stand up straight (or flop down if you want
floppy ears)
9. Use the sharpie to draw the bunny eyes and a nose. To make the eyes, simply color in
two dots with the marker.
10. To make the nose, draw an “x” shape.
11. This part is optional. Cut a long enough piece of ribbon and tie a bow around the
bunny’s neck.
Example: https://feelingnifty.com/easter-bunny-craft/

Bird Feeders
Materials:
•
•
•
•
•
•
•

Toilet Paper Roll
Honey or Peanut Butter
Bird Seed
Yarn or String
Scissors
Knife
Plate

Instructions:
1.
2.
3.
4.

Spread bird seed onto a plate and set aside.
Cut a piece of yarn about 18” long for your bird feeder and set aside.
Use a knife to spread peanut butter or honey on the outside of the toilet paper roll.
Roll the toilet paper roll onto the bird seed, pressing gently so the seed sticks to the
peanut butter or honey.
5. Tie the yarn through the toilet paper roll and hang on a tree for birds to enjoy!
6. Note: If you do not have bird seed around, you can use cheerios instead!

Vision Board
Materials:
•
•
•
•

Board and Paper
Something to Write With (Markers, Pencil Crayons, Crayons, Pens, or Pencils)
Pictures (Printed, Drawn, or Cut-Out of a Magazine/Book)
Glue or Tape

Instructions:
1. Start to think of things that you would like to do in the future or even after the
pandemic is over.
2. Now take your board or paper and write, draw, or glue pictures on it and create your
vision board!
3. Hang it up or keep it somewhere handy and once you start completing stuff, either cross
it off or write the date under it.
Example and Ideas: https://tabithadumas.com/host-vision-board-party/

Comic Book
Materials:
•
•
•

Paper
Markers, Pencil Crayons, or Crayons
Pen or Pencil

Instructions:
•
•

Choose one of you to be the illustrator and either one or both of you to be the author.
Start to create a comic book together or individually and share afterwards!

Example and Steps: http://www.mykidsadventures.com/create-comic-strip-kids/

DIY Stress Ball
Materials:
•
•
•
•
•

Balloons
Any empty water bottle (or another bottle with a small neck opening)
Flour
Funnel
Sharpie Marker and Yarn (optional)

Instructions:
1. Pour ¾ cup of flour into your bottle using a funnel.
2. Next, blow up the balloon a little bit, put it over the neck of the bottle. Make sure some
air stays in the balloon. Then transfer the flour from the bottle into the balloon. This will
probably take some tipping back and forth and some tapping of the bottle.
3. Once all the flour is in the balloon, remove the balloon from the bottle and slowly let
the remaining air out of the balloon. If you go too fast, the air could blow too much of
the flour back out.
4. Tie a knot on the balloon (a little bit of flour might come out when you do this, but its
okay).
5. Draw a face using a sharpie marker.
6. You can also add some yarn to it, to make hair:
a. Wrap yarn around fingers 12 times. Cut yarn, remove from fingers.
b. Tie the bundle together using a longer piece of yarn.
c. Cut open loops at each end of the bundle.
d. Tie around balloon under the knot.
7. Your stress ball is finished!
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