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Total Time 1 hour Ages school-age

When it comes to dog tricks, Pluto just raised the bar. With a little help from a young fan,

Mickey's faithful pup can turn himself into a fetching Easter egg.

Hardboiled brown egg (or wooden egg painted golden brown)

Ruler

by Cindy Littlefield
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Scissors

Cardstock (beige or golden brown, white, and black)

Stapler

Pencil

Black permanent marker

Template for Pluto Easter Egg

Glue dots

Scrap of green craft paper

Roll an 8.5- by 2-inch piece of beige or golden brown cardstock into a

tube, making the diameter just wide enough for the narrower end of the

egg to nestle in. Staple the tube where the paper overlaps. Pencil

simple lines on the front of the tube to depict Pluto's chest, legs, and

paws and then trace over the lines with black marker.

1.

Pencil a wide V-shape line on the upper egg. Trace over the line with

marker. Set the egg atop the tube.Print the template on white cardstock

and cut out the pieces. Use the muzzle piece to cut out the same shape

from beige or golden brown cardstock. Glue the nose onto the muzzle

and then draw on a mouth. Glue the muzzle to the bottom of the eye

piece.

2.

Glue the eye portion of the assembled face to the front of the egg, but leave the muzzle free to overlap

the outer tube slightly.

3.

Use the ear template piece to cut out a pair of Pluto ears from black

cardstock. Fold the ear tabs, as shown, and glue them to the sides of

the egg.

4.

Finally, glue a thin strip of green craft paper around the tube for Pluto's collar.5.
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Find more Disney Easter Crafts & Recipes

Find more Mickey & Friends Crafts and Recipes

Click here to hang with Mickey and his friends at the official Mickey Mouse site!
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Pluto Easter Egg Template 

© Disney

spoonful.com
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As an edible holiday project, these beautiful, bonnet-shaped cookies are just about the best.

Use the sugar cookie recipe below--or store-bought cookie dough, if you want to save

time--for the bonnet. Then get out the frosting and candy and start decorating. Whether you

are planning to serve them to your guests at Easter or eat them yourselves in celebration of

spring, you and the kids are bound to have a ball.

1 cup butter, softened

1 cup sugar
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2 eggs

2 tsp. vanilla extract

3 cups all-purpose flour

1/2 tsp. salt

1 tbsp. baking powder

Decorations, such as frosting, tubes of decorating gel, sprinkles, fruit leather

In a large bowl, beat together the butter and sugar until fluffy. Beat in the eggs and vanilla extract, then

stir in the dry ingredients and combine well. Divide the dough and roll it into 2 logs, one about 10 inches

long and 2 inches in diameter, and one about 10 inches by 1 inch. Wrap them in plastic and refrigerate

until firm, at least 3 hours.

1.

Heat your oven to 400 degrees. Cut the logs into 1/4-inch slices and bake on greased cookie sheets for

8 to 10 minutes for the large slices and 5 to 7 minutes for the small. Cool on wire racks.

2.

Stack the small cookies on top of the large ones, gluing them in place with a dab of frosting. Frost the

bonnets, then decorate them with gel icing, sprinkles, and fruit leather ribbons. Makes about 40 bonnets.

3.
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Prep Time 45 minutes Cook Time 1 hour

These adorable (and delicious) Easter Bunny Brownie Pops and Sparkly Easter-Egg Brownie

Pops will be the highlight of this year’s Easter basket.  Using brownies instead of cake, makes

a firmer ball that is easier to work with.

by Kelly Delanty
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Baked Brownies (your favorite box mix)

1 Can of chocolate frosting

Blue oval or round-shaped candies

Pink triangle or heart-shaped candies

Marshmallows

White candy coating

New and clean craft brush ¼ inch

Lollipop sticks

Red food coloring

Brick of Styrofoam

Parchment lined baking sheet

Edible food pens

Assorted colored sugar sprinkles (for the Easter Eggs)

Bake your brownies according to the box instructions and set

aside to cool completely. Prep your sprinkles by putting them

into a small bowl or plate.

1.

Meanwhile, to make the marshmallow ears, cut off a third of the

marshmallow and lay it down on a cutting board.

2.

Cut the slice in half as shown in the photo.3.

Add 3 eggs instead of 2 to your Brownie batter to get a more cake like consistency.

Helpful Tip:
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Cut the rectangles into a point at one end as shown in the photo.  You

need two ears for each bunny you plan to make.

4.

Crumble the brownies finely into a bowl. Discard any hard edging of the

brownies that does not crumble neatly. Spoon in ½ the can of frosting

and use your hands to mix the frosting thoroughly into the brownies.

5.

Using your hands, scoop out a small portion of brownie and roll it into a

ball and place on a parchment lined baking sheet. You may also roll out

egg-shaped brownie for any Easter Egg Brownie Pops you wish to

make. Once all the cake is shaped into balls or eggs, place the cookie

sheet into the freezer for 15 minutes. After that time, transfer to the

refrigerator.

6.

Meanwhile, pour the candy coating into a microwave safe bowl and

microwave at 50% for 40-second intervals. Stir after each 40-second

interval, being careful to not over heat the candy coating. When there

are only a few lumps left, stir the coating until it is melted and smooth.

7.

Remove 3 or 4 brownie balls from the refrigerator at a time to dip. Dip

the end of a lollipop stick into the coating, then insert into the bottom of

the ball. Now, dip the pop into the coating, submerging the ball

completely. Do not swirl the pop or the brownie will come apart into the

bowl. Let any extra coating drip back into the bowl.

8.
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Before the coating dries, place two marshmallow ears on top of the pop,

two blue candies for the eyes, and one pink triangle or heart candy in

the middle of the face for the nose. Insert the stick end of the pop into a

brick of Styrofoam to let dry. You may also dip the egg-shaped pops at

this time and decorate them any way you like.

9.

Once all the pops are dipped and decorated, add a few drops of red

food coloring to the candy coating and stir until blended. You may need

to re-heat the coating for 20 seconds. Using a new and clean craft

brush, dip the brush into the pink candy coating and paint the inside of

the ears pink.

10.

Draw a face onto the Easter Bunny Brownie Pops using the edible pens.

Use the photo as reference.

11.
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You don't have to grow a garden like Mr. McGregor's to have a family of rabbits show up at

your house on Easter -- or any other time.

A cupcake (baked from your favorite recipe)

White icing

Shredded coconut

Pink decorators' sugar

Easter Bunny Cupcakes Recipe | Spoonful http://spoonful.com/recipes/easter-bunny-cupcakes?print=true
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Jelly bean nose

Chewable Sweet Tart eyes

Large marshmallow

Mini marshmallows

Frost a cupcake (baked from your favorite recipe) with white icing and sprinkle on shredded coconut fur.1.

Cut a large marshmallow in half widthwise. Squeeze each half slightly to give it an oval shape, then

decorate the sticky side of each one with pink decorators' sugar and set them in place for ears.

2.

Add a jelly bean nose and either jelly bean or snipped Sweet Tart eyes, and mini marshmallows for

cheeks. For a finishing touch, draw on decorators' gel pupils or whiskers if you like.

3.
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