Salt Dough O|Hm|oic Medals

You will need:

b Bowl d Silver ocrghc poer
° Parchment paper d Cold CICI"H‘IC poer
° Boking pan ®  Ribbon (in any colour
. | cup ol you choose!)
| f d Cookie cutter
° cup flour
b 3/k4 cup water ¢ Nurmber eromp

° Bronze ocr5|ic po|n+

Yields about |5 medals, depending on size.

|. Preheat the oven to 210 F.

2. Combine the flour and salt in a bowl. Add water s|ovv|5 to mix info a dough—hke conswsjrencg.
3. Knead and turn onto a floured surface. If the dough is too 5+|cl<3, add more flour to the suface.

4. Roll dough out until it is about /4 inch thick.

5. CU+ medo|s OU+ WIH’] a round or ochogon-shoped cookie cuHer or 9|OSS. Moke a ho|e n eoch one

with a straw.
6. Using a number stamp, imprint the numbers 1,2 and 3 on the circles or octagons.
7. Place the medallions on a piece of parchment paper on a baking tray.
8. Cook them in the oven to dry them for 2 hours, turning them over affer | hour.

9.  Allow the medals to cool comp|e+e|5. Once Jrheg are cooled, poer them bronze, silver or go|o|.

Allow the pOlﬁ+ to drH HworougHH.

|O Threod Jr|'1e rlbbon H’V‘OUgl’] Jrhe ho|e 'I'O creo+e SOUI" VeI’U own OlePIC medo“

@ twinkl.co.uk



