


Mazes

FLY ME TO THE MOON Maze



Recipes

Scooter’s Rocket Salad
Adult supervision required for younger children.

Ingredients
1 - 8 ounce container of your favorite flavor of yogurt
1/2 banana
2 slices canned pineapple rings
2 apple slices
1/2 maraschino cherry

Directions
1. Scoop your favorite flavor of yogurt into a bowl.
2. To make the launching pad for the rocket, place the slices of pineapple on the yogurt.
3. For the rocket, set the banana upright in the center of the pineapple slice.
4. Add two slices of apple on the sides of the banana for the rocket fins.
5. Add 1/2 of a maraschino cherry to the end of the banana for the nose cone.
6. Dig in for a great snack.
7. Enjoy with an ice-cold glass of milk.
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Recipes

Scooter’s Crater Cookies
Adult supervision required for younger children.

Ingredients
1 package (18-1/4 ounces) Devil’s food or German
chocolate cake mix with pudding in the mix

3 eggs
1/2 cup (1 stick) butter, melted
2 cups slightly crushed (2-1/2-inch) pretzel sticks
1-1/2 cups uncooked old-fashioned oats
1 cup swirled chocolate and white chocolate chips or
candy-coated semisweet chocolate baking pieces

Directions
1. Preheat oven to 350°F.
2. Blend cake mix, eggs and butter in large bowl. Stir in crushed pretzels, oats and

chocolate chips. (Dough will be stiff.)
3. Drop dough by rounded teaspoonfuls about 2 inches apart onto ungreased cookie sheets.
4. Bake 7 to 9 minutes or until set.
5. Let cookies cool on cookie sheets 1 minute; transfer to wire racks to cool completely.

Now you’ve got some cool Moon Rocks to eat and enjoy!



Recipes

Astronaut Granola
Adult supervision required for younger children.

Ingredients
3 cups uncooked oatmeal
1 cup wheat germ
2 tablespoons cinnamon
2 tablespoons brown sugar
1/3 cup honey
1/2 cup cooking oil
1/2 teaspoon vanilla

Directions
1. Mix dry ingredients and coat with honey, oil and

vanilla.
2. Bake on a baking sheet at 350ºF for 20 minutes.

Poopchev’s Peanut Mallow Chews
Adult supervision required for younger children.

Ingredients
1/3 cup butter or margarine
3 cups marshmallows
1/2 cup peanut butter
5 cups corn puffs cereal

Directions
1. Melt butter and marshmallows over low heat.
2. Stir in peanut butter and melt all together.
3. Remove from heat, fold in cereal.
4. Pat into pan with buttered hands.
5. Cool and cut squares.
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FLY ME TO THE MOON Rocketship Cake
Adult supervision required for younger children.

Ingredients
Purchase a Jelly Roll Cake or Chocolate Jelly Roll Cake.
2 cups frosting
1 tube blue decorator icing or tint your own
3 pointed ice cream cones or 3 rolled wafer cookies
Thin Cardboard and Foil

Directions
1. With a knife, trim one end of the jelly roll cake

to form a point.
2. Frost entire cake with frosting.
3. With a toothpick, trace lines and rivets in frosting and then retrace using

blue icing and writing tip.
4. Cut three triangles from the cardboard and cover with foil.
5. Insert in sides and top of cake like picture for rocket fins.
6. With a sharp knife, use a gentle sawing motion to cut ice cream cones 1-1/2" from

pointed ends.
7. Insert tips in rocket bottom for exhaust pipes.
8. Crush leftover cones and store in an airtight baggie to be used as an ice cream topper

at a later date.
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Directions
1. Preheat oven to 350ºF.
2. Flatten out your dough with a rolling pin, then use an airplane cookie cutter and cut out

the dough.
3. Cut off the wings of the dough to make it look like a Rocket.
4. Put your cookies onto a greased pan and into the oven for about 6 minutes or until

lightly brown.
5. Once they are out of the oven, frost the bottom of the cookies.
6. Saw your graham crackers into shapes of wings. (Make sure you saw or the graham

crackers will break.)
7. Place the graham crackers on the bottom of the cookies.
8. Attach with frosting. Then attach licorice (with frosting) to the bottom of the cookie.
9. Get 2 bowls, fill with frosting, then put 3-4 drops of food coloring in each bowl.
10. Spread top of cookie with frosting. Sprinkle with sprinkles. Eat and enjoy.

FLY ME TO THE MOON Rocket Cookies
Adult supervision required for younger children.

Ingredients
Refrigerated sugar cookie dough
Frosting
Graham Crackers
Licorice whips
Food coloring
Sprinkles

You Will Need
Rolling pin
Airplane shaped cookie cutter
Cookie pan
Knife
Bowls



Recipes

Nat, Scooter and IQ Treats
Adult supervision required for younger children.

Ingredients
1/4 cup margarine or butter
1 - 7 1/2 ounce jar marshmallow creme
5 cups crispy rice cereal

Directions
1. Melt margarine in large saucepan over low heat.
2. Add marshmallow creme and cook over low heat

about 5 minutes, stirring constantly.
3. Remove from heat.
4. Add crispy rice cereal.
5. Stir until well coated.
6. Using buttered spatula or waxed paper, press

mixture evenly into buttered 13” x 9” x 2” pan.
7. Cut into squares when cool.
Makes 24 squares, 2 x 2 inches.

Popcorn Moon Balls
Adult supervision required for younger children.

Ingredients
5 quarts popcorn, popped 1/2 teaspoon salt
or microwave popcorn 1/2 cup light corn syrup

2 cups sugar 1 teaspoon vinegar
1 1/2 cups water 1 teaspoon vanilla

Directions
1. Keep popped corn hot and crisp in oven (300° - 325° F).
2. Butter sides of saucepan. In it combine sugar, water, salt, corn syrup, and vinegar.

Cook to hard-stage (250° F). Add vanilla.
3. Pour liquid mixture slowly over hot popped corn, mixing well to coat every kernel.

Take a handful from the bowl and press it to form one ball. Be careful to let the
mixtures cool enough so that your hands do not get burned.

Tip: Instead of buttering your hands, have a bowl of cold water in which to wet your
hands to keep the syrup from sticking and it also helps insulate from the hot syrup.
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IQ’s Rocket Pops
Adult supervision required for younger children.

Ingredients
1 package (4-serving size) gelatin, any red flavor
1 cup sugar, divided
2 cups boiling water, divided
Ice cubes
2 cups cold water, divided
16 paper or plastic cups (5 ounce)
1 package (4-serving size) blue gelatin
1 tub (8 ounce) whipped topping, thawed
16 wooden pop sticks

Directions
1. Mix dry red gelatin and 1/2 cup of the sugar in a medium size

bowl. Stir in 1 cup of the boiling water at least 2 minutes until
the gelatin is completely dissolved. Add enough ice cubes to 1
cup of the cold water to measure 2 cups. Add to gelatin; stir
until ice is melted. Pour evenly into paper cups, adding about
1/4 cup of the gelatin to each cup. Freeze for 1 hour.

2. Mix dry blue gelatin and remaining 1/2 cup sugar in a medium
bowl. Stir in the remaining 1 cup of boiling water at least 2
minutes until the gelatin is completely dissolved. Add enough
ice cubes to the remaining 1 cup of cold water to measure 2
cups. Add to gelatin; stir until the ice is melted. Refrigerate
for 1 hour.

3. Spoon about 3 tablespoons of the whipped topping over the
red gelatin in each cup; top evenly with blue gelatin, adding
about 1/4 cup of the gelatin to each cup. Freeze for 1 hour or
until almost firm. Insert a pop stick into center of each cup
for a handle. Freeze for 4 hours or overnight until firm. Place
the bottom of cup under warm running water for 15 seconds.
Press firmly on the bottom of cup to release pop.

4. Store leftover pops in freezer.
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Scooter’s Singing Cake
Adult supervision required for younger children.
This cake "sings" while it's baking!

Ingredients
1 cup butter
2 cups brown sugar
1 cup raisins
2 teaspoons cinnamon
2 squares bitter chocolate, melted
3 eggs, separated
1 cup strawberry jam
1 cup chopped nuts
1 teaspoon cloves
4 cups sifted flour
2 teaspoons baking powder mixed in
1 cup buttermilk

Directions
1. Cream butter and sugar. Add egg yolks and stir. Add

melted chocolate and stir. Add raisins. Add cinnamon,
cloves, and flour, stir. Stir in nuts and jam.

2. Now add the baking powder to the buttermilk and quickly
stir into the cake mixture.

3. Fold in the stiffly beaten egg whites.
4. Quickly pour mix into greased and floured angel food

cake pan.
5. Bake at 350ºF until cake stops singing, about 45 minutes.

Make sure you time this so your friends are present
during the baking. Once the cake is baked, the “singing”
effect is over.






