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Baking party for children aged 3 to 6 years 
 
Make and decorate cookies  
Think of play dough: now incorporate the fun parts of squishing, rolling, building and cutting 
out and pack these into your child’s baking party. All you need is a generous supply of cookie 
dough, a large safe working surface and young ones will have great fun rolling out dough, 
cutting shapes and decorating their baked creations. The party guests then get to take their 
baked creations home and share them with their family (or maybe keep it just for 
themselves!).  
 
We’ve prepared this handy planner to take out all the hassle in planning a baking party for 
little ones. Note: always check with parents if children have any allergies. 
 
This planner includes: 
 
Everything needed to host a baking party 

o shopping list 
o baking kit for each guest 
o cookie recipe 

  

Shopping list 
Ingredients to make 20 cookies (ideal for five party guests) 
 
For the plain dough: 
225g (8oz) soft butter or margarine 
140g (5oz) caster sugar 
280g (10oz) plain flour 
1egg yolk 
Vanilla extract 
Pinch of salt 
 
For the frosting: 
2 cups icing sugar 
2 tbsp water 
Food colouring  
Teaspoons for each child to spread the icing on the cookies 
 
For the decorations: 
Sprinkles – at least five varieties 
Mini marshmallows 
Smarties 
Chocolate chips 
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Jelly beans 
For the baking table: 

  Chef’s hat and apron for each child (You can include each child’s name on their 
chef’s hat and apron and use it as a name place on the baking table – make a child’s 
apron here) 

  Thick oilcloth or stiff plastic table cover (to protect your table) 

  Small rolling pins for each child (or three baking rollers between five children is fine) 

  Cookie cutters (round is always ideal) 

  A small cardboard cake box for each guest to take their creations home 

  Colourful bowls to fill with cookie decorations 
  

 

Baking kit for each guest 
  Make up a small baking party kit for each party guest and place it on the baking 

table. If you’re providing each guest with a rolling pin then write their names on a 
small piece of coloured card and tie it to the rolling pin with a ribbon – this will serve 
as a name place 

  If you enjoy sewing then you can make an apron for each guest, see the full tutorial 
here. It’s very easy!  

  Paper chef’s hats can be bought in packs, you can find them on ebay and Amazon. 
You could also write each child’s name on a chef’s hat and use as their name place at 
the baking table 

  Include a cake box at their place setting too so they can pop their biscuits in once 
decorated to take home. Find packs of cake boxes here 

 

Cookie recipe 
Prepare the cookie dough in advance so it’s ready to use when the baking party begins. 
 
For the plain dough: 

  225g (8oz) soft butter or margarine 

  140g (5oz) caster sugar 

  280g (10oz) plain flour 

  1egg yolk 

  Tsp vanilla extract 

  Pinch of salt 
 
1. Cream the butter and sugar together until light and fluffy 
2. Add the egg yolk and mix well, then add flour, salt and vanilla extract 
3. Mix the flour to form a sticky cookie dough 
5. Wrap the cookie dough in cling film and place in the freezer for at least 1 hour before the 
baking party begins 
7. When you remove the cookie dough from the freezer it should be firm and easy for the 
children to roll out and cut out shapes 
8. Once the children have cut out their shapes bake them in the oven at 190C (375F/Gas 
mark 6) for about 15 minutes and then leave to cool before they are decorated  
  

http://julierose77.wordpress.com/2011/02/27/sew-a-crafty-kids-apron/
http://julierose77.wordpress.com/2011/02/27/sew-a-crafty-kids-apron/
http://www.julieroseparty.co.uk/#/shop/4572648319/Patisserie-Cake-Box/4663825
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For the frosting: 

  2 cups icing sugar 

  2 tbsp water 

  Food colouring  
 
Prepare the icing sugar while the cookies are in the oven. Sift icing sugar into a bowl and add 
enough water to make a spreadable paste but not too thick. Add a few drops of food 
colouring (optional). You can make a few batches of different coloured icing. 
  
Spread about a teaspoon of icing onto the biscuit and then use the lollies to make the faces. 
When the face is done, use the sprinkles for hair, beards, moustaches etc. 
 
Once the cookies have cooled, the children can spread about a teaspoon of frosting onto the 
cookies and then have fun adding all the tasty decorations!  
 
When the decorating is done pop each child’s cookies into their cake box – make sure you 
have labelled them.  
 
Enjoy! 


