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Keep the fun going with “Busting Boredom” Packet #36 
 

Enclosed are at-home activities for you to do for fun. Share your results with us by: 
Taking 1 picture of yourself or family member with your favorite page. Post it on social media 

and tag @DeepwoodLakeDD - #BoredomBuster #EmpowerEngageEnrich. 
 

Scan or snap a picture of your favorite page and email it to info@lakebdd.org  
or US Mail the page to: Recreation Department c/o LCBDD/Deepwood,  

8121 Deepwood Blvd. Mentor, Ohio 44060. 
 

All activity packets received by the Recreation Department  
will be entered into a drawing to win a surprise visit from Buster and Recreation staff. 

 
DROPPING OFF PACKETS IN PERSON IS NOT PERMITTED 

 
 

 
 

Boredom Buster packets are located on our website at 
 https://lakebdd.org/community-recreation-program/. 

 
If you prefer for the Boredom Buster packet to be 

emailed or mailed via US mail to you, please contact us 
at 440-350-5165 or info@lakebdd.org. 

 

mailto:info@lakebdd.org
https://lakebdd.org/community-recreation-program/
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How to make paper cookies 

You will need: 

• heavy recycled cardboard – for example a flap from a 
cardboard box 
• cookie cutters for shapes 
• cotton balls for stuffing 
• glue stick 
• assorted coloured tissue paper 
• brown paper (we used paper bags) 
• dark brown construction paper for the choc-chips 
• mod podge 
• glitter to decorate 
• cutting mat and craft knife for the “jam tart” window 

 
 

 

 

Buster News Network 
Wednesday December 9 at 11:00 am 
On Facebook Live using this link: 
www.facebook.com/DeepwoodLakeDD 
 
 Buster News Network will include 

Jokes, special announcements, 
News and interviews. 

 
Feel free to send us photos,  

interview questions and jokes  
to share (or suggestions) to 

 info@lakebdd.org. 
 

 
 

Or Zoom meeting ID 922 2001 5439 
 

https://amzn.to/2KYzLZB
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How to: 
1)Trace the cookie cutter shapes onto your cardboard and 

cut them out. To make a heart-shaped tart you will need to 

cut a window inside one of the heart shapes and cut a 

second one the same size with no window for the back of 

the cookie. To cut the window I used a craft knife and 

cutting mat to make the job easier, but obviously that 

equipment wouldn’t be safe for a child to use so you would 

need to do that part for them.  

2)Glue the cotton balls onto the cardboard, you will need to 

gently pull them apart a bit to get a nice even coverage. 

When the girls made some cookies they found this bit 

quite tricky and needed some help, the cotton balls kept 

sticking to the glue on their fingers (which you can imagine 

is quite frustrating!). 

3) Now it’s time to wrap the cookies in paper. Sketch around 

the cookie shape over the paper that you will be 

using, giving it a fair bit of space to cover the whole cookie 

like in the picture below. Cut a few slits around the edge. 

Then turn the cotton ball side so it’s facing down, wrap the 

cookie and glue the flaps down. This technique goes for any 

shape of cookie except for the jam tart.  

4) Once you’ve glued down the flaps, cover the base with a flat 

piece of the right shape to tidy it up. 

5) Make choc-chips by using a hole punch over your dark 

brown construction paper. Empty out the punched hole 

circles and cut them in half before gluing onto your cookie. 

6) To create coloured icing cut a smaller shape of the same shape as the cookie (in this case a heart) 

and stick that on with your glue stick. 
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7) To make the jam tarts I covered the heart-shaped window with 

multiple small rectangular strips of tissue paper, and the base of the 

cookie that will be seen through the window with a piece of yellow 

tissue paper on the back and a piece of red construction paper or 

similar to make the ‘jam’ on the top (which you see through the 

window). 

 

8) Once you have covered all your ‘cookies’ in paper it’s time to 

paint them with mod podge for a glossy, protective coating. You 

might need to paint one side, dry, then turn over and coat the 

other side. On most of the cookies I made I didn’t bother mod-

podging the back since it would take up extra drying time and I 

know my girls will be careful with them so they shouldn’t get 

destroyed. To stop the mod podge from sticking to the surface it’s 

sitting on whilst it’s drying, place it on top of some non-stick baking 

paper – just like real cookies! 

9) For the hearts that have icing I added an extra coat of mod 

podge once the first one was dry directly over the piece of icing 

only, and then sprinkled that liberally with glitter. 

 

 

Fun Facts about Cookies: 

1.       It’s believed the first cookies date back to 7th century AD Persia, when sugar became commonly available in the 
region. The cookie craze spread throughout Europe and by the 14th century, they were a commonly enjoyed 
treat. 

  
2.       Early on, one of the most popular cookies was called a “jumble.” The word “cookie” comes from the Dutch 

word koekje, meaning “small cake.” In the 19th century, the British started calling them biscuits, although the 
term cookie stuck in the United States. 

  
3.       It’s commonly believed that the first chocolate chip cookie was created by accident. According to the story, in 

the 1930s, Ruth Wakefield, inventor of the Toll House Cookie, added pieces of a chocolate bar into her cookie 
batter, thinking the chocolate would melt. When it didn’t, chocolate chip cookies were born! 
Not everyone believes this story, though! Wakefield was an expert baker with a household arts college degree, 
after all. According to one interview, the chocolate chip cookie was invented after much testing and 
experimenting during one of Wakefield’s college food-chemistry classes. 
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Fun Facts about Cookies: 

4.       Size didn’t matter with the world’s first chocolate chip cookie. It was roughly the size of a quarter. Fortunately, 
the standard size of chocolate chip cookies has increased a bit over the years. 

  
5.       The chocolate chip cookie is America's most popular cookie with 53% of Americans naming it the top gun. The 

peanut butter cookie (16%) and oatmeal cookie (15%) are second and third. 
  

6.       National Cookie Day is December 4th. Just in time for the holidays, which makes a lot of sense if you ask us. 
  

7.       Mallomars are still a seasonal item—available only from September to March. It was a necessity back in 1913, 
before the advent of refrigerated trucks. Now the limited availability is all about building hype. 
  

8.       Ever wonder why Barnum's Animal Crackers have a string on the box? It's because they were originally a 
seasonal treat meant to be hung as an ornament and then eaten on Christmas day. 

  
9.       Secretary of State John Kerry isn't just a smart cookie. He opened Boston's Kilvert & Forbes Bakeshop in 1976, 

the same year he started practicing law. Kerry sold the bakery in the mid-'80s, but still enjoys the chocolate chip 
cookies. 
  

10.   The Pillsbury Doughboy's official name is Poppin' Fresh! 
  

11.   Fig Newtons are named after Newton, Massachusetts because the Kennedy Biscuit Works named their cookies 
after nearby cities, such as Shrewsbury and Beacon Hill. One name that was never a contender: Cambridgeport, 
the actual birthplace of the "fruit and cake" cookie. 
  

12.   Most people assume that Hydrox sandwich cookies are Oreo knock-offs, but it's actually the other way around. 
Hydrox have been around since 1908. Oreos were invented four years later. 
  

13.   How's this for Lifestyles of the Rich and Famous Amos? Wally Amos was the first African-American talent agent 
at William Morris, where he represented superstars including Simon & Garfunkel, Diana Ross, and Patti LaBelle. 
He opened the first Famous Amos bakery in 1975 with a loan from Marvin Gaye and Helen Reddy. 
  

14.   Pepperidge Farm's most famous cookie was a complete accident. The Naples was a single vanilla wafer cookie 
with dark chocolate topping that often melted during shipping. Cookies got stuck together, and the Milano was 
born. 
  

15.   The brand name Chips Ahoy, founded in 1963, is a play on the nautical phrase "ships ahoy." But the first well-
known use of chips ahoy dates back to 1859 in a series of articles called "The Uncommercial Traveler" by Charles 
Dickens. Walt Disney made the name even more famous in a 1956 Donald Duck short of the same name. 
  

16.   Girl Scout cookies are baked by Little Brownie Bakers, a subsidiary of Keebler, and ABC Smart Cookies. Here's 
how to tell which bakery your cookies came from: Brand name boxes, like Samoas and Tagalongs, come from 
Little Brownie Bakers. Generic descriptive names, like "Peanut Butter Patties" come from ABC. Thin Mints come 
from both. 
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Christmas Butter Cookies 
Ingredients 
1 c. butter (no substitutions) 
1/2 c. sugar 
1 large egg 
1 tbsp. vanilla extract 
3 c. all-purpose flour 
1/2 tsp. baking powder 
Assorted colored granulated sugars for decorating 
Ornamental Frosting 
 
Directions 

1. Preheat oven to 350ºF. In large bowl, with mixer at low speed, beat butter and sugar until blended. 
Increase speed to high, beat until light and creamy. At low speed, beat in egg and vanilla. Beat in flour 
and baking powder just until blended. 

2. Divide dough into 4 equal pieces. Wrap each piece with plastic wrap and refrigerate until firm enough 
to roll, about 1 hour. 

3. On lightly floured surface, with floured rolling pin, roll 1 piece of dough 1/8 inch thick. With floured 2- 
to 3-inch assorted cookie cutters, cut dough into as many cookies as possible, wrap and refrigerate 
trimmings. Place cookies, 1 inch apart, on large ungreased cookie sheet, sprinkle cookies with colored 
sugar now if you like, or frost with Ornamental Frosting after baking. 

4. Bake cookies 10 to 12 minutes, until lightly browned. Transfer cookies to wire rack to cool. If you like, 
brush colored sugar remaining on cookie sheets onto piece of waxed paper to use again. Repeat with 
remaining dough and trimmings. 

5. When cookies are cool, prepare Ornamental Frosting if you like, use to decorate cookies as desired. 
Sprinkle colored sugars as desired on frosting before it dries. Allow frosting to dry completely, about 1 
hour. Store cookies in tightly covered container up to 2 weeks. 

Gingerbread Man Mug Mates 
Ingredients  
Gingerbread People: 
2 cups all-purpose flour, plus more for dusting (see Cook's Note) 
1 tablespoon ground ginger 
1 teaspoon ground cinnamon  
1/2 teaspoon baking soda 
1/4 teaspoon ground allspice 
1/4 teaspoon fine salt 
1/2 stick (4 tablespoons) unsalted butter cut into 1-inch pieces, at room 
temperature 
1/2 cup granulated sugar 
1/4 cup molasses 
1 teaspoon vanilla extract 
1 large egg 
Nonstick cooking spray 
Icing: 
8 ounces (about 1 2/3 cups) confectioners' sugar 
1/4 cup meringue powder 
Red, green and black food coloring      24 mini candy canes 

https://www.amazon.com/Christmas-Cookie-Cutter-Recipe-Card/dp/B01M5GIUR8/?tag=goodhousekeeping_auto-append-20&ascsubtag=%5bartid|10055.r.4281%5bsrc|%5bch|%5blt|
https://www.amazon.com/Christmas-Cookie-Cutter-Recipe-Card/dp/B01M5GIUR8/?tag=goodhousekeeping_auto-append-20&ascsubtag=%5bartid|10055.r.4281%5bsrc|%5bch|%5blt|
http://www.goodhousekeeping.com/food-recipes/a4088/ornamental-frosting-685/
http://www.goodhousekeeping.com/food-recipes/a4088/ornamental-frosting-685/
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Special equipment: a 3-inch gingerbread man cookie cutter; eight 12-inch long 1/4-inch diameter wooden 
dowels 
1) For the gingerbread people: Whisk together the flour, ginger, cinnamon, baking soda, allspice and salt in a 

medium bowl until well blended. Beat together the butter and granulated sugar in a large bowl with an 
electric mixer starting on low and increasing speed, scraping the sides of the bowl down as needed, until 
pale and fluffy, about 3 minutes. Beat in the molasses and vanilla until combined, then beat in the egg. 
(The mixture will look curdled.) Turn to low speed and beat in the flour mixture, a little at a time, until the 
mixture comes together, then increase speed and beat until all the ingredients are well incorporated and 
you have a sticky dough. Divide the dough in half, flatten into 2 discs and wrap each in plastic wrap. 
Refrigerate at least 2 hours and up to overnight. 

2) Position 2 racks in the top and bottom thirds of the oven and preheat to 350 degrees F. Line 2 baking 
sheets with parchment paper. Keeping the other disc refrigerated, roll 1 disc on a well-floured surface to a 
thickness of just over 1/8-inch, sprinkling flour on and under the dough as needed and sliding a spatula 
underneath every so often to prevent sticking. (If the dough looks crackly or breaks apart, press it back 
together from the outside-edge in.) Dust off the excess flour. Cut out gingerbread people using a 3-inch 
gingerbread cookie cutter, cutting as close together on the dough as possible. Pull away the extra dough 
around each cookie and use a small spatula to transfer the cookies to the prepared baking sheets about 
1/2 inch apart, placed in 3 rows of 4. Gather together the scraps, leaving behind the excess flour, then 
knead them a few times to form a smooth dough again. Reroll them in the same way. If the dough gets too 
sticky, put it back in the refrigerator, wrapped in plastic, for a few minutes. (If there are any pieces of 
dough stuck to the work surface, scrape them away with a spatula, flour the surface again and then 
continue to roll the dough.) Freeze the cookies on the baking sheets to firm them, about 5 minutes. 

3) While the cookies chill, roll the dough scraps together into a long 1/4-inch rope and cut into 1-inch pieces. 
Remove the chilled cookies from the freezer and extend the left arm of each man with the 1-inch dough 
pieces by pressing the dough piece onto the tip of each person's arm. (This will reinforce them and double 
their length.) Make sure the gingerbread people are lined up evenly.  

4) Wrap eight 12-inch-long and 1/4-inch-diameter wooden dowels tightly with foil (keep them smooth), then 
spray them liberally with cooking spray. Line up 4 gingerbread people head-to-toe and wrap their left arms 
around the dowel, so that 4 people can hold one dowel at a time with 1/4 inch of space in between them. 
Repeat with the remaining groups of 4 and chill the cookies on the baking sheet in the freezer for 15 
minutes. Repeat with the second disc of dough on the second baking sheet.  

5) Bake the cookies, rotating and switching the position of the baking sheets halfway through, until they are 
slightly firm to the touch but not browned, 12 to 15 minutes.   

6) Cool the cookies 5 minutes on the baking sheets, then transfer to a rack and give the dowels a gentle twist 
to loosen them. Let the cookies cool completely, then slowly slide the cookies off the dowels one at a time, 
being careful not to break their arms. (The cookies will continue to firm as they cool.)  

7) For the icing: Combine the confectioners' sugar and meringue powder in a large bowl. Add 4 tablespoons 
water and beat with a hand mixer on low speed until the frosting thickens and becomes pure white. 
Separate the icing into bowls and color as desired.   

8) Put the icing into piping bags or resealable plastic bags and snip the corners to the desired size. Use the 
icing to decorate the cookies, then allow to dry, about 1 hour.   

9) Carefully slide the candy canes in place, with the hook facing behind each head, and pipe a small amount 
of icing in the holes to lock them in place. Rest on the edge of a cookie sheet with the hooks hanging off to 
set, about 1 hour. 

10) Hang cookies on a mug or glass filled with your favorite holiday beverage.   
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Snickerdoodles  
Ingredients 
1/2 cup salted butter, softened 
1/2 cup vegetable shortening 
1 1/2 cups plus 2 tablespoons sugar 
2 medium eggs 
2 3/4 cups all-purpose flour 
2 teaspoons cream of tartar 
1 teaspoon baking soda 
1/4 teaspoon fine salt 
2 teaspoons ground cinnamon 
 

1)Preheat the oven to 400 degrees F. 
2)In a large bowl, combine the butter, shortening, 1 1/2 
cups sugar and the eggs and mix thoroughly with an 
electric mixer on medium speed until creamy and well combined, 1 to 2 minutes. Sift together the 
flour, cream of tartar, baking soda and salt, and stir into the shortening mixture. 
3) In a small bowl, stir together the remaining 2 tablespoons sugar with the cinnamon. 
4)Shape the dough into 1 1/2-inch balls (1 tablespoon per ball), and roll each ball in the cinnamon-
sugar. Arrange the dough balls 2 inches apart on ungreased cookie sheets. Bake two sheets at a time 
until the edges of the cookies are set but the centers are still soft, 8 to 10 minutes, rotating the sheets 
halfway through. Transfer the cookies to wire racks for cooling. Repeat with the remaining dough balls. 
Store in an airtight container. 

 
White Chocolate Cranberry Cookies 
Ingredients 
1/2 cup unsalted butter, softened 
1/2 cup packed light brown sugar 
1/2 cup granulated sugar 
1 tablespoon vanilla extract 
1 large egg 
1 1/2 cups all-purpose flour 
1 1/2 teaspoons baking soda 
1 cup dried cranberries, chopped 
3/4 cup white chocolate chips 
3/4 cup macadamia nuts, chopped 
 

1)Preheat the oven to 350 degrees F. Line 2 baking sheet with parchment paper.  
 
2)With an electric mixer, cream the butter and both sugars together until smooth. Add the vanilla and 
egg, mixing well. Sift together the flour and baking soda. Spoon the flour mixture gradually into the 
creamed sugar mixture. Stir in the cranberries, white chocolate chips and macadamia nuts. Drop by 
heaping spoonfuls, about 2 tablespoons, onto the prepared baking sheets, 2 inches apart. Bake one 
sheet at a time until lightly golden on top and the edges are set, 12 to 15 minutes. Cool on the sheet 
about 5 minutes, and then transfer to a wire rack to cool completely. Store in an airtight container for 
up to 2 weeks. 
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Peanut Butter-Chocolate No-Bake Cookies 
 
Ingredients 
2 cups sugar 
1/2 cup milk 
1 stick (8 tablespoons) unsalted butter 
1/4 cup unsweetened cocoa powder  
3 cups old-fashioned rolled oats 
1 cup smooth peanut butter 
1 tablespoon pure vanilla extract 
Large pinch kosher salt 
 

1) Line a baking sheet with wax paper or parchment. 
2) Bring the sugar, milk, butter and cocoa to a boil in a medium saucepan over medium heat, stirring 

occasionally, then let boil for 1 minute. Remove from the heat. Add the oats, peanut butter, vanilla and 
salt, and stir to combine. 

3) Drop teaspoonfuls of the mixture onto the prepared baking sheet, and let sit at room temperature 
until cooled and hardened, about 30 minutes. Refrigerate in an airtight container for up to 3 days. 
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Christmas Learning Fun 
Addition Practice 



Learn more about the Lake County Board of Developmental Disabilities/Deepwood at www.lakebdd.org 

 
 



Learn more about the Lake County Board of Developmental Disabilities/Deepwood at www.lakebdd.org 

 
 
 
 
 
 
 

Christmas Cookies Worksheet 
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