Marcia Berneger
meberneger1@sbcglobal.net
619-886-6860
Temple EmanuEl in San Diego



1



Jewish Projects for Little Hands 



Rosh Hashanah


ART

MAKING A SHOFAR. 

Materials: 

One paper plate** with the shape of a shofar drawn on one side. Leave more room than you think you need on the skinny end!!
One noise-maker party favor. Precut the bottom off—you only need the noise-maker part
Stapler or tape

Instructions: 

1) If students are able, they can fold the plate in half and cut out the shofar (two halves will be cut at once this way). Be sure to cut the ends so they open.
2) Students color/decorate the shofar.
3) Students hold the skinny end of the plate around the noisemaker while teachers tape it securely together.
4) Students or teachers tape the body together—don’t tape the end.
5) Apologize to parents later for all the noise.  

**You can use any cardstock paper for this. I like the inexpensive flat paper plates with ridges on the rim.










 
NO COOK PLAY DOUGH (it is edible but doesn’t taste very good).

Play dough is always fun to make and to use. You can practice making a round challah for Rosh Hashanah. This clay can be made and used for any holiday, including Shabbat.

Ingredients:
  
· 1 cup all-purpose flour
· 1 tablespoon vegetable oil
· 1/2 cup salt
· 1/2 cup warm water
· 2-3 drops food coloring
Instructions:
 
1. Combine flour and salt in a medium bowl. Slowly stir in the oil, warm water, and 2-3 drops of food coloring until the mixture is well combined.
2. Transfer the dough to a flat surface and let it sit for a few minutes. It may feel a bit sticky, but DO NOT add more flour yet. As the dough sits, the salt will absorb the extra moisture. Knead well.
3. If your dough is sticky after about 5 minutes, add an additional 2 tablespoons of flour at a time until it is the perfect consistency.

HOW TO STORE YOUR PLAYDOUGH: Store in a zip-lock bag or airtight container, and place in the refrigerator. If you notice the playdough getting a bit dry, you can add a few drops of water and knead it into the dough.



COOKING: 

EASY APPLE BITES

Materials:

**One ready-made pie crust (or use your favorite recipe)
Butter or plant butter-1/2 tsp per slice
1 sweet apple cut into 8 slices
¼ cup cinnamon/sugar mix (about 1 tsp per slice)
Dab of honey (optional) per slice

Instructions:

1. Heat oven to 350.  Line baking sheet with cooking parchment paper.
2. Cut the pie crust into 8 pizza slices. Put one apple slice on each piece. (You can put a dot of honey on each apple slice for a sweet new year.) 
3. Sprinkle 1 tsp cinnamon/sugar mix on the apple slice. 
4. Place butter onto the slice.
5. Starting at the wide side of each triangle, wrap dough around apple.
6. Put slices on the cookie sheet. 
7. Spray lightly with oil or brush with melted butter. Sprinkle with remaining sugar mixture. 
8. Bake 12-15 minutes. Let cool for 5-10 minutes. 
9. Serve

(I’m lucky to have access to a kitchen, but when I didn’t, I brought in my toaster oven. I bake so much, I purchased one and kept it in a storage cabinet at the synagogue. When using a toaster oven, watch more carefully as the tops easily burn. Always supervise students near a hot surface.)
**These can be made with Pillsbury crescent rolls from the tube



Yom Kippur


ART: I-WANT-TO-DO-BETTER PICTURES

Materials: 
Art paper and crayons/markers

Instructions: 
Yom Kippur can be a difficult concept for four/five-year-olds. I focus my discussions on things we did during the year that helped people and things we want to do in the new year to help more people. Depending on their attention span, I sometimes add mistakes we made (yelling at Mom or Dad, etc) and saying we’re sorry to those people. But the pictures we draw are always things we want to do to make a positive difference in our lives and/or in the world.

Since we talk about continuing to do these positive things all year, I often keep their pictures, then go over them at the end of the year. 



Creation project: 

The book, MY HANDS MAKE THE WORLD, by Amalia Hoffman (PJ Publishing) is amazing. This book shows creation created by children’s hands (Day 1 is a black-painted hand on a white page and a white-painted hand on a black page…). It’s an amazing art project all wrapped up in a beautiful book.



Noah’s Ark art/cooking projects: 

Art: Paint an egg carton brown. Put pairs of animal cookies* inside. Be sure to include Noah and his family. Close the lid and float (carry) the ark around the room. 
(*You can also cut out animals with cookie cutters using clay or cookie dough, make pipe-cleaner animals, color animal pictures, etc. and use one project to fill the egg carton/box)



CHANUKAH ART: CLAY DREIDELS

Materials: 
Small, old-fashioned glass saltshakers
Air-drying clay
Markers to decorate, stickers with the four Hebrew letters

Instructions:

1)  Cover the salt shaker with the clay. Build up a handle on the flat end.
2) Smooth out the bumps, make sure the clay covers the entire salt shaker.
3) Let air dry for a week.
4) decorate, using stickers for the letters.

Here are the saltshakers I use:
https://www.amazon.com/Uiifan-Shakers-Holders-Plastic-Funnels/dp/B0CNRP2M1N/ref=sr_1_3_sspa?crid=252DJ9LBP5IMS&dib=eyJ2IjoiMSJ9.WYddemtc6afECJzDsRFt4JaCRNo3K3tlTSx4YEk-9HonKUk4f-jMvGUz4NY6oSac-Z988taEem-UPXpuXOrqSqPRXVr3xYWsIFRbXkHJxIoIwJueADpbpiSqamWhv4dlo2jTbtv2kksAQTM56HuRGoy4n7IhkgkW284Ohof1VQ2774CLeo208P7cDV8GAiPTcGg1vQq40NK2Ax1LqCiqNEjY7xwgqTSnV2-tA9ryn5N8KnWkAEsQz1QNTsmqd4v3My0daMz_TModqhvbCwxKACjpLJHy37brlycu13XY21E.v-M8F-yAUo7grptGR98V81u7rgAojpg4BO8nO6LRfAQ&dib_tag=se&keywords=old%2Bfashioned%2Bglass%2Bsalt%2Band%2Bpepper%2Bshakers&qid=1748489961&sprefix=old%2Bfashioned%2Bglass%2Bsal%2Caps%2C146&sr=8-3-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1

And the clay: (one package makes one dreidel)
https://www.amazon.com/dp/B08LPCS6PN?ref_=ppx_hzsearch_conn_dt_b_fed_asin_title_2&th=1

(Small rectangular beads also work for mini-dreidels. Cover them in clay and shape a point on one end and a handle on the other.
TU B’SHEVAT

COOKING: PRETZEL TREES

Ingredients:

½-1 cup White chocolate chips or green melting chocolate  
Green food coloring (If using white chips)
Small pretzel twists
Large pretzel logs (cut in half)
Sprinkles or small m&m candies


Instructions:

1. Place white chocolate chips and green food coloring (or place green chocolate melts) in a sealable baggie
2. Place the baggie in a bowl with hot water for 1 minute. (This step required an adult’s help.)
3. Remove the bag from the water and let it cool for 30 seconds or until it has cooled enough to touch.
4. Squish the chocolate around to melt it.
5. Place the pretzel twists on a plate, overlapping them in the shape of a tree.
6.  Cut the corner of the bag and squeeze the white chocolate over the pretzels, coating them and sticking them together. 
7. Add the pretzel log for the trunk and decorate with sprinkles or m&m candies



PURIM

ART: PAPER HAMANTASCHEN

Materials:

White or tan tagboard
Small pompoms or 4” pipe cleaners
Tape

Directions:

1. Draw (or have children trace) a 3”-4” circle on the tagboard, one for each child
2. Have child cut out the circle
3. For ease, mark 3 dots, equal distance apart on the rim of the circle.
4. Have children fold 1/3 of the circle, using the dots as a guide 
5. Have children fold another 1/3, then the last 1/3 to make the triangle for the hamantasch.
6. Put pompoms or scrunched up pipe clearers into the center of the circle, under the folds.
7. Tape the three corners.

COOKING: HAMENTASCHEN

Two easy, fun recipes

No-cooking recipe

Ingredients:

1 slice of bread per child
1 round cookie cutter (or plastic drinking cup)
Nutella or jelly

Instructions:

1. Cut a circle in the center of the bread
2. Add a tsp of Nutella or jelly
3. Fold into a hamantaschen and pinch the points hard.

Regular Recipe

Ingredients: 
Refrigerated sugar cookie dough—cold (24 individual cookies)
Filling (Nutella or chocolate Sunbutter, Jelly, chocolate chips)

Instructions:

1. Flatten the cookie into a circle
2. Add a tsp of filling
3. Fold into a hamantaschen and pinch the points
4. Bake at 350 degrees for 10-12 minutes


CHOCOLATE-COVERED MATZAH (A classroom favorite)

Ingredients:

½ to 1 piece of matzah
1/8 cup chocolate chips per ½ piece of matzah
sprinkles (Optional-check ingredients to be sure they are kosher for Passover)


Instructions:

1. Place the chocolate chips into a small plastic bag. 
2. Put the sealed bag into a bowl of hot water. (This step requires an adult’s help.)
3. When the chocolate is melted, cut a small hole in the bottom corner of the bag.
4. Squeeze the chocolate all over the matzah.
5. Spread the chocolate with a spoon or non-sharp knife to cover the matzah. 
6. Add sprinkles, if desired.
7. Place matzah in the refrigerator for 15-30 minutes, unit chocolate has hardened.
 

Another fun Passover activity: 

Take a small box (or small French-fry tray). Wrap a small baby (party favor size) in a soft piece of cloth and place it in the tray/box. Fill a small tub with water. Set the baby (Moses) and tray into the tub to float down the river.


YOM HATZMA’OT

FLAG COOKIES:

Ingredients:

Sugar Cookie dough (24 preformed balls in the refrigerator section)
toothpicks or skewers (can cut the points off for safety if you want)
Frosting
Decorations (Blue sugar or sprinkles)

Instructions:

1. Flatten the cookie ball into a rectangle.
2. Roll one end of the dough around the toothpick (or skewer)
3. Bake the cookies according to the directions on the package
4. Cool, then frost and decorate as the flag of Israel

COOKING: COOKIE TORAHS

Ingredients:

Refrigerated cookie dough cookies (preformed cookies on a flat cardboard tray, not the rolled dough)
Long, thin pretzels (at least 3” long). These can be the thick logs or the thin sticks.

Instructions:

1) Flatten the cookie ball into a rectangle
2) Place one pretzel on each end of the cookie rectangle and roll the cookie around each toward the middle to make the scroll.
3) Bake at 350 degrees for 8-12 minutes. Cool


