
Chapter 3 - Grimm Brothers and Other Tales

Let’s explore Modern Germany

Handout4.1 D

Basic Salt Dough Recipe

Ingredients: 

•• 1 cup of fine salt 

•• 1 cup of flour 

•• 1/2 cup of water (may add more) 

Instructions: 

•• In a large bowl, combine the salt and the flour 

•• Make a well in the salt/flour mixture and add the water 

•• Knead until smooth and shape into a ball 

•• When not in use, wrap in plastic or store in an airtight container 

•• Using the dough, create a figure of a rat.

•• Either air dry or bake at 200 degrees F until hardened

HINT: To get a softer dough, you can add more flour. Adding more salt will lend a more granulous affect. Use 
wallpaper glue and the dough with be more cohesive. To add color to your dough, use different types of flour 
or add food coloring or paint.

Knead to get an even color.
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