
• Preheat your oven to 180°C / 160°C Fan / Gas 4.
• Line a baking tray with baking parchment paper. 
• Lay out another sheet of parchment paper, 
 sprinkle on some flour and lay the dough 
 on top, roll out to about 3mm thick.
• Use the supplied cutter to cut your dough 
 shapes, push down firmly on the cutter then 
 give it a little wiggle.
• Use a spatula or flat knife to lift your 
 dough shapes on to your lined baking tray, 
 keeping approx 20mm space between each one.

KIT CONTAINS:
• BISCUIT mix
• Icing sugar
• CUTTER
• PIPING BAGS
• COLOURING
• MINI MALLOWS
• SPRINKLES
• PARCHMENT
• Craft activity
• Instructions

MAKE YOUR OWN

MINI PIZZA
BUNTING 

CRAFT
ACTIVITY:

EGG, BUTTER,
WATER OR

 MILK

JUST
ADD

PIZZA LOVER BISCUITS
& CRAFT KIT

Who says you can’t play with your food?
We believe that crafting, baking and creating things is awesome! 
It’s GREAT fun, helps kids focus and sparks the imagination too, 
after all who doesn’t get a whole heap of enjoyment out of 
making and decorating something you get
to munch when you’ve finished?

So we’ve created a range of foodie craft kits - with themes carefully 
selected by kids.  They all involve creating a delicious home-made 
treat, as well as a super fun craft activity that tops off the 
creative journey perfectly. 
Open your kit, get stuck in and enjoy 
getting creative in the kitchen!

THE
CRAFT IS
SIMPLE 1 COLOUR

2 CUT OUT

3 STICK COLOUR IN CRAFT 
& INSTRUCTIONS ON THE 
INSIDE OF THIS SLEEVE

1 PREPARE

TIME TO HANG UP YOUR NEW PIZZA BUNTING 
AND HAVE A PROPER PIZZA BISCUIT PARTY! 

• Make sure your butter is softened – if still hard, pop it in the 
 microwave for 5-10 seconds until soft.

2 MIX

• Continue to cut your shapes out of the   
 dough, lift the excess away, then re-roll 
 and cut until it’s all gone. 
• Bake for approximately 8-10 minutes 
 or until golden.
• Remove from the oven to cool, 
 use a cooling rack if you have one.

3 BAKE

4 DECORATE
• In a bowl mix your icing sugar with 1-2 tablespoons 
 of milk or boiled water, add a little at time to get the 
 right consistency - it should be firm and not too runny 
 so it doesn’t drip off the biscuit.  
• Split your icing equally into separate bowls and colour 
 each one with your colouring tubes.
• Now add the first colour into your piping bag. Snip 1mm off the end  
 and squeeze the icing down to the end, twist the 
 top to create a funnel and get piping that pizza. 
 TIP: To pipe thicker lines just snip more off the 
 end of the piping bag if you need to).
• Repeat with all icing colours and finish off your
 perfect pizza with the super scrummy sprinkles,
 then leave to allow the icing to set and that’s it! 

SKU-4074

HANDY TIPIf dough feels sticky you can sprinkle with a little flour when rolling it out.

Age 3+ 
adult 
supervision 
required 
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Baking kit with a biscuit mix (56%), icing sugar sachet (24%), mini marshmallows (3%), 
chocolate nibs (2%), confetti sprinkles (3%) and red (4%) and yellow (4%) colour gels. 

7 Edible items in this kit - Total weight 455g℮

Remember to do a nice mix of yourcoloured icings

HANDY TIP

INGREDIENTS:
Biscuit mix: WHEAT flour (WHEAT flour, calcium carbonate, Iron, Niacin, 
Thiamin), WHEAT Gluten, Sugar. Icing sugar.  Red colour gel: Glucose, Sugar, 
Water, Colour (Allura Red), Anti-caking agent (Potato Starch), Preservative 
(Potassium Sorbate), Acidity regulator (Citric Acid), Gelling agent (Agar), Stabiliser 
(Xanthan Gum).  Yellow colour gel: Glucose, Sugar, Water, Colour (Curcumin), 
Anti-caking agent (Potato Starch), Preservative (Potassium Sorbate), Acidity 
regulator (Citric Acid), Gelling agent (Agar), Stabiliser (Xanthan Gum).  
Orange colour gel: Glucose, Sugar, Colour (Paprika), Water, Anti-caking Agent 
(Potato Starch), Preservative (Potassium Sorbate), Acidity Regulator (Citric Acid), 
Gelling Agent (Agar), Stabiliser (Xanthan Gum).   Sprinkles: Sugar, Vegetable Oils 
(Coconut, Shea), Rice Flour, Concentrates (Spirulina, Sweet Potato, Apple, 
Radish), Thickener (Sodium Carboxymethylcellulose), Colours (Lutein, Paprika 
Extract, Curcumin), Flavouring.  Mini choc beans: Chocolate (Sugar, Cocoa Mass, 
Cocoa Butter, Emulsifier (SOYA Lecithin), Flavouring), Sugar, Maize Starch, 
Colours (Titanium Dioxide, Carmine, Curcumin), Stabiliser (Gum Arabic), Plant 
Concentrates (Safflower, Spirulina), Glazing Agents (Beeswax, Carnuba Wax, 
Shellac).  Mallows: Glucose-Fructose Syrup, Sugar, Water, Pork Gelatine, 
Maize Starch, Flavouring.  Note: E129 Allura Red may have an adverse effect 
on activity and attention in children.  
Does not actively contain nuts but made in a factory that may handle nuts.  
For allergens, please see ingredients in BOLD.

tools
needed:
• MIXING BOWL
• MIXING SPOON
• ROLLING PIN
• BAKING TRAY
• CLING FILM
• SCISSORS

INGREDIENTS
to add:
• 80g UNSALTED
 butter (room temp)
• 1 MEDIUM EGG
• 1-2 tablespoons  
 OF MILK OR 
 BOILED WATER

NUTRITION INFORMATION:
TYPICAL VALUES PER 100g of 
 baked product

ENERGY (kJ) 1611
ENERGY (kcal) 382
FAT (g) 13
OF WHICH SATURATES (g) 8.0
CARBOHYDRATE (g) 57
OF WHICH SUGARS (g) 39
FIBRE (g) 1.3
PROTEIN (g) 4.3
SALT (g) 0.05

Storage: Store in a cool dry place away from direct sunlight.

BAKED

HAPPY
=

HOME

• Cream the 80g of butter in a mixing bowl 
 until pale and fluffy.  
• Sieve all your biscuit mix into the mixing 
 bowl and add 1 medium egg (beaten).  
• Mix for a further 1-2 minutes until combined.
• Tip the dough out and knead briefly until smooth.
• Wrap the ball of dough in cling film and place 
 in the freezer for 15 minutes to firm up.

MADE IN THE UK BY Craft & Crumb
5 Gloucester Road, Hampton, England, TW12 2UQ
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PLASTIC
FREE



WE’RE STIR CRAZY
ABOUT BAKING & CRAFTING

OUTLINE CUTS: SOLID GREY
GLUE: LIGHT BLUE

FOOD PACKED FULL OF FUN

C R A F TA N D C R U M B . CO M

SAFETY TIPWe recommend parents do the cutting!Keep scissors away from little hands!

WE’D LOVE TO SEE YOUR CRAFTED CREATIONS!TAG US ON INSTAGRAM @craft_crumb

HOW TO
MAKE
YOUR

MINI PIZZA
BUNTING

1 colour
COLOUR Using your favourite colouring 
pens or pencils. DO IT your own way or 
like ours, the choice is yours.

3 stick
• GET SOME STRING, AROUND 1.6 METRES IN LENGTH.
• TURN A BUNTING FLAG OVER AND APPLY GLUE  
 TO THE BACK AT THE TOP - LIKE PIC 1.  

• NOW STICK YOUR STRING ONTO THE 
 bunting 20CM FROM THE END OF STRING.
• REPEAT WITH WITH ALL PIECES - 
 LEAVE A GAP BETWEEN EACH ONE 
 (ONE FLAG WIDTH WORKS NICELY)
• ENSURE GLUE IS PROPERLY 
 DRY BEFORE LIFTING TO HANG. 
 THAT’S IT YOUR DONE!

2 CUT OUT
With the help of an adult, carefully 
cut along all the solid grey lines to 
cut out your bunting shapes.

I

20cm from end
glue 

ONE FLAG 
WIDTH

GAP

glue 

PIC 1

I

EQUIPMENT
needed:
• colours
• SCISSORS
• GLUE OR
 sellotape
• A length 
 of string

 

NOW IT’S REALLY TIME FOR 
A PIZZA BISCUIT PARTY


