My Trie to the Mountains

Pretzel Log Cabin

What You Need

Small paper plate

3 graham crackers cut in half (6 pieces) and one whole
graham cracker

12 oz. bag of thin stick pretzels

Small jar of natural (thick) creamy peanut butter at room
temperature (Use maple cream cheese or thick frosting
instead if there is a peanut allergy.)

Small paper cup

Plastic knives or spoons

What You Do
|. Place 3—4 tablespoons of peanut butter in a small cup, preparing one cup per child. Place a
plastic knife or spoon in each cup.

2. Cover the center of the plate with peanut butter (or maple cream cheese.)

3. Spread some peanut butter on the top and all four edges of each half graham cracker.

4. Spread some peanut butter on the front and back of the remaining whole graham cracker.

5. Assemble a standing square by placing the pieces upright, making sure that all four corners
meet. Place the whole graham cracker on top to form a flat roof.

6. Place the last two halves on top to form the peak of the roof.

/. Place the pretzels one at a time to form the logs on the four walls and roof.

8. Place a small rectangular piece of graham cracker for a door and one for a chimney and attach
one at the top for a chimney.

Pretzel Fire Pit

What You Need

Thick or thin pretzels

Peanut butter or frosting (to use as glue)

Mini sandwich or chocolate chip cookies

Small package of red licorice laces

2 small dessert size paper plates (Use 2 plates for sturdiness.)

What You Do

|. Stack the 2 paper plates and, using the frosting or peanut
butter as glue, arrange the mini cookies in a circle around the edge of the plate.

2. Arrange 4 or 5 pretzels sloped and flat in the middle of the circle to resemble fire logs, using
the frosting or peanut butter to hold them together.

3. Cut small strips of the red licorice and place them in the middle for the fire.
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