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What You'll Need

1 cup of flour

1/2 cup of water

= 1/4 cup of vegetable oll
= Food coloring (optional)
= Glitter (optional)

= Baking sheet

= Parchment paper

= Cookie cutters

Instructions
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1. Preheat your oven to 350 degrees Fahrenheit (175 degrees Celsius). 2.
Line a baking sheet with parchment paper. 3. In a large bowl, combine the
flour, water, and vegetable oil. Mix until well combined. 4. Add food coloring
and/or glitter, if desired. Mix until well combined. 5. Roll out the dough to a
thickness of 1/4 inch. 6. Use cookie cutters to cut out your desired shapes.
7. Place the cutouts on the prepared baking sheet. 8. Bake for 10-15
minutes, or until the edges are golden brown. 9. Let the squishies cool
completely before playing with them.

Tips

= If the dough is too sticky, add a little more flour. If it's too dry, add a
little more water.

= You can use any type of cookie cutters you like. If you don't have
cookie cutters, you can also use a knife to cut out shapes.

= Be careful not to overbake the squishies, or they will become hard.
= Let the squishies cool completely before playing with them, or they

may break.

Variations

There are many different ways to customize your own squishies. Here are
a few ideas:
= Add essential oils to the dough for a relaxing or invigorating scent.

= Use different colors of food coloring to create marbled or swirled
squishies.

= Add glitter to the dough for a sparkly effect.



= Use different cookie cutters to create different shapes and sizes of
squishies.

With a little creativity, you can make your own squishies that are unique
and personal. So what are you waiting for? Get started today!
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Pretime Piano Jazz Blues Primer Level: A
Comprehensive Guide to the Basics of Piano
Jazz and Blues

The Pretime Piano Jazz Blues Primer Level is a comprehensive guide to
the basics of piano jazz and blues. It is designed for beginners and...
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~ Surviving and Thriving with the Self-Absorbed:
~= " A Comprehensive Guide

o

Interacting with self-absorbed individuals can be a challenging and
emotionally draining experience. Their incessant focus on themselves,
lack of empathy, and inability...
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