To help you make more delicious food items, please have a look at the 5
recipe cards.

Serve all your dishes in the plates provided and use cutlery items like spoon,
fork, cutter etc.
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Welcome to the Fun Dough Kitchen. Let us cook a variety of scrumptious

" APP Y GOOK'NG and delicious dishes and serve it to our friends. There’s so much to do with

Fun Dough Kitchen like Rolling, Moulding and much more.

Once finished, you can clean and store your items neatly in the box  Contents:
provided. It’s so easy. . Kitchen counter unit + Plates, Spoons,
with Oven 1no. Forks & Knives 2 nos. each

«  Working table unit Tno. . Pizza cutter 1 no.
- Mixer (top) 1no. - Pan 1 no.
- Transparent mixerjar 1no. - Spatula 1 no.
« Transparent mixerlid 1no. - Bones 2 nos.
. Tap (Plunger) 1no. - Barbecue Rod 1 no.
. Transparenttapbody 1no. . Recipe cards (Paper) 5 nos.
« Burner cap Tno. - Eggmould 1 no.
« Dough Extruder Tno. - Fundough Tubs 4 nos.
. Extruder Strip 1no. (Approx. 50g. each)
+ Roller 1no.

. Stampers (Roller ends) 2nos.

SET-UP:

1. Take the kitchen counter unit and assemble the following parts - Burner,
mixer parts and tap body. (Figure 1)
a. Place the burner cap on the burner in the kitchen counter unit.
b. Place the tap plunger onto the tap body.
c. Fix the transparent mixer top onto the mixer jar and cover it with the
lid.

2. Attach the working table to the kitchen counter unit .(Figure 2)

3. Detach the small items like pan, spatula, plates, knives, cutter etc. from
the runner frame(Parental assistance required). Store these small items
in the storage area on the kitchen counter.(Figure 3)

4. Fit the 2 stampers onto either ends of the roller.(Figure 4)

5. Take the extruder strip and slide it into the extruder slot.(Figure 5)
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Figure 1. Figure 2. Figure 3. Mixing: Take small sized dough balls of two or more
colours. Put them in the mixer jar. Close with mixer
top, press down and rotate it. The coloured balls will
get mixed up. You can store these colourful balls of
various colours in the mixer jar (which also act as
storage) and close with the transparent lid.

Figure 4. Figure 5. Rolling: You can take a ball of dough and roll the
same to form a sheet on the working table unit. There
are various forms provided on the work table top. If
the sheet is rolled thin enough, you can cut these
various shapes out of dough. To remove the formed
shape, please press another small ball of dough and
lift it from the respective shape.
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Let’s Play:

Making Dough Fire: Make a small ball of dough and
place it onto the burner. Press the burner cap on to
the ball of dough and you get “dough fire” coming
out from the burner.

Stamping: Make a small ball of dough and roll the
same on a flat surface(thickness of about 3-4 mm). ‘
With the help of stampers on either ends of the roller,
you can stamp out some lovely cookies.

Making “Dough Egg”: Take two small sized dough balls
and place it in the two halves of the egg mould. Close
the two halves of the mould and press firmly. Open
and you will have a dough egg. Carefully cut off the
excess dough and take out the egg, ready for eating.

Making “Dough Water”: Make a small ball of dough

and place it in the tap body. Press the tap plunger
down and you have a dough stream(like water)
flowing into the sink. You can press this dough
onto the wave shape design on the sink base to
get the wave impression on the dough.

Oven baking: After moulding, it is now time to bake
some food items in the oven provided on the kitchen
counter unit. Open the oven door and keep the food
to be baked on the plate and keep the plate inside
the oven. You can even do pretend play by turning on
the two knob controls to ignite the oven. Bake and
enjoy fresh hot food. You can also use the barbecue
rods and the bones provided for cooking variety of
recipes.
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Extruding: Now have some more fun making some
delicious food items. Take ball of dough and place

it into the extruder. Align the extruder strip to the

desired shape. Force the dough out of the extruder
strip by pushing down the extruder handle. Make
long shapes of french fries, noodles, flat cheese,

star shaped garnishing etc.




