


The Doorbell Rang
By Pat Hutchins

Music/Language
“Who Ate the Cookie in the 

Cookie Jar?”

Math/Manipulatives
Divide objects

Science
Make salt dough

Dramatic Play
Bakery

Creative Arts
Salt dough patterns

Literature Extensions
Dessert pictures and writing

Nutrition/Recipe
Chocolate Chip Zucchini Cookies

Field Trip/Parent Activity    
Share a recipe

Additional Extension Ideas  
See activity cards for more 

ideas to try! 
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Activities

Music/Language
Use the chant, “Who Ate the Cookie in the Cookie Jar?”. Children 
may need help picking up the pattern at first. Repeat until all of the 
children’s names have been used. 

(Teacher says) “ ____________ ate the cookie in the cookie jar?”
                          (Child’s name)

(Child says) “Who me?”
(Teacher) “Yes you!”
(Child) “Not me!”
(Teacher) “Then who?”

Child picks a name and starts the 
rhyme where the teacher first started.

 

Creative Arts
Gather forks, knives, and spoons to use as tools. 
Make salt dough with the children. The recipe  
is on the science card. Challenge the children  
to make simple patterns or continue a pattern  
of simple shapes that you have made. Discuss 
patterns that children make with their fingers 
or silverware as they create a sculpture.

Literature Extension
Provide paper, scissors, crayons, 
and glue. Have children create pictures 
of a favorite cookie for dessert. Have
them describe the ingredients for the 
picture they drew and write down 
the children’s ideas.
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Dramatic Play
Create a Bakery. Gather baking items from the kitchen such as, bowls, 
spoons, pans, trays and aprons. Cut a hole in a box and draw on it to 
make an oven. Have the children use the dough in the bakery if the 
space allows. Encourage children to mix, cook and sell baked goods. 
Provide paper and pencils or crayons for children to take orders.

Activities

Fieldtrip/Parent Activity
Ask parents to bring in a favorite family dessert recipe. Ask parents to 
include who in the family uses the recipe and for which, if any, special 
occasions the recipe is usually made. Hang up the information to share 
with other families. Parents could also take turns making the recipe 
and bringing it in to share with the children.

Science
Salt Dough Recipe
4 cups flour
1 cup salt
1-1/2 cups hot tap water

Have the children help make this simple recipe.  
Mix salt and flour together.  Gradually add water 
until the dough becomes elastic. If dough is too 
sticky, add flour. If the dough is too dry, add water.  
Knead dough until it no longer sticks to your hands. 
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Activities

Math/Manipultives
Gather a number of objects from around the house. Use spoons, 
toy cars, small blocks, or even pieces of paper that have been cut 
into squares. Have enough objects so each child has one. Show the 
children the objects but do not pass them out. Discuss with the 
children how to divide the objects so each child has one. Try the 
children’s ideas. Start again with enough objects for children to 
have two or three. How would they 
be divided equally among all of the 
children? Discuss this with the 
children and try out their ideas.

Additional Extension Ideas
•	 Ask children for their favorite type of cookie. 
	 Organize the answers in a simple chart. Discuss 
	 which the children like the most/least.

•	 Discuss the types of family members in the
	 book. Make a list of different family members 
	 with whom children might share a meal.

•	 At a snack time that has lots of food pieces 
	 (raisins, goldfish etc.) pass out an equal amount  
	 to each child. Have each child count the number of  
	 pieces. 	Ask the child to eat a certain number of pieces  
	 and recount snack. Continue to ask them all to eat  
	 different numbers of pieces until they eat to zero.

•	Use cookie cutters provided to create patterns or trace 
	 them to make paper cookies for dramatic play.
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Nutrition

Nutrition Bite for Providers: 
Cookies are a great treat, but not everyday. Once a week is okay 
to offer cookies as a snack. Homemade cookies are a better option 
because you know what ingredients you are putting into them. 
Store bought cookies can contain non-healthy fats like trans fat and 
preservatives that children don’t need. Make your cookies better by 
using recipes that contain ingredients like whole grains - oats or 
whole wheat flour, dried fruit, nuts and even zucchini!  

Nutrition Discussion Questions:
•	 What is your favorite type of cookie?

•	 Ask the children to share the name of their favorite cookie.

•	 What ingredients are in your favorite cookies?
	 Have them name an ingredient in their favorite cookie.

•	 Where do cookies fit on the food pyramid? Are cookies a fruit, 	
	 vegetable, bread, meat or dairy food? 

•	 Share the fact that cookies are not just one food group. They 	
	 may have certain ingredients like dried fruit or oats that fit onto 	
	 the pyramid, but cookies are special treat foods.

•	 What drink goes best with cookies? 
	 Have milk! Milk fits into the food pyramid  
	 and you need 3 cups of milk a day!

Chocolate Chip Zucchini Cookies
½ cup butter, softened
1 cup sugar
1 egg
2 cups flour
1 tsp baking soda
1 tsp cinnamon
½ tsp salt
1 medium zucchini, grated (1 cup)
1 cup semi-sweet chocolate chips
cooking spray

Preheat oven to 350 degrees. In large bowl, 
cream butter and sugar until light and fluffy. 
Add egg, flour, baking soda, cinnamon, and salt. 
Mix in grated zucchini and chocolate chips. Spray 
cookie sheet with cooking spray. Drop cookie 
mixture by tablespoons onto cookie sheet. 
Bake 15 to 20 minutes or until browned. 
Let cool and serve.
Yields: 4 dozen
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Hooray!  

Today, we read the book: The Doorbell Rang  by Pat Hutchins

Fill in the bubble with an activity you did today.

tried chocolate chip zucchini cookies today!



Certificate
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Chocolate Chip Zucchini Cookies
½ cup butter, softened
1 cup sugar
1 egg
2 cups flour
1 tsp baking soda
1 tsp cinnamon
½ tsp salt
1 medium zucchini, grated (1 cup)
1 cup semi-sweet chocolate chips cooking spray

Preheat oven to 350 degrees. In large bowl, cream butter and sugar 
until light and fluffy. Add egg, flour, baking soda, cinnamon, and 
salt. Mix in grated zucchini and chocolate chips. Spray cookie sheet 
with cooking spray. Drop cookie mixture by tablespoons onto cookie 
sheet. Bake 15 to 20 minutes or until browned. Let cool and serve.
Yields: 4 dozen

Parent Activity: 
Talk to your provider about sharing a favorite family recipe with her/
him and the other families. Consider making the recipe with your 
children, taking it to the provider’s home to share with the children. 
It is fun to make a healthy dish to share in addition to sharing 
cookies or cupcakes for special days.

Activity to Stay Fit:  
Create a pretend cookie with construction paper or felt.   
Hide the cookie from your children and then instruct them  
to find it. Suggest searching while skipping, hopping or 
crawling. Keep changing the way the children move while 
searching. When a child finds the cookie he or she can take  
a turn to hide it. This can be done inside or outside.

Nutrition Bite For Parents: 
Cookies are a great treat, but not everyday. Once a week is  
okay to offer cookies as a snack. Homemade cookies are a better 
option because you know what ingredients you are putting into 
them. Store bought cookies can contain non-healthy fats like 
trans fat and preservatives that children don’t need. Make your 
cookies better by using recipes that contain ingredients like 
whole grains - oats or whole wheat flour, dried fruit, nuts  
and even zucchini!




