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A yummy assortment of stickers, games, recipes, step-by-step  
drawing projects, and more to satisfy your sweet tooth!

What better way to indulge in delicious delights than with this fun-filled  

I ♥ Sweet Treats Activity Book? Feed your creativity by drawing your favorite 

treats; sharing your sweet cravings; and sampling an assortment of yummy items, 

including postcards, bookmarks, stickers, and recipe cards. Bursting with games, 

activities, and projects, this book is sure to tickle your taste buds!

step-by-step drawing projects
games

stickers

paper cut-outs
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MORE THAN 100 STIckERS INSIdE!

Activity Book

A yummy assortment of stickers, games, recipes, step-by-step 
drawing projects, and more to satisfy your sweet tooth!
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1 ½ sticks unsalted butter

1 ½ cups sugar
2 eggs
2 teaspoons vanilla extract

2 ½ teaspoons baking powder

¼ teaspoon salt
2 ½ cups flour
1 ¼ cups milk

Vanilla Cupcakes

Directions:
1. Preheat oven to 350 degrees Fahrenheit. Line a cupcake pan with paper liners.

2.  Put butter in a mixing bowl and beat at medium speed until soft and creamy. Mix in the 
sugar. Then add eggs and beat well. Add the vanilla, baking powder, salt, flour, and milk.  
Mix batter until smooth. 

3.  Fill cupcake liners 2/3 full of batter. Do not overfill, as batter will rise. Bake 20 minutes 
or until toothpick stuck in center comes out clean.

4. Cool 10 minutes in pan, and then remove from pan. Place on wire rack to cool completely. 

5. When the cupcakes have cooled, add your favorite frosting and toppings. 

Ingredients:
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Ingredients:

1  can (14 ounces) sweetened condensed milk

2  cups semisweet chocolate chips (12 ounces)

1  cup milk chocolate chips (6 ounces)

2 tablespoons butter

1 teaspoon vanilla
1  cup chopped pecans or walnuts (optional)

Fudge-a-Licious 
Squares

Directions:
1.  Lightly grease a 9-inch square pan; line with a piece of plastic wrap about 18 to 24 inches in 

length, leaving the ends out to cover the finished fudge. The ends will also serve as “handles,” 
which will help you lift the fudge out of the pan.

2.  Heat the condensed milk, chocolate chips, butter, and vanilla in a double boiler over simmering 
water. Stir until the chocolate is melted, and the mixture is smooth. 

3. Stir in nuts (optional) and pour into the prepared pan. 

4. Spread mixture gently across the pan; then cover lightly with the ends of the plastic wrap. 

5. Chill until firm. Lift out of the pan using the “handles,” and cut into small squares.
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Make your Valentine’s Day super sweet with these cards.

Sweet Valentine

Directions:
1. Cut a heart out of colored paper with scissors. 

2.  Use colored pencils or crayons to write your Valentine’s message. You may also 
decorate your card with ribbon, a heart-shaped doily, foam hearts, or glitter glue. 

3. Now add a sweet treat to your Valentine card! Here are a few ideas:

 • Punch a hole in your card and attach a heart-shaped lollipop with a ribbon.

 • Put your card in an envelope with heart-shaped candy or chocolate.

Materials:
Colored paper

Scissors

Colored pencils or crayons

Ribbon (optional)

Heart-shaped doilies (optional)

Foam hearts (optional)

Glitter glue (optional)



46

Directions:
1.  Make gingerbread cookies in different shapes (see recipe on page 40). Before 

baking the cookies, use a straw to make a hole in the top of each cookie. 

2.  After the cookies have been baked and cooled, string an 8-inch piece of ribbon 
through each cookie. 

3.  Tie together the ends of the ribbon, and add a bow if you like. Hang your cookie 
ornaments as decorations or wrap them up as gifts.  

Cookie 
Ornaments

Materials:
Gingerbread cookies 

Straw

Ribbon
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Which sweet treat are you—cotton candy, pumpkin pie, candy 
apple, or ice cream sundae? Take this quiz to find out!

Sweet Treats 
Personality Quiz

 Which color do you like best? 
 A. Orange 
 B. Pink 
 C. I can’t choose. I like all colors! 
 D. Red

 What types of stories do you like? 
 A. Adventures 
 B. Fairy tales 
 C. I love all kinds of stories. 
 D. Scary stories

 Where do you love to go for fun? 
 A. The park 
 B. An amusement park or carnival 
 C. The beach 
 D. The mall

 What do you like to do with your friends? 
 A. Play outdoors. 
 B. Make sweet treats together. 
 C. Anything and everything, as long as we’re  
  doing it together. 
 D. Tell ghost stories or paint each other’s nails.

 What are your favorite shoes? 
 A. Comfy sneakers 
 B. Dressy sandals 
 C. Flip flops 
 D. Stylish boots

What type of sweet treat are you?  
Quiz Answers

Mostly As: Pumpkin Pie. You are bold and adventurous, 
with a hint of sweet spice. Your friends know they can count on 
you for great game ideas.

Mostly Bs: Cotton Candy. You are lighthearted and super 
sweet. Like the fairy tales you love, you bring a bit of magic to 
everyone around you.

Mostly Cs: Ice Cream Sundae. You bring together all the 
best flavors, just like an ice cream sundae! Your friends love 
having fun in the sun—or doing just about anything—with you.

Mostly Ds: Candy Apple. You are fearless, like a fiery red 
candy apple. Your friends come to you for fashion advice and 
spine-chilling scary stories.

1

2

3

4

5


	SBSspread.pdf
	LUVB4_spread1.jpg
	LUVB4_spread2-1.jpg




