
POTSOF DIRT
2 cups of coconut milk 
(or your plant-based favorite 
– almond, soy, oat etc.) 
3 ½ Tablespoons of cornstarch 
¼ cup of sugar 
4 tablespoons of unsweetened 
pure cocoa powder 
1 teaspoon of vanilla extract 
Vegan chocolate cookies  
Vegan gummy worms 

Measuring cup 
Measuring spoon 
Saucepan 
Wooden spoon 
Heat safe mixing bowl 
Transparent plastic cups 

This month our tasty treat is just for you - NOT FOR YOUR DOG

Pour milk, cornstarch, and sugar into 
the saucepan and mix well until there 
are no lumps. 

Heat up the mixture on the stove with 
adult supervision, bring to a boil 
whisking all the time. 

Once boiling lower the heat and keep 
mixing for another minute. 

Take saucepan off the stovetop and add 
cocoa powder and vanilla – whisk until 
lumps dissolve – you can also add a 
little nut butter to make it extra 
creamy if you wish. 

Pour into a heat safe bowl and put in 
the fridge to cool. 

While the pudding cools, make the 
topping by placing the chocolate cookies 
in a Ziplock bag and crunching them 
with a spoon or rolling pin. 

Once cooled spoon the pudding into the 
cups and add some gummy worms and 
a layer of crunched chocolate cookies. 
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Directions: 

Ingredients: 

Utensils: 

Kitchen
BFP Kid’s


