
 Cover your workspace with a tablecloth to catch

any crumbs or spills.

 Using your mini blender or a zip-top bag, crush the

cookies until they are crumbly like dirt or sand. Set

crumbled cookie dirt aside.

 Use the instructions on your instant pudding

package to prepare it (they should tell you how

much milk to add and how long to mix). 

 (Optional) If you want your pudding to be lighter

in color and more fluffy, mix in about 1 cup of Cool

Whip until combined.

 Choose your serving dish and assemble your

pudding. You can alternate layers of pudding and

cookie crumbs, or create a pudding base topped

with dirt crumbs.

 Add gummy worms to the top, or hide them in the

dirt - you choose!

 Enjoy your work! You can cover and refrigerate

any leftovers for up to 4 days.
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DIRT PUDDING

Cookies (Oreos, Nilla
Wafers)
Instant Pudding
Milk
Gummy Worms
Cool Whip (optional)

Mixing Bowl
Whisk or Mixing Spoon
Bowl or Cup for Serving

Supplies Needed

Tools & Equipment

Choose Your Container
Decide whether you want to make

your pudding in something that looks
like a flower pot, a fancy bowl, your
favorite mug, or in one big pan like a

gummy worm garden!


