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Salt Dough 

This was one of the most popular activities at our offline craft group. It is also something that you can easily 

adapt to suit your circumstances. Another advantage of salt dough is that it can be made with items that can 

also be used for making food. In a crazy world where there are times and places where you are restricted in 

what you can buy the one thing that it is usually relatively easy to buy is food.  

If you were expecting exact instructions to make something that is identical to someone else you have come 

to the wrong place. That was not how we did things at our craft group. We gave ideas and guidance and then 

let people get on with it. The principles behind Everyone CAN Craft include creativity and autonomy.  

You might not be able to make something in exactly the same way as the so-called expert but you can do 

something that is of value and that is all that matters. The sad thing is many have tried to copy the experts 

and then been left downhearted because their efforts have not been good enough in their own eyes. The 

reality is Everyone CAN Craft.  

Making the dough 

The dough is really easy to make. You need 

 2 measures of flour (preferably plain flour i.e. flour without the added raising agent needed for cakes) 

 1 measure of salt 

 1 measure of water 

I said one measure because we used small glasses as a measure so everyone in the group could make a least 

one lot of dough for themselves during a session. You can use a larger measure for a larger amount of dough.  

Making the dough is easy, especially if you have made pastry. All you do is put the salt and flour into a bowl 

then add the water and mix it together. I start mixing it with a spoon and then then once the dough has 

started coming together it becomes easier to mix it by hand. The aim is to get a firm smooth dough. If you 

measure the dry ingredients out first the glass will end up rather less messy. In fact for the group we had two 

glasses the same size, one was used to measure the flour and salt and the other one was used for the water.  

Colouring the dough 

You can leave the dough plain and then paint it afterwards if you have paints. Or you can add a few drops of 

food colouring to the dough if you have any. To be honest the reason why I started to colour the dough 

before shaping I was because I was getting muddled. I has taking home quite a few trays of dough and then 

baking them. It was not so bad if I had a record of who did what and labelled the greaseproof paper that I put 

them on in such a way that my writing survived the oven. The problem was that neither method of 

distinguishing who did what was foolproof. The dough was coloured to help identify who had done what. All I 

need to do then is remember who did what colour. You see very often people came with a different carer the 

following week when the dough was painted so we needed to sure who did what when we gave the baked 

dough back to people.  

You can split your dough into two and add colour to one piece and not the other than then knead them 

together a little and you will get a marbled effect.  Another thing you can do is to create a checkerboard 

effect. For a simple battenburg cake. Style effect all you need to do is make 4 sausage shaped pieces of dough 
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2 of 1 colour and 2 of another. You then put them together so that the 2 pieces of the same colour are 

diagonally opposite each other. Or you could make 9 sausage shaped pieces and make the first row colour 1 

colour 2 colour 1 the second row of the checkerboard is colour 2 colour 1 colour 2 and the third row the same 

as the first row. When you have all the layers of sausages one on top of the other you slice the dough and you 

should get a checkerboard effect. It have seen this done with biscuits using a mixture of chocolate and plain 

dough. It looked really effective.  

How do you shape the dough 

What have you got to hand? I had a few ideas and then saw or remembered a few videos and added more. 

Too many for your first attempt but who says your first attempt at making salt dough is going to be your last. 

Even if you have no experience and little equipment to hand you will be able to do something with the dough.  

 You need a flat surface like a table, a work top or a lap top tray. Something that you can put a piece of 

dough on and then roll it flat. It will be easier to pick it up and move the completed shape if the 

surface is lightly dusted with flour. If you have a wide flat knife (a palette knife works well) or a fish 

slice to hand it will make it easier to move. As you are not going to eat your efforts even a paint 

scraper could be pressed into action. It just has to be a thin flat firm object that you can slide under 

the shape to move it to the baking tray.  

 If you have a rolling pin then great you can use that but if not there are alternatives. Anything round 

and firm will do as long as you are sensible in terms of safety. You can use a round glass jar that has 

straight sides rather than sloping ones if you are careful not to break it. You can use a tin can, 

especially if it has no label on it and no sharp edges. You can use a piece of pipe or a piece of curtain 

rod that looks like a pipe or a thick dowel rod. You can use anything that is manageable in terms of 

length and thickness.  

 You can add texture to the surface using a special rolling pin that was designed for either crafting or 

baking. Or you could use the ridges on a tin can to add texture. What about rolling the dough into a 

ball and then pressing a glass with bobbles down on it?  

 You could press something you have lying around the kitchen onto the dough to give it a texture. You 

could use a spoon or a fork. A fork will make a series of lines or even a basket weave. Press the fork 

down and then turn it 90 degrees and press it down again to get a basket weave effect. 

 I have watched a video or two in my Facebook feed that have simple cake decorating and biscuit 

(cookie) making ideas. There are even videos of how to use pastry to make a decorative pie toppings 

that could be a source of ideas. Just be careful you don’t get confused and start trying to eat the 

dough as the unbaked dough is very salty and the baked dough is hard enough to break a tooth.  

 Cutting the dough into pieces can be done using standard pastry or cookie cutters. Or you can use the 

open end of a glass or a tin. All you need so something that does all the way down through the dough 

to the flat surface beneath it.  

 My grandma used to make pasties by rolling out the pastry and then getting a knife and cutting 

around the edges. Another thing Grandma used to do was cut strips of pastry and twist them then 

add them to the top of her mince pies.  

 Other simple shapes include luggage tags and bows. They both start by rolling the dough out then 

using a knife to cut it into rectangles. For the luggage tag you cut the corners off and then add a hole 
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with a straw or something similar. For the bow you squeeze  together the middle of the long sides so 

that it looks like a pasta bow.  

 If you have the skill and patience you can mould the dough with your hands or any other tools you 

have to hand such as those used with clay or to make cake decorations. Again there are videos of 

expert making short work of shaping clay or other soft materials that you could get ideas from. There 

is no way you will be able to produce something that looks the same as they made but they will give 

you inspiration.  

 One of the things I tried when making some pendants was to put a cloth over the dough and then 

press down with a small glass. The cloth would then be pressed into the dough leaving it with a 

slightly textured surface. The dough piece was left with a more rounded edge where the cloth had 

been pulled over it. I personally like this effect.  

See why salt dough is such a versatile material. You can make a variety of shapes with it. The other good thing 

is that if it really does not work very well at all it can be rolled up and you can start again. Ok you 

checkerboard might become marbling but you will still be able to do something with it. If it gets too dry you 

can add a drop of water and I mean a drop.  

What do you make with the dough? 

That is up to you. You can make  

 models or free standing decorations  

 hanging decorations that can be hung on a wall or Christmas tree 

 small medium thickness pieces can be made into fridge magnets (too thick and they will be too heavy 

to stay on but too thin and they will break easily) 

 pendants  

If you need a hole to put ribbon or cord through to make a pendant or hanging decoration then you must 

make a hole in the dough before it is dried. You could use a nail or a drinking straw or anything else capable of 

making a small neat hole.  

Drying the dough 

What we did was put the finished pieces on trays lined with baking paper and then took them home and put 

them in the oven on a very low heat for a few hours. It was not an exact science I just left them until they 

sounded solid when I tapped them. The aim was to dry them without burning them. There again you might 

like the burnt look!  

Decorating the finished item 

Again it depends on what you have to hand. We used acrylic paints at the craft group but what sort of paints 

do you have at hand. A spray or tin of something left over from that furniture upcycling project? It is possible 

to stick things on such as magnets or jewels or flowers. One time I painted some and then got a gold marker 

pen and added a few swirls. 

Conclusion 

There you have it loads of ideas for making and using salt dough so that Everyone CAN Craft.  


