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visit a local pumpkin patch

take a day trip to Mortimer Farms 
or Annie’s Orchard

see The Addams Family play with 
Christian Youth Theatre or Desert 
Stages Theatre 

have a chili and Halloween movie 
night with friends 

reverse trick-or-treat: deliver 
cookies to an elderly friend or 
neighbor dressed up in costumes 

take a trip north to see fall colors

experience the Arizona State Fair

take the family to a fall festival

carve a pumpkin

visit the Halloween light show in 
north Phoenix

try a new playground

go for a morning hike

make your way through a 
corn maze

browse a farmers market

make homemade applesauce

make the Fall Sensory Bin: 
Pumpkin Slime*

make the Southwestern Spaghetti 
Squash for dinner*

go on a family bike ride

visit the Phoenix bat cave

explore the Mystery Castle 

* = see next page Fall 2019
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Southwestern Spaghetti Squash
contributed by Yaffi Lvova

toddlertestkitchen.net

Fall Sensory Bin: Pumpkin Slime
contributed by Heather Pelanne

masterpieceartparties.com

This recipe is a Toddler Test Kitchen favorite! 
Kids love to shred the squash into noodles, 
but there is no reason to stop there. With the 
appropriate kid-safe knife, your child can 
chop the peppers, onions, tomatoes, and 
cilantro too! Serves 6.

If you’ve ever carved a pumpkin, you are in one 
of two camps: you secretly love the gooey 
mess of the inside of the pumpkin or you really 
hate the texture and wish you could skip this 
part and just paint your pumpkin.  Sensory 
bins are a chance for your littles to experience 
different textures in a safe and fun 
environment.  What better way to get your little 
pumpkin familiar with this odd texture than 
turning it into a slime? This recipe allows for 
exploration of the pumpkin innards in a very 
creative way!  

How to make:

Carefully carve a circle at the top of your 
pumpkin. Start scraping the insides with a large 
spoon and leave inside (set some seeds aside 
if you’d like to bake them or dry them out and 
use for counting activities). 
In a medium bowl mix 1 1/2 cups of room 
temperature water with 1 1/2 cup of Elmer’s 
Washable Clear School Glue. Set the mixture 
aside. Next, measure and pour 1 1/2 cups of 
liquid starch into the pumpkin. Then add the 
water / glue mixture into the pumpkin. 
Time to get messy! Have your kiddos start 
mixing the ingredients together with their 
hands (Tip: for more sensitive kiddos use the 
large spoon like a witches brew). Slowly the 
non-Newtonian fluid aka slime, comes together!  
The contents can be then dumped onto a tray 
or into a sensory bin.  Give your little artists 
various vessels to use when playing with the 
slime.  The kids should be quite entertained 
and you can sip your Pumpkin Spice Latte in 
peace. Happy Fall!

Large Round Pumpkin
Knife for Cutting the Top off the Pumpkin
1 1/2 cups of Room Temperature Water
1 1/2 cups of Elmer’s Washable Clear Glue
Large Spoon for Mixing
1 1/2 cups of Liquid Starch (it can be found in 
most laundry detergent aisles)
Tray (optional)

Ingredients:
1 whole spaghetti squash
1/2 tbsp olive oil
1/2 tbsp cumin
1/2 tbsp chili powder
1/4 tsp turmeric
1/4 tsp salt
1 green bell peppers, chopped
4 roma tomatoes (or similar), chopped
15 oz frozen corn
1 can black beans (15 oz)
1 cans diced green chilies (4.5 oz cans)
1.5 cups shredded cheddar cheese
1/2 bunches cilantro, chopped 

Method:
1) Preheat oven to 400 F
2) To cook spaghetti squash: cut the squash in 
half 
3) Spray oil over the cut sides and inside the 
squash
4) Place squash on a foil-lined and greased 
baking sheet, cut side down, and bake for about 
40 minutes, until cooked through and soft 
5) Let squash cool, then remove seeds and 
strings
6) Using two forks, shred the spaghetti squash to 
make "noodles"
7) Add all ingredients together except the cheese 
and cilantro
8) Set oven to broil
9) Stuff each squash half with the mixture and 
top with cheddar cheese
10) Broil 1-2 minutes until the cheese melts
11) Remove from the oven and top each half with 
fresh cilantro 
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