
IKUS Activity Packet 
Week of April 17-24 

 

Please answer these questions and email them back to us. Once the blog is up and running, we will post 
the answers for everyone to see.  More information to come on the blog! Please e-mail all responses to 
the manager of your program Myles maten@ikuslife.org or Anne-Marie at amshumaker@ikuslife.org.  

 

Questions: 

1. If you could be an Olympic athlete, what sport would you compete in? 
2. What is your proudest accomplishment? 
3. What song would you pick to sing during Karaoke? 
4. What is a favorite movie or show you like to watch?  
5. Would you rather, bake cookies in cooking class or create sculptures in art class? 

 

Fun resources: 

Earth cams https://www.earthcam.com/events/animalcams/ 

https://www.self.com/story/wildlife-animal-livestreams 

 

Household scavenger hunt:  

Try and find: 

1 stuffed animal 

2 books 

3 spoons 

4 pillows 

5 doors 

6 crackers 

7 shoes 

8 blocks 

9 pictures 

10 coloring utensils 
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ASTEROID ASTRONAUT ASTRONOMY 

COMET GALAXY GRAVITY 
MARS MERCURY METEOR 
MOON NEPTUNE ORBIT 
PLANET SATURN SHUTTLE 

STAR SUN TELESCOPE 
UNIVERSE VENUS  

 



 



 



 



 

 

 

 



Crafts: 

Planet Sun Catchers: 

Supplies: 

• Wax paper 
• Plastic cups 
• Crayons 
• String or embroidery floss 
• Tape 
• Hole Puncher 
• Pencil sharpener 
• Iron 
• Scissors 

Directions: 

• Use different color crayons to create each planet and Sun 
o Ex. Yellow, orange, red for the sun, green and blue for Earth 

• Take the crayon and use a sharpener, or other sharp object to great shavings into cups 
• You won’t need a ton of shavings, just enough to make a circle 
• Spread out some wax paper 
• Space the cups out on the paper and dump them into circles on the wax paper 
• Place another piece of wax paper on top of shavings 
• Iron them to melt the shavings  
• Cut out each circle, punch a hole in the top and hang with string in the window 

Aliens: 

Supplies: 

• Toilet paper rolls 
• Paint 
• Different colored papers 
• Googly eyes (optional) 
• Glue/tape 

Directions: 

• Paint toilet paper rolls and let dry 
• Create eyes, mouths, tentacles, hands, out of extra paper 
• Glue or tape the extremities on  
• Get creative and make different types of aliens!  



Science Experiments from Science Project Activity Jar 
 
Make Your Own “Lava Lamp”!  
 
Supplies: Effervescent seltzer tablet, oil, water, food coloring, bottle  
 
Directions: Fill your bottle, ¼ water and the rest with oil. Add your food coloring to the mix. 
Break your seltzer tablet in half and drop it into the bottle. Sit back and watch the colored globs 
float around!  
  
Make a rubber egg!  
 
Supplies: Cup, egg, vinegar  
 
Directions: Best if done outside, was your hands afterwards! Put your egg in your cup, then fill 
with vinegar until the egg is covered. Leave in the vinegar for 2 nights, and watch as the shell 
disappears! You will be able to hold it and gently bounce it on a surface, but be careful because 
it can break!  
  
Make colorful flowers!  
 
Supplies: 3 white carnations or daises, 3 different colors of food coloring, 2 clear plastic cups, 
water, scissors  
 
Directions: Fill each cup halfway with water. Add 3 drops of food coloring to each cup, with 
each cup as a different color. Cut the end of your flowers stem, then add to the cups. Watch 
over 1 day as your flowers change color!   
  
Make a Rainbow!  
 
Supplies: White paper, glass of water, a sunny day  
 
Directions: Take your water and your paper to the sunniest part of your room. Hold the glass of 
water over the paper and watch the sunlight pass through, refracting into a rainbow!  
  
Make a heat absorption experiment!  
 
Supplies: Black paper, white paper, red paper, yellow paper, blue paper, green paper  
 
Directions: Place each paper flat on the ground outside. Place 1 ice cube in the center. Watch as 
certain ice cubes melt faster on certain colors!   

 



How to Make Homemade Soups 

Stocks, Broths and Liquids 

The liquid you use will make or break your soup, so always use good stock or broth. Stock is made by 
simmering water with bones, and broth takes stock a step further by adding meat and more seasonings. 
Intensify the flavor by searing or roasting bones and vegetables before adding water to simmer. If you're 
using packaged stock or broth for your soup, go with the low-sodium option so you can control the salt. 

Toasted Spices and Nuts 

Brief cooking in a dry pan deepens the flavor of whole spices and nuts. Is especially effective for bringing 
authenticity to dishes. To toast spice, choose a heavy pan large enough to hold the spice in a single 
layer. Heat the pan over medium-low heat, add the spice, and stir constantly to keep the spice from 
burning. When your senses tell you the spice is warm and toasty, remove the spice from the pan 
immediately to stop the cooking. Let the spice cool, then grind for use. 

Skim off the Fat! 

As soup liquid comes to a simmer, fat and foam may rise to the surface (depending on what kind of soup 
you're making.) You can remove this, if you choose, with a wide, shallow spoon. It's best to remove the 
foam before your soup comes to a boil so it doesn't dissolve into the liquid and cloud the soup. 

Perfect Purées 

To blend ingredients for a smooth and silky soup, remove any whole herbs and spices, ladle a cup or two 
of the liquid into a measuring cup, then put the rest of the solids and liquid into a countertop blender or 
food processor. (Or use an immersion blender.) Blend the ingredients, thinning it out with the reserved 
liquid as needed. When using a countertop blender or food processor, don't fill it more than halfway 
before blending. A food mill or potato masher will give you a slightly chunkier result; you should strain 
the soup to get any large bits you might have missed. 

Cream Soup Success 

Soups thickened and enriched with dairy can easily curdle unless you follow these easy tips: 

Use a double-boiler to prevent the sugars in the milk from burning and curdling. 

Use full-fat milk, yogurt, and cream—they don't separate and curdle as easily as low-fat dairy products. 

Add the dairy at the very end. 

Take the soup off the heat. Stir ½ cup of heated soup liquid into the milk, yogurt, or cream to temper or 
warm it before adding it back to the soup. Heat the soup until steaming, but do not let it come to a boil. 

Noodles and Grains 

If you're making a big batch of soup that contains noodles, rice, barley, quinoa, etc. The starch will soak 
up a lot of the soup liquid if you store it all together in one container overnight. The solution is to cook 
the starchy ingredient separately and ladle the hot soup over it to serve. Then you can store any 
leftovers separately. 



Dry vs. Canned Beans: 

Dry beans or canned beans, what’s the best option for home cooks? The answer depends on many 
factors, including cost, convenience, and control. 

Cost: If you want to save money, cook with dry beans. 

Dry beans cost less per serving than canned beans. For example, a one pound bag of dry pinto beans 
costs, on average dry beans cost only $.10 more than canned beans and will make 12-½ cup servings of 
cooked beans whereas a 15 oz. can of national brand pinto beans will provide a 3.5-½ cup servings. This 
means that a serving of pinto beans made from dry beans costs just a little more than canned beans. A 
family of four that eats beans once a week could save nearly $80 per year by choosing dry beans verses  
canned beans. 

Convenience: If you want to save time, cook with canned beans. 

While many people will find the cost savings of dry beans very appealing, they won’t necessarily like the 
time and effort it takes to cook with dry beans. It can take 3 to 24 hours—depending on soaking and 
cooking method—to sort, rinse, soak, and cook dry beans before you are ready to add them to a recipe 
whereas cooking with canned beans is as easy as opening the can. If you value your time more than your 
money, using canned beans is the better option. With that said, you can also cook larger batches of dry 
beans, and then freeze for use in dishes like soups, stews, and chili thereby providing both the cost 
savings of dry beans and the convenience of a ready-to-use canned ingredient. 

Control: If you want less sodium, cook with dry beans. 

A third issue to consider is the control you have when you start with dry beans, specifically over the 
amount of sodium in the final dish. A ½ cup serving of pinto beans cooked from dry beans with no added 
salt is virtually sodium free while a ½ cup serving of canned pinto beans contains approximately 200 
milligrams of sodium. You can drain and rinse canned beans to remove about 40 percent of the sodium. 
You can also buy lower sodium versions of many canned bean products. But if you want to more 
carefully control the sodium in the final dish, you’re better off starting with dry beans. Finally, keep in 
mind that when cooking dry beans it’s best to not add salt or other ingredients that contain sodium until 
the beans are soft and fully cooked. The sodium can affect the beans’ ability to fully cook and soften. 

Adding Garnishes 

Soup toppings give any soup extra eye appeal, texture, and flavor. Toppings and garnishes can be as 
simple as minced herbs, toasted croutons, grated cheese, citrus zest, or toasted nuts. Check out more 
ideas for easy so 



Homemade Ham and Bean Soup 

 

Purpose: Designed to use up leftover ham while using items in your pantry and fridge. Could substitute 
any leftover pork, such as rib meat, bacon, sausage or pork lion.   

 

Ingredient list:  Water  

                             Leftover ham bone  

                             Olive oil  

              1 onion, diced  

3 carrots, peeled and diced  

2 medium celery stalks, diced  

3 cloves garlic, pressed  

1 large russet potato, peeled and cubed  

4 (15-oz.) cans cannellini beans, drained and rinsed  

2 cups leftover ham, diced  

Fresh thyme sprigs or dried thyme 

Bay leaves  

Salt and pepper, to taste 

Equipment List: Stovetop or Portable Burner 

Large Stock Pot 

Cutting Board 

Knife  

Peeler 

Large Whisk 

Spoons 

Oven Mitts 

 

       Chef Tips: Dry white beans could be used in place of canned white beans to reduce sodium. 

 



Ham and Bean Soup 

Yield: 8 servings Prep Time: 15 minutes Cook Time: 1 hour 15 minutes Total Time: 1 hour 30 minutes  

Ingredients: 

8 cups water  

1 leftover ham bone  

2 tablespoons olive oil  

1 onion, diced  

3 carrots, peeled and diced  

2 medium celery stalks, diced  

3 cloves garlic, pressed  

1 large russet potato, peeled and cubed  

4 (15-oz.) cans cannellini beans, drained and rinsed or 7 ½ cups of fully cooked dried beans 

2 cups leftover ham, diced  

3 fresh thyme sprigs  

2 bay leaves  

salt and pepper, to taste 

Instructions: 

Place the leftover ham bone in a large pot, and add 8 cups of water to the pot. Bring to a boil, and then 
reduce the heat and simmer for about 45 minutes. Remove the ham bone and discard. 

Meanwhile, heat the olive oil in a large skillet. Sauté the carrots, celery and onions until softened, about 
5 minutes. Add the garlic and sauté until fragrant, about one minute. 

After removing the ham bone from the stock, add the onion mixture to the pot. Stir in the diced potato, 
beans, ham, thyme sprigs and bay leaves. 

Bring to a boil, and then reduce the heat and simmer for 15 minutes, stirring occasionally. 

Remove the thyme sprigs and bay leaves and discard. Add salt and pepper to taste. Serve immediately 

 

Nutritional Facts  

Per Serving: 241 calories; 5.6 g fat; 32.6 g carbohydrates; 15.4 g protein; 15 mg cholesterol; 436 mg 
sodium 



Apple Crisp 

 

Purpose:      To make a quick and simple dessert with ingredients you may already have at the house 

Ingredients: Apples 

                        Flour 

                        Brown Sugar 

                        Oats 

                        Butter or Margarine 

                        Cinnamon 

                        Nutmeg 

                        Salt 

                        Pan Spray 

                        Whipping Cream or Vanilla Ice Cream (optional)  

                         

Equipment: Standard Oven 

                       Oven Mitts 

                        Spatula  

                        Fork 

                        8” x 8” Baking Pan 

                        Mixing Bowl 

 

Chef Tips 

Any baked dessert filled with fresh fruit is defined by the topping. Do not overmix the topping and never 
cream it! A crisp and crumble are closely related due to their toppings of buttered flour or oats and sugar. 
A crisp is all about the oats that become browned and a little crunchy when baked. Many sweet crumbly 
or streusel toppings include chopped nuts; walnut, pecans, or macadamia nuts are good choices and will 
toast during baking. Dark brown sugar can be used if you want to bump up the caramel-like taste 
surrounding the fruit. Choose crisp and tartly-sweet apples like Empire, Granny Smith, Honey Crisp, 
Braeburn, Cortland as they hold their shape and aren’t too juicy. Get creative by adding your favorite 
dried spice, 1 tablespoon ginger, or 1/2 cup chewy dried fruits, like cranberries, to add more layers of 
flavor and texture.  

 



 

 

 

 

 

 

Apple Crisp 

 

Ingredients:  

4 medium tart cooking apples, like granny smith chopped (4 cups)   

¾ cup packed brown sugar   

½ cup all-purpose flour   

½ cup quick-cooking or old-fashioned oats  

1/3 cup butter or margarine, softened   

¾ teaspoon ground cinnamon  

1 teaspoon ground nutmeg  

A pinch of salt 

 

Direction: 

Heat oven to 375ºF. Grease bottom and sides of 8-inch square pan with pan spray.  

Spread apples in pan. In medium bowl, stir remaining ingredients until well mixed; sprinkle over apples.  

Bake about 30 minutes or until topping is golden brown and apples are tender when pierced with a fork. 
Serve warm with whipping cream or vanilla ice cream (optional)  

Nutrition Facts 

Per Serving: 365 calories; 15.6 g fat; 55.7 g carbohydrates; 2.4 g protein; 41 mg cholesterol; 207 mg 
sodium 



HOMEMADE WEED KILLER 

Purpose:  To make a safe and organic homemade weed killer based on ingredients you might already 
have at home 

 

Ingredients: Table Salt 

          Dish soap, suggestion: Dawn’s dish soap 

                       White distilled Vinegar or lemon juice 

Equipment: Spray bottles 

                       A large mixing bowl or leftover large container 

                       Whisk 

           

Gardening Tips: The acidity of the vinegar and lemon juice works to adjust water and soil pH and sucks 
out moisture from weeds or causes foliar burn, eventually leading to their death. 

Salt is excellent at dehydrating the weeds, eventually causing their death. It not only kills existing weeds 
but also prevents the growth of new ones in the same area. 

The liquid dish soap will work as a surfactant, which means it will help reduce the surface tension that 
can cause the weed-killing concoction to rest on the leaves instead of being absorbed by the plant.  

 

 

 

 

 

 

 

 

 



 

 

HOMEMADE WEED KILLER 

Weeds are strong competitors and usually tend to have an upper hand over planted crops. They have 
the ability to outcompete most intentionally planted horticultural crops. Weeds sprout earlier and 
spread faster, hogging sunlight, moisture, and soil nutrients. If left unchecked, weeds can strangle the 
growth of other plants. Here is a recipe for a homemade weed killer without all the unsafe chemicals to 
safely remove all the unwanted plants in your lawn, driveway cracks, garden, etc.  

INGREDIENTS   

2 cups table salt 

1 gallon white vinegar or lemon juice (preferably vinegar, make sure it has 5 percent acidity) 

8 drops liquid dishwashing soap, preferably Dawn 

DIRECTIONS   

Mix this up in a large container and then put some in a spray bottle. 

Spray the offending weed or vegetation. It should die in a couple of days. 

Make sure you put your homemade round-up in a safe place. 

        Enjoy your weed-free area! 

        Additional Tips 

        Spray the homemade weed killers on the leaves and stems of the weeds only. 

        Avoid spraying the solution on the soil as it can kill your valuable plants along with the weeds. 

        Once done, you can store the leftover homemade weed killers in a dark and cool place  

         Make sure to have an Adult or parent nearby for support 
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