
IKUS Activity Packet 
Week of May 8-May 15 

 

Please answer these questions and email them back to us. You can also respond to these questions on 
our Facebook page or at ikuslife.org! Please e-mail all responses to the manager of your program Myles 
maten@ikuslife.org or Anne-Marie at amshumaker@ikuslife.org. We look forward to hearing from you! 

Questions: 

1. What is the most unusual thing that you have ever eaten? 
2. What’s your favorite holiday? 
3. What is your favorite food from Mexico? 
4. Would you rather have tacos or nachos? 
5. Would you rather wear a sombrero for a week or carry around maracas for a week? 

 

Cinco de Mayo Facts: 
1. The original date: May 5, 1862. 

2. The celebration’s origin: Puebla, Mexico. 

3. What happened: A battle in which the Mexicans beat the French. 

4. Interesting fact: While Mexico won the battle, France eventually won the war. 

5. Something you need to know: It is not Mexico’s Independence Day. 

6. How it is celebrated in Mexico: It is celebrated in Puebla with parades, dancing, food and a big party. 

7. How it is celebrated in the U.S.: The world’s largest Cinco de 
Mayo celebration takes place in Los Angeles, CA. 
 
https://www.fluentu.com/blog/educator-spanish/cinco-de-mayo-for-kids/  

 



 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 



 

 

 

 



 

 

 

 

 

 

 



 

 

 

 

 

 



 

 

 

 

 

 



 

 

 

 

 



 

 

 

 



Materials:  

• Construction 
• Paper 
• Glue 
• Markers 
• Colored pencils 
• Paint  

 

Materials:  

• Sombrero picture 
• Colored pasta noodles 
• Glue 
• Paint or markers to color 

noodles  

 

  

 

 

 

Materials Needed for the Paper Sack Piñata’s: 

• Paper Sacks (we used lunch bag size) 
• colored tissue paper 
• glue sticks 
• candy (or some other type of goody that will 

hold up to being hit with a bat) 
• stapler  
• hole punch 
• string 
• Soft bat or tightly rolled up paper to hit the 

piñata with 

https://www.scatteredthoughtsofacraftymom.com/
monday-craft-paper-sack-pinata/ 

 



Materials:  

• Cups 
• Tape 
• Markers 
• Beans or rice to put inside  

 

Hand Cactus: 

This can either be done using paint or 
you can trace with a pencil and color 
in with colored pencils if paint is not 
available  

 

Maracas  

 

 

 

 

Playdough 

Materials: 

• 2 cups Corn Starch 
• 1 cup shaving cream 
• Food coloring 

Directions: 

• Mix the cornstarch and shaving cream in a bowl 
• Break into three equal piles 
• Add green food coloring to one pile, red to another, leave one white 
• These three colors make up the Mexican flag! 



Materials: 

• Glass 
• Clear carbonated beverage 

(try multiple ones for a true 
experiment!) 

• Dry beans (not cooked or 
canned) 

Directions: 

• Fill the glass mostly with the 
carbonated beverage 

• Put a small handful of beans 
in 

• Watch them dance! 

*You could also try this with vinegar 
and baking soda, if you do not have 
carbonated beverages 

 
 

 

Slow cooker queso 

Simply combine a block of Velveeta and a can of Rotel in your slow cooker, most crock pots will work just 
fine. Cube the block of cheese, then combine with the diced tomatoes and green chiles in your slow 
cooker for two to three hours. 

For a slightly more complex and flavorful, yet easy queso recipe. You'll need a few more ingredients, but 
once again, you can toss everything in your slower cooker and let it do the work for you. 

Ingredients need: 

• 8 oz. Monterey Jack cheese (cut into cubes) 
• 8 oz. pepper Jack cheese (cut into cubes) 
• 8 oz. cream cheese (cut into cubes) 
• 1 can of chopped green chiles  
• 1/2 cup of milk 
• 1 TBSP garlic powder 

Combine all of your cubed cheeses, milk, garlic powder, and green chiles in your slow cooker. Set your 
cooker to low and let it all melt into cheesy goodness in four hours. 

 



Chef Notes 

When using a slow cooker, keep the lid on and resist removing it, as this can slow down the process. But 
do keep an eye on how things. Some cookers are indeed slow and need to bet set to high for the first 
two hours, whereas others run hot and need to be switched to warm after the first two hours. 

Homemade Vegan Queso and Tortilla Chips 

What is vegan queso? 

Queso is a classic Cinco de Mayo dish that is typically made of a mixture of cheese, milk, peppers and 
spices. Vegan diets are purely plant based, which means no animal products.  

So this queso is made with cashews. When processed, the rich nuts lend a creamy texture you'd 
otherwise get from cheese. To enrich the flavor, mix in some savory and nutty-tasting nutritional yeast 
(a common ingredient in vegan recipes that helps add the cheesy texture) as well as spices and 
seasonings such as sautéed garlic, chili powder, ground cumin, ground coriander, and ground turmeric. 
The roasted poblano peppers add an extra layer of texture and flavor, then topped the whole thing with 
some fresh cilantro for a pop of color. The cilantro could be substituted with parsley, if cilantro is not 
your thing.  

How do you make vegan queso? 

Simmer the cashews, along with some spices and sautéed garlic, until the nuts are tender, which only 
takes about 10 to 12 minutes. Then transfer the cooked cashew mixture to a blender along with the 
nutritional yeast and some extra water, and pureed the whole thing until smooth. From there, all you 
need to do is simply simmer the mixture until it thickens up to pure nacho cheese perfection, then mix 
in some whole pieces of roasted poblano peppers, and garnish with cilantro. Time to get dipping! 

What does vegan queso taste like? 

Like queso! This dairy-free cashew queso actually tastes, smells, and looks just like the real cheesey 
queso. Sure, it won't give you that melty cheese texture, but the consistency is close enough that vegans 
and non-vegans alike will enjoy! 

Is vegan queso healthy? 

Yes! This delicious Mexican dip is made without any dairy or any processed ingredients. Plus, cashews 
are high in heart-healthy fats, as well as antioxidants and nutrients. Not only is it vegan, it's also gluten-
free, paleo, and keto. Talk about a crowd pleaser! 

Ingredients: 

• 2 large poblano peppers, halved and seeded                    1/2 tsp. ground coriander 
• 1 tbsp. olive oil                                                                         1/2 tsp. ground turmeric 
• 2 cloves garlic, pressed                                                           Kosher salt and pepper        
• 1 c. cashews                                                                             1/4 c. nutritional yeast                                     
• 2 tsp. chili powder                                                                   (Optional) Top with Chopped cilantro 
• 1 tsp. ground cumin  

  



Directions: 

Heat broiler or grill. Arrange poblanos, cut sides down, on rimmed baking sheet and broil or grill until 
charred, 3 to 5 minutes. Transfer to bowl, cover, and let sit 5 minutes. Use paper towel to remove skins, 
then cut peppers into ¼-inch pieces.  

Meanwhile, heat oil and garlic in small saucepan on medium until sizzling, about 1 minute. Remove from 
heat and stir in cashews, then spices and ½ teaspoon each salt and pepper. Add 1½ cups water and bring 
mixture to a boil. Reduce heat and simmer until cashews are tender, 10 to 12 minutes. 

Transfer mixture to blender, add nutritional yeast and ½ cup water, and puree until smooth.  

Return mixture to saucepan and cook, stirring occasionally, until thickened, 6 to 8 minutes. Fold in all 
but 2 tablespoons poblanos. Transfer to serving dish, top with remaining poblanos, and sprinkle with 
cilantro (optional). Makes about 2 cups. Serve with tortilla chips or your favorite vegetable sticks. 

Homemade Tortilla chips: 

• 24 extra-thin corn tortillas 
• 2 tablespoons olive oil 
• Kosher salt 
• Oil (for frying only, see notes) 

To bake the tortilla chips (Healthier Option): 

Preheat oven to 350°F. Line 2 baking sheets with aluminum foil for easy cleanup. Brush tortillas, on one 
side with olive oil and arrange in stacks of 6. Cut each stack into 6 wedges. 

Spread tortilla wedges in a single layer on baking sheets and sprinkle with salt. Bake for 6 minutes, then 
use tongs to turn the chips over.  

Sprinkle again with salt. Bake an additional 6 to 10 minutes, or until lightly browned. Remove from oven 
and serve. 

To fry the tortilla chips: 

Heat oil to 350 degrees. Drop a few handfuls of chips in at a time and fry until lightly browned, about 2 
minutes. 

Using a slotted spoon or tongs, transfer to paper towels and sprinkle with salt. Repeat with remaining 
chips. 

Chef Notes 

If deep-frying the chips, you'll need 1 cup to 1 quart of oil (depending on the size of your pot and how 
many chips you want to fry at once, don’t overcrowd the chips!). Use a flavorless oil with a high smoke 
point such as corn or grapeseed oil. 

Left over vegan queso is great for a cheese substitute for homemade pizza, mac n cheese, nachos, etc.  


