Salt Dough—fun for all ages!

This recipe for Salt Dough has been downloaded from the internet and is not an original Seomra ranga resource.

Note: there are many variations on this simple recipe. Our advice is to experiment until you get exactly what you want.
Recipe 1

Ingredients
4 cups flour
1 cup salt
1-1/2 cups hot water (from tap)
2 teaspoons vegetable oil (optional)
Mix the salt and flour together, then gradually add the water until the dough becomes elastic. (Some recipes call for 2 teaspoons of vegetable oil at this point.) If your mixture turns out too sticky, simply add more flour. If it turns out too crumbly, simply add more water. Knead the dough until it’s a good consistency—then get out rolling pins, cups, bowls, straws, cookie cutters, plastic utensils, and let the fun begin!

If you want coloured dough, mix food colouring, powdered drink mix, or paint into the water before adding it to the dry ingredients. Or you can paint your creations after baking them at 200 degrees. Baking times will vary depending on the size and thickness of the object, but make sure that all of it is hard. If the dough starts to darken before cooking is complete, cover with aluminium foil. Painted keepsakes will need to be sealed on all sides with clear varnish or polyurethane spray.
Recipe 2
2 mugs of plain flour 

1 mug of table salt 

Approx 1 mug of lukewarm warm water (about 250ml)

Measure level mugs of the ingredients as above.  Mix the 2 mugs of flour and 1 mug of table salt together in a bowl.  Make a 'well' in the centre of the mix and pour in about 1/2 of the mug of water.  Now use a knife to mix it all together.

The mixture may be a little dry so add the final water just dessertspoon by dessertspoon, then teaspoon by teaspoon until you achieve a dough pliable enough to knead.

There may be some dry pieces in the bowl, but you may be able to knead that into the mix. You know that you have added enough water when the dough is firm, but not crumbly. It should not stick to your hands.

Now knead the dough on a smooth surface.  Dust with cornflour if it's needed.  Knead for 10 minutes.  Don't cut out this kneading step.  It really is important to knead well to remove air bubbles and also work out the coarseness of the salt.  When the dough is ready, it will feel smooth, pliable and warm to the touch.  If you don't knead the dough enough you will have uneven layers in your Salt Dough pieces.
The dough is now perfect for use.
I usually wrap my bread craft dough in greaseproof or silicone paper.  It must be kept covered or it will dry and crack on the outside.  Plastic cling wraps make it rather sticky with time.  Some people leave it in a bowl covered with a damp tea towel.  Just find which works best for you, as the humidity in your home may be very different from that in my kitchen.  
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