
 

 
  



 

Welcome to Children’s Fest 2020! 
 
Children’s Fest has always a celebration of art and culture and a chance to 
learn more about the people that live in Utah. There is no doubt that 2020 
will be a year for the history books, so we think it’s a great idea to make 
some fun memories to share with our kids in the future. While we look 
forward to having a big celebration at the museum next summer, this year 
we invite you to join us in learning about the diverse cultures that have 
impacted Utah State History. We have created art projects and recipes to go 
with an unforgettable road trip around the state. Here’s a couple of tips for 
how to get the most out of Children’s Festival To-Go:  
 

• We are going all around the state visiting 10 history sites. If you want 
to take the entire trip, just start at the site that is closest to your 
house and follow the loop to see all the sites.  

• If you want to stay closer to home, check out some of the locations 
that are closest to you. We made sure that our map included sites all 
over the entire state! 

• You can even travel while staying at home! By doing the crafts and 
making the recipes you can experience another culture without leaving 
the house. 

• Do you have a 4th grader? This road trip highlights the Utah State 
History that is part of the 4th grade curriculum. 4th graders also get 
free passes to National Parks through the “Every Kid Outdoors” 
program. Check it out here: https://www.nationalparks.org/our-
work/campaigns-initiatives/every-kid-outdoors 

• You can also check out campgrounds here: 
https://www.nps.gov/subjects/camping/campground.htm. We even 
have some recipes that work great with a campfire! 

• We’d love to see pictures of your artistic creations, historical site 
selfies or the treats you make! Tag us on social media and be entered 
to win 1 of 10 free art kits delivered right to your door!  

 
Best Wishes on your journey! 
 
  



 

  



 

 
List of Art Supplies for the Festival:  

Ready to tackle all these projects? Here’s the list of everything you will need. If you 
just want to do a few of the activities, each activity has its own list as well.  
 

• Newspaper or Tissue Paper  
• 5 sheets of construction paper-

in at least 2 different colors  
• 2 brown paper bags  
• Spare cardboard  
• Paintbrush 
• Scissors  
• Glue  
• Tape  
• Stapler 
• Glue  
• Ruler  
• Pencil 

• Clay 
• Plastic knife or popsicle stick 
• Rolling pin 
• Coins or buttons 
• String 
• Beads 
• Tempura paint in different 

colors 
• Crayons 
• Dish soap 
• Toothpicks 
• Rubber bands 

 
List of Kitchen Ingredients for the Festival 

Ready to cook up all the delicious recipes? Here’s the list of everything you will 
need. If you just want to do a few of the recipes, each recipe has its own list as 
well. 

• Salt 
• Cooking oil 
• 1 head of garlic  
• 1 ½ teaspoon coarse salt  
• 1 teaspoon Chili Powder  
• ½ teaspoon cumin 
• ½ teaspoon cinnamon 
• 6 cups flour  
• Assorted herbs  
• 1 ½ teaspoon baking powder  
• 2 ½ cups sugar 
• ½ cup cornstarch 
• 3 eggs 
• 3 teaspoons vanilla 
• ¼ cup milk 
• 1 can coconut milk 

• 8 oz can of tomato sauce 
• 9 cups chicken broth 
• 2 cups rice  
• 2 cups dry pinto beans 
• 1 tablespoon peanut butter 
• ¼ cup chocolate chips 
• Zest of 1 orange  
• 1 cucumber 
• Seasonal fruit  
• 1 ½ lbs. mixed berries  
• 2 onions 
• 1 carrot 
• 6 springs dill 
• 1 bunch scallions 
• Whipped cream 
• Corn with the husk on 

 



 

 
1. Salt Lake City Buddhist Temple 

211 W 100 S, Salt Lake City, UT 84101 
 

Although Salt Lake City’s Buddhist Temple was built in 1960, there had been Japanese 
Buddhist Organizations in Utah since the end of the 19th century.  Like many others, 
Japanese immigrants came to Utah looking to work for the railroad in the 1800s. Over time, 
industries like mining and agriculture also offered employment opportunities.  
 
As people formed families and put down roots, Japanese culture came to Utah. Stores in 
Salt Lake and Ogden imported food and other specialty goods from Japan. The first 
Japanese print publication appeared in Utah in 1907 and the Utah Nippo, which is still 
printed today, began in 1914.  Printed materials were especially important, as Japanese 
Schools began in Salt Lake City so that language and culture could be passed down to new 
generations.  
 
Buddhism was also becoming more popular. In 1912, Buddhist religious services began in 
Ogden and slowly moved to Salt Lake City. Buddhist religious groups also helped welcome 
new Japanese Immigrants to American life and encouraged fraternal groups to form who 
helped support the community.  
 
Even before World War II, Japanese-Americans in Utah faced discrimination. They were not 
allowed to own property and were frequently treated poorly. In the 1930s many Japanese-
Americans in California were forced out of the state and moved to the western US. Many 
chose to come live in Utah. During World War II the Topaz Internment Camp imprisoned 
many Japanese Americans and was a horrible example of racial discrimination.  
 
After the War, many of the Japanese-Americans who had been moved to Utah during the 
war decided to stay here. The Buddhist Temple was built in 1960 as a way to serve an 
expanded religious need. The outside of the building looks almost like a typical Protestant 
Church of the time, because the people that built the church were eager to fit in and avoid 
further discrimination. The inside still functions as a Buddhist Temple and is the center of a 
growing Buddhist congregation, hosting two big functions every year as well as weekly 
meetings.  
 
 

Rubber band Printmaking 
While Printmaking began in China in the 8th century, it quickly became popular in Japan and 
throughout East Asia. Originally, the focus of wood block prints was to share written text 
quickly with large groups. Since early printmaking could only reproduce words and images 
in one color, it was not seen as a successful way to share art. In 1765, invention of Nishiki-I 
made it easy to produce woodblock prints with a wide range of colors. This meant that 
printmaking became a powerful genre in Japanese art.  
 



 

We are going to make prints from rubber bands and scrap cardboard. This is a great way to 
learn about the planning that goes into an art print and also lets you experiment with 
recreating the same image. Let’s get started! 
 
Materials:  

• Rubber bands (different widths can add interest) 
• Cardboard squares  
• Glue  
• Scissors  
• Tempera or acrylic paint  
• Paper  
• Pencil 
• Paintbrush 

 
Directions: 

1. Cut cardboard to the desired size (should by the same size as your paper or smaller) 
2. Draw a picture onto one side of the cardboard  
3. Cut the rubber bands and glue them to the lines of your picture  
4. Let dry overnight  
5. Use the paintbrush to apply paint to the rubber bands  
6. Press cardboard on to paper, and apply even pressure all over the cardboard 
7. Lift carboard off paper and let dry 

Easy Option for younger artists:  
1. Wrap rubber bands around the piece of cardboard.  
2. Paint rubber bands  
3. Press cardboard to paper  
4. Remover carboard quickly 

 
Onigiri 

Onigiri have been around since the 11th century. They are simple rice balls that can be filled 
with whatever you have on hand. In Japan they are often made into fun shapes, but you 
can easily turn them into little balls.  
 
Ingredients: 

• 1 cup Sushi Rice (cooked) 
• Steamed or cooked vegetables (edamame and carrots pair well in this recipe) 
• Optional: leftover meat or fish 
• Optional: sesame seeds 
• Optional: soy sauce for dipping 

 
Directions: 

1. Pulse any ingredients for the filling in blender or food processor quickly, to make 
them into small pieces. Do not add any liquid 

2. Wet hands  
3. Take 1-2 tablespoons of rice and 1 teaspoon of filling and combine  
4. Roll the combination into a ball. Serve with soy sauce for dipping  



 

2. Dinosaur National Monument 
11625 E 1500 S, Jensen, UT 84035 

 
While we don’t have any written records of the Fremont people, they did leave behind a lot 
of artifacts and some world-famous pictographs.  Living around 700-1300 AD, we know that 
they lived around the Fremont River, and that they were loosely related to the cliff-dwelling 
Pueblo people in Colorado. They would have lived in pit houses, or in houses built out of 
rock or sticks. Above all, they were adaptable, and willing to adjust their lifestyle to survive 
in a difficult environment. By studying coprolites (that’s fossilized poop!) we know that their 
diet consisted of food they farmed and foods that could be hunted and gathered.  
 
One of the things they are famous for are their pictographs (painted images) and 
petroglyphs (images carved into rocks). These drawings show animals and humans and may 
tell stories, record big events, or simply show daily events. What do you think they depict?  
 
Many people love the petroglyphs and pictographs at Dinosaur National Monument. What 
animals can you see? While you are trying to find all the petroglyphs and pictographs, we 
recommend checking out the dinosaur fossils. It’s amazing to be able to see so much 
history in one place! 
 

Make Your Own Petroglyph 
The Petroglyphs of the Fremont are a fascinating glimpse into what their life might have 
looked like. By examining the petroglyphs, we can see the clothes they might have worn, 
the animals they would have hunted and even make some guesses about their religious life. 
By doing this art project, children will have a chance to think about how to make a record of 
their life without writing and examine the difficulties in making art on an uneven, vertical 
surface.  
 
Materials:  

• Brown paper grocery bag 
• Paint or crayons  
• Wall  
• Tape  

 
Directions:  

1. Take Brown Paper and crumple it into a ball in your hands, being careful not to tear 
paper 

2. Unroll paper and flatten with hands  
3. Tape to the wall 
4. (optional) if painting, cover the floor underneath the paper to protect it  
5. Draw/paint a scene on the paper. Can you draw local animals or people?  

 
  



 

Grilled Corn in the Husk 
While we don’t have any records of the recipes of the Fremont, we know that they ate corn, 
and that most of their cooking involved an open fire. Here’s a simple recipe that uses 
natural materials to prepare your meal, just like the Fremont might have done. On Friday, 
August 7th at 3:30 check out our conversation with archaeologist Tim Riley about what his 
research on the Fremont has taught him about their diet. We will post it on our social media 
afterwards.  
 
Ingredients:  

• Corn, in the husk 
• Bucket of ice-cold water  

 
Directions: 

1. Pull the husk away from the corn, careful to keep it attached 2 inches from the 
bottom of the cob.  

2. Remove any stringy corn silk  
3. Replace the husk, loosely fitting it to the corn 
4. Soak in water for 15 minutes to 1 hour 
5. Fire up the grill! Coals in grill should be medium hot 
6. Place corn over the coals and rotate frequently using tongs. Husk will get charred.  
7. Cook for about 15 minutes and remove from heat.  
8. Peel carefully. Add seasoning if desired 

 
Fun Campfire Trick! You can cook corn this way in a campfire as well! Follow steps 1-4, 
Then place corn in embers of campfire (let the campfire get really hot, and then as it cools 
down the wood pieces left are embers) Move the embers to the side and place corn on a 
layer of embers, then cover with another layer. Cook this way for 10 minutes.  
  



 

3. Edge of the Cedars State Park 
660 W 400 N, Blanding, UT 84511 

 
The Edge of Cedars State Park is a great place to learn about Ancestral Pueblo or Anasazi 
culture. The park sits in the “four corners” region, where Utah, Colorado, Arizona and New 
Mexico are in close proximity. The Ancestral Pueblo had been living in this region since at 
least 1500 BCE, and there are many artifacts in the area that show visitors a glimpse into 
their daily life.  
 
While originally nomadic, The Ancestral Pueblo eventually became famous for their distinct 
style of houses, many of which are still standing today! It is important to remember that 
their houses would have been connected to the other houses and community buildings. 
When we see them, we are often looking at a whole community.  
 
There were 2 main groups and they were identified by their house type. The Pueblo would 
build houses into the walls of cliffs, and the basket-makers would build rock houses and 
make intricate baskets. They are still famous for the style and durability of these baskets 
thousands of years later.  
 
Both groups wove textiles, made baskets and pottery and painted pictographs. The 
Ancestral Pueblo also relied on farming plants like corn, squash and beans. Due to living in a 
harsh, desert environment they also continued to forage and hunt like their ancestors in 
order to supplement their diet.  
 
Visitors to the Edge of Cedars State Park can have an even closer glimpse at what daily life 
would have been like. The Edge of the Cedars State Park Museum has many artifacts from 
the area, as well as the ruins of some stone houses that visitors can check out on the 
grounds of the state park. The location would have been cooler in the summer than some of 
the other areas in the region, and the people who lived there long ago may have 
appreciated the rest from the summer heat-just like we do today.  
 
Around the 13th century CE some event forced the Ancestral Pueblo to flee from their 
homes, leaving many of their possessions behind them. However, they did not disappear, 
and their descendants live today as parts of the Rio Grande Pueblo, Hopi and Zuni tribes 
who still live in the four corners region.  
 
  



 

Coil and Scrape Pot 
The Ancestral Pueblo wouldn’t have had pottery wheels, so they used the coil and scrape 
method to create large vessels from clay. By making multiple coils or ropes of clay and 
circling them on top of each other and around a base, they were able to create strong 
vessels that would be very symmetrical. They would carefully pinch the layers together and 
use a scraper to make the outside of the vessels look like 1 smooth plane. The traditional 
colors the pottery would have been painted would have been black and white. 
 
Materials: 

• Clay  
• Rolling pin  
• Water/wet sponge  
• Plastic butter knife or wide popsicle stick 
• Optional: black and white paint 
• Optional: Plastic bag 

 
Directions: 

1. Take your clay and knead until it is malleable (add a little water if it is too stiff, or 
wet with sponge) 

2. Divide clay into 2 parts 
3. roll 1 part into a ball 
4. Smash your ball from the middle (we suggest using the palm of your hand) so that 

you have a round, flat disc of clay 
5. add a little water to the top of the flat disc either using a sponge or wet fingers.  
6. Using the butter knife, or the popsicle stick, score the edge of the flat disc with eight, 

evenly spaced cuts.  
7. set disc aside, or in plastic bag to prevent drying out.  
8. divide second half of clay into 4 pieces.  
9. Roll each piece into a ball 
10.  take each ball and roll into a “snake” Note: your snakes might not all be exactly 

even-that’s ok! 
11.  Get fingers wet  
12.  Take the first snake and add some notches along the snake with your knife or 

popsicle stick 
13.  Wrap the first snake around the flat disc, doing your best to line up the notches  
14.  You might have to coil some of the snake into a second layer.  
15.  Continue coiling your other snakes, building up the layers.  
16.  Where the coils and layers meet, pinch the clay together with your fingers.  
17.  When all the coils are stacked up, gently rub the outside of the coils with the knife 

or popsicle stick to make the outside of the pot appear to be smooth  
18.  Cook or dry pot according to manufacturer’s instructions  
19.  Optional: add design in black and white paint.  

 
  



 

Anasazi Bean Soup 
Anasazi Beans are similar to Pinto Beans, although they are famous for being delicate and 
easy to cook. This recipe lets kids prepare dried beans (like the Ancestral Pueblo would have 
done) with some other traditional ingredients.  
 
Ingredients: 

• 2 cups Anasazi or Pinto Beans  
• 1 onion 
• 1 cup carrots or other vegetables  
• 8 cups chicken or vegetable broth  
• salt and pepper  
• herbs, like rosemary, oregano or cilantro 
• 1 tablespoon cooking oil 

 
Directions: 

1. Soak beans overnight by putting beans in a pot and filling it up with water so that 
the beans are covered  

2. Drain beans  
3. Dice onion 
4. Dice carrots or other vegetables  
5. Add one tablespoon cooking oil to the bottom of soup pot and turn on heat to high 
6. Add onions to the oil 
7. Turn heat to medium and stir onions 
8. When onions are translucent, add beans and herbs  
9. Stir beans and onions for 1 minute  
10.  Add broth and any other veggies  
11.  Bring soup to a boil, then cover and turn heat to low 
12.  Cook for 45 minutes at low heat.  
13.  Add salt and pepper and serve  

  



 

4. Old Spanish Trail National Historic Trail 
900 E Midvalley Rd Enoch UT 84721 

 
As early as the 16th century, Spanish Explorers used the Old Spanish Trail National Historic 
Trail to travel to Utah. Spanish Explorers continued to use this trail throughout the Utah’s 
history. It even suggested a route that modern highways follow now!  
 
The names of many of the area’s landmarks reflect this history. The Spanish Priest Padre 
Silvestre Velez de Escalante gave his last name to the National Monument.  Other place 
names given by Spanish explorers include La Sal Mountains and the San Rafael Swell, 
named after the patron Saint of Travel.  
 
In 1821, when Mexico gained its independence from Spain, this included the land that is 
now Utah. During this time, they continued to use this trail to trade goods throughout the 
lower United States. Considered one of the most difficult routes in the United States, traders 
and explorers traveled this route with pack trains. While we picked a lesser known route 
that starts in Enoch, many cities in Iron County may have part of the trail nearby. Current 
visitors can see a wide array or flora and fauna, and still view ruins of buildings on different 
parts of the trail.  
 

Castanets: 
Castanets belong to a family of percussion instruments that are found all over the world – 
similar instruments include Aztec Coyoleras. Castanets accompany dancers during Spanish 
Flamenco dancing in Spain. In both the Aztec and Spanish examples, the instrument works 
with the dancer and the music to highlight certain dance steps and musical notes. Make 
your own castanets and then use them to have a fun dance party! 
 
Materials: 

• Coins or buttons. 8 of either  
• Cardboard  
• Glue 
• Markers or crayons  
• Scissors  
• Ruler  

 
Directions: 

1. Measure and cut 2 strips from the cardboard. Each strip should be 5 inches long, and 
2 inches wide.  

2. Decorate the strips on one side with markers or crayons  
3. Fold the decorated strips in half  
4. Take 2 coins or buttons and glue to the “top” of each folded strip 
5. Let dry for a couple hours 
6. Glue the remaining coins to the bottom of the strips. Make sure that they line up 

with the top strips so that when you fold the cardboard the top and the bottom are 
touching.  



 

7. Let dry overnight 
8. Make wonderful music by clicking the coins together! 

 
Easy Mole 

Mole is a traditional Mexican sauce that goes well with a variety of dishes and highlights 
produce that would be easily found in Mexico. Kids love this yummy recipe-and enjoy 
adding an unexpected ingredient-chocolate chips! 
 
Ingredients: 

• 3 cloves garlic  
• 1 tablespoon chili powder  
• ½ teaspoon cumin  
• ½ teaspoon cinnamon 
• 1 8 oz can of tomato sauce 
• ½ cup of chicken broth  
• 1 tablespoon natural peanut butter  
• ¼ cup semisweet chocolate or 2 squares unsweetened baking chocolate  
• 1 tablespoon cooling oil  
• 1/8 teaspoon Salt  

 
Directions: 

1. Dice garlic  
2. Heat up oil in skillet. Add garlic and sauté  
3. Add chili powder, cumin, cinnamon, salt to the garlic and let cook for 30 seconds. 

Stirring constantly.  
4. Add tomato sauce, chicken broth, peanut butter, and chocolate. Let simmer for 5 

minutes on low heat. Stir frequently 
5. Remove from heat and add to chicken, rice, beans or tacos.  

 
 
 
 
  



 

5. City of Manti 
 
Manti is the center of what may be considered the “Little Denmark” part of Utah. When 
Danish coverts to The Church of Jesus Christ of Latter-Day Saints arrived in the 19th 
century, many of them went to Sanpete County.  In Sanpete County Danish, Norwegian and 
Swedish immigrants shared a common Scandinavian heritage, and established social clubs 
and periodicals.  
 
While Danish Latter-day saints in Manti were quick to learn speak English and practice 
American customs, they often chose to speak Danish at home, and to maintain special 
customs within their own families. Even today, Sanpete county has been studied by various 
linguistic scholars because of the prevalence of Danish phrases in the culture today. As late 
as the 1920s and 30s, it was common to find 3rd generation Danish people who still spoke 
primarily Danish at home.  
 
The Danish Converts could also find themselves ostracized by church members who spoke 
English. Even today, parts of the agricultural fields of Manti may be referred to as the 
“Danish Fields” because they used to belong to the separate subpar farmland that was 
granted to early immigrants. Some early Danish Immigrants felt that it was difficult to 
participate in civic life because of the language barrier.  
 
Today, the most visible traces of Danish culture appear in the art and architecture of the 
city. Many of the old houses have been repurposed as beds and breakfasts, and these still 
display Danish architectural influences. From the outside, you can see an emphasis on using 
decorative wooden accents as well as stained glass.  
 

Woven Heart Basket 
This is normally a Christmas Activity in Denmark, but it can be a fun craft to do year-round.  
No one knows how old this activity is, but a rumor says the tradition says Hans Christian 
Andersen began this craft as a way to hand out presents. It is still traditional to give these 
hearts to children, filled with little treats, at Christmas in Denmark.  
 
Materials: 

• 4-inch x 8-½ inch strip of white paper  
• 4-inch x 8-½ inch strip of red paper  
• Scissors  
• Ruler  
• Pencil  

 
Directions:  

1. Cut both strips of paper into an oval. They should match, so we suggest cutting one 
oval and then tracing it on the other color and cutting the other  

2. Fold Both papers in half  



 

3. At the fold, take your ruler and draw 3 lines. Each line should be equally spaced and 
should be about 3 inches. There should still be room at the top of your paper without 
a line 

4. Cut along the 3 lines, cutting through both folded layers.  
5. Open the papers and unfold the crease, then gently refold.  
6. Hold the 2 halves so they are facing each other diagonally.  
7. You are going to do the basket weaving by making an over/under pattern with the 

colors. The trick is that when a color is going over another color, it is really going 
inside the fold of that color strip. So, you will be alternating which color goes inside 
the folded part of the other color. 

8. Take the first strip of your white paper, keep it folded and push it between the 2 
layers of the first fold of your red paper. Next, have the red paper go between the 
folded strip of white paper. Repeat this pattern until you get to the end of your first 
strip 

9. Repeat the pattern with your second strip, but this time, start with the red strips. 
Move the finished first strip up as needed 

10.  Keep repeating steps 8-9 until you have used up all the strips. The last strip can be 
the hardest but keep going! Make sure you alternate which color you are starting 
with. 

11. When you are done, you will be able to open your heart “basket” from the top and 
add some treats to share with a friend! 

 
Rødgrød med Fløde 

Also known as Danish Berry Pudding, literally means “red porridge with cream.” It is an 
example of a Danish Phrase which has survived even as people immigrate to other 
countries. It is a very old dish, and variations in different colors are found throughout 
Scandinavian countries.    
 
Ingredients:  

• 1 ½ lbs mixed berries  
• 1 cup sugar  
• ½ cup cornstarch  
• 3 ½ cup water  
• Whip cream for serving  

 
Directions:  

1. Simmer berries and sugar in 3 cups water over medium heat for a half hour. Stir 
frequently  

2. Strain berries and save for a later use. Return syrup to saucepan 
3. Mix water and corn syrup in separate bowl 
4. Bring berry syrup to boil, mix in corn syrup mixture 
5. Turn heat to medium. Whisk mixture constantly for 8-10 minutes.  
6. Remove from heat, and allow to cool completely 
7. Place in fridge, and allow to chill for 1 hour  
8. Serve in individual bowls with whipped cream 



 

6. Utah Lake  
4400 W Center St, Provo, UT 84601 

 
While Utah Lake was utilized by many of the Indigenous People that lived in Utah, 

the Timpanogos Tribe is believed to have lived in the area of central Utah that includes Utah 
Lake.  They were hunter-gatherers. This means that the men would go out to find meat 
through hunting and fishing, while the women would traditionally gather food like pinon 
nuts, roots and local berries. The daily life of people within the Timpanogos Tribe, and other 
Ute Tribes like them, would have depended a lot upon the season of the year. 
  

The Utes would make simple wickiup houses for shelter. By collecting 30 or so 
saplings, a wickiup house could be made by placing the saplings standing up in a circle and 
tying the tops together with leather cord. Then by weaving other branches between the 
saplings and covering the whole structure with grasses or blankets you would have a cozy 
place to sleep. During the day the Utes would mostly be outside performing daily tasks like 
cooking and hunting or gathering, and also playing games and spending time with their 
community. Children would help their parents, and spend time learning the skills they would 
need for when they were adults.  

 
 The annual Fishing Festival at Utah Lake was one of the biggest gatherings of the 
year. During the Spring, when the fish would spawn, tribes would come from over 200 miles 
for the event. People would fish, dance, sing and have a big feast.  During this time, tribes 
would meet to develop friendships and young people would even get married!  
 

Beaded Bracelet 
The Ute are famous for their ability to create beautiful beadwork. This beadwork can be 
found on jewelry, but also on utilitarian items, like clothes or storage bags. This bead work 
is especially impressive because it often incorporates individual threads strung with beads 
that come together to make a whole picture.  We are going to use a cardboard loom and 
some graph paper to practice that technique.  
 
Materials:  

• Piece of cardboard, 6 inches by 3 inches  
• Graph paper (print some here https://www.printablepaper.net/category/graph) 
• Ruler  
• Crayons  
• Different colors of beads  
• 3-6 strands of string or yarn-9 inches long  
• Scissors  

 
Directions:  

1. Decide how many strands you want your bracelet to have. We recommend between 
3-6  

2. Decide how many different beads you want. Pick a crayon color that will represent 
each bead  



 

3. Take your graph paper-each line will represent a different strand, and each box will 
represent a bead. We recommend that you do no more than 20 beads on each 
strand, but if your beads are small you might be able to fit more.  

4. Plan your design! Using the color you have picked for each bead, color where you 
want it to go using the graph paper. This will give you an idea of what your bracelet 
will look like 

5. Make your loom! Using a ruler-mark every ½ inch on both of the 3-inch sides of your 
cardboard  

6. Cut a small notch at each of the marking.  
7. Put your strings in the notches on one end. You only need to add a string for the 

strands you want beads on.  Leave some excess for tying on either end.  
8.  Tie all the strings together on one end 
9. Bead each of your strands so that it matches the plan you made in the graph. When 

you aren’t using a strand, keep it safe and untangled by using the notches to hold it 
in place.  

10. Tie a knot on the end of the strand when you are finished 
11. When all the strands are done, tie all the ends together  
12. Remove the strands from your loom  
13. Add one extra bead at one end by threading that bead with the leftover strands. 

Make sure to use a knot to keep the bead in place.  
14. Make a small loop at the end of the strings on the other side. Tie the strings so that 

the loop remains.  
15. Put the bead on the end through the loop to keep the bracelet on your wrist. This will 

allow you to take bracelet on and off.  
 

Dried Fruit 
The Utes would collect seasonal fruit and dry it to make a healthy and easy to store snack. 
We are going to dry some fruit in the oven to have a similar treat! 
 
Ingredients: 

• Rinsed, seasonal fruit – fresh fruit will work best  
 
Directions: 

1. Line a baking sheet with parchment paper  
2. Preheat oven to 200 degrees Fahrenheit 
3. Slice fruit-the thinner the slices the quicker it will “dry” 
4. Put fruit on the baking sheet, spreading the slices out as much as possible 
5. Cook 3-5 hours. Rotate at pan at 2 hours.  After 3 hours, check every half hour. 

Dried fruit will be chewy, not squishy. The edges will be slightly browned and 
wrinkly.  

6. Once fruit is finished cooking remove from the oven, have a taste, and let sit 
overnight on cooking sheet 

7. In the morning, store in an airtight container for up to 6 weeks! 
  



 

7. Iosepa 
Tc02745, Dugway, UT 84022 

 
While Iosepa might be a ghost town today, 120 years ago it was a thriving settlement for 
Polynesian immigrants to Utah. Most of the residents of the town, founded in 1917, were 
Hawaiian. Immigrants from other countries, including Samoa and New Zealand, also lived 
there.  
 
In the late 20th century Hawaiian converts to the Church of Jesus Christ of Latter-Day Saints 
began to immigrate to Salt Lake City so that they could be closer to the Salt Lake City 
Temple and worship with others who shared their faith. However, many experienced 
discrimination and culture shock. In 1889 they worked with the local government to found 
Iosepa. On August 28, 1899 the first 46 families moved into Iosepa, and this date is now 
referred to as “Hawaiian Pioneer Day.” 
 
Settlers at Iosepa created a beautiful town, famous for its yellow roses. A successful 
irrigation system provided water for gardens, lawns and even a reservoir where people 
could swim and fish.  People in the town also raised livestock and worked on a sawmill that 
allowed them to continue to expand. As part of growing their own food, residents were able 
to experiment with recreating Hawaiian food, like Poi and seaweed dishes.  
 
In 1911, Iosepa won an award for being the most “well-kept and progressive” city in the 
state. However, the site also faced challenges. It was in a difficult desert environment, and 
there were frequent outbreaks of disease. In 1915, The Church of Jesus Christ of Latter-Day 
Saints built a temple in Hawaii and many of the residents of Iosepa returned to Hawaii. The 
remaining residents moved all over Utah. By 1917, the town was abandoned. Each year, 
during Memorial Day weekend, descendants of those who lived in Iosepa and other Pacific 
Islanders gather to tidy up the town, celebrate with games and food and remember the 
people who lived here.  
 

Kapa Cloth Art Activity 
In Hawaii traditional Kapa Cloth was made by harvesting the bark of the Waukee Tree. The 
bark would they be pounded flat and prepared so that it was in sheets that resembled 
paper. It would then be dyed or stamped with geometric designs and used for household 
needs, including clothes and blankets. By using a paper bag and making geometric stamps, 
kids can understand this art form better.  
 
Materials: 
 

• Brown Paper Bag  
• Styrofoam Plate  
• Tempura paint and brush or Ink stamp pad  
• Pencil  

 
 



 

Directions: 
1. Begin by looking at traditional Kapa designs online. We suggest starting at 

https://risdmuseum.org/exhibitions-events/exhibitions/pacific-islands-tapa-cloth 
2. Cut your Styrofoam plate into squares and strips with the scissors 
3. Add designs to the Styrofoam squares and strips, using the pencil to indent the 

images into the Styrofoam 
4. Add a little paint to your paintbrush and lightly brush the design side of your 

Styrofoam square OR press the design side of the Styrofoam square into the ink pad 
5. Place the Styrofoam square design side down onto the paper  
6. Lift, revealing design! 
7. Repeat steps 4-6 with other Styrofoam pieces. Notice that a lot of the Kapa cloths 

have repeating designs, so feel free to use the squares more than once. 
8. Let dry 

 
Haupia 

Haupia is a traditional Hawaiian dessert made from coconut milk. You can make it hard, like 
Jell-O, by adding more cornstarch, although some people prefer to eat it like a soft custard. 
Either way, it is a yummy treat.  
 
Ingredients: 

• 1 can Coconut milk  
• 6 tablespoons sugar  
• 6-8 tablespoons cornstarch  
• ¾ cup water  
• ½ teaspoon vanilla extract 

 
Directions: 

1. Spray an 8x8 inch pan with nonstick spray 
2. Place coconut milk in a saucepan on medium heat 
3. Place cornstarch, water, vanilla and sugar in a mixing bowl and whisk until they are 

combined.  
4. When coconut milk begins to simmer, mix in the cornstarch mixture, whisking 

constantly.  
5. Whisk the mixture until it begins to be translucent (about 10 minutes).  
6. When you remove your whisk after it is translucent, you should still see the whisk 

marks faintly in the mixture 
7. Pour hot mixture into the pan and allow to cool completely 
8. Put cooled mixture in the fridge for at least 4 hours  
9. Cut into pieces and serve 

  



 

8. Golden Spike National Historic Park 
6200 N 22300 W, Corinne, UT 84307 

 
In the 1860’s the first Chinese men arrived in Utah to help build the railroad. They left their 
families home in China and worked with the goal of returning home someday. Although the 
work on the railroad was very dangerous, workers from China benefitted from having better 
hygiene practices and healthier diets than other workers. By doing regular laundry, taking 
frequent baths and drinking tea made from boiled water, they avoided some of the illnesses 
that were common in the railroad camps.  
 
As more workers arrived, merchants followed. Eventually, Salt Lake City, Ogden and Park 
City all had large Chinese Communities. These communities usually were made up of single 
men, although some families did make Utah their home.  Even as some of the railroad 
workers returned to China with the money they had made on the railroad, others stayed 
and contributed to the local culture. For example, in Salt Lake City the New Year’s Parade 
boasted a 200-foot dragon on display every year.  
 
While creating the railroad was the work of many different groups in Utah, immigrants from 
China were responsible for a lot of the labor that went into making the railroad. During their 
lifetimes, these workers may not have gotten the recognition they deserved, so it is 
important to recognize that contribution today. Visitors to the Golden Spike National Historic 
Park can check out the plaque recognizing their efforts, as well as visit the Chinese Arch. 
This is a natural arch that is maintained by the park crew and represents places where the 
workers would have camped while the railroad was made.  
 

Paper Cutting 
To learn the traditional art of Chinese Paper Cutting, we are going to be joined by a member 
of University of Utah’s Confucius Society. Join us for the live class on Wednesday August 5th 
at 3:30 pm or check out the video on the Discovery Gateway Children’s Museum afterwards! 
 
Materials: 

• Colored Paper 
• Scissors  
• Pencils  

 
Directions: 

1. Check out the video! 
 
  



 

Conyoubing 
Conyoubing are traditional Chinese Scallion Pancakes. While the recipe is so old no one 
knows when they are invented, there is a myth that Marco Polo missed Conyoubing so much 
that when he returned home to Italy he invented pizza They are served at restaurants and 
as breakfast, but are easy to make at home and they smell incredible! 
 
Ingredients: 

• 2 ½ cups white flour  
• 1 cup warm water (almost boiling) 
• Cooking Oil  
• 1 tsp salt  
• 1 bunch scallions, chopped 
• Optional: Chinese spice blend  
• Optional: Soy sauce 

 
Directions: 

1. Mix the flour and water to form a dough 
2. Wipe the inside of a mixing bowl in oil.  
3. Knead the dough for 2 minutes  
4. Form dough into a ball and place the dough inside the mixing bowl.  
5. Cover bowl with paper towel or cloth and let it rest for 30 minutes 
6. Remove dough from bowl and cut into 4 equal pieces  
7. Roll one piece of dough until it is thin 
8. Sprinkle thin piece of dough with salt and green onions 
9. Roll the piece of dough with the onions into a snake 
10. Cut the snake into 2 pieces 
11. Coil both of the pieces into circles and set aside 
12.  Repeat steps 7-11 with the rest of the dough.  
13. Let the dough rest for 15 minutes  
14. Squish the dough coils into flat discs with your hands, or rolls with a rolling pin 
15. Heat up at least 2 tablespoons of oil in a skillet 
16. When the oil is warm, add the one of the discs  
17. Cook for 2 minutes on each side  
18. When pancake is finished, remove and cut into wedges 
19. Repeat steps 14-18 with the rest of the coils  
20. Optional: serve with a sprinkle of Chinese Spice Blend or dip in soy sauce  



 

9. Holy Trinity Cathedral 
 279 S 300 W, Salt Lake City, UT 84101 

 
The railroad in Utah was seen as a lucrative opportunity to Greek workers in the early 20th 
century. While most of them planned to return home after earning a lot of money to support 
their families, many people ended up staying. Between 1900-1905, thousands of Greek 
immigrants came to Utah, and one of the first projects they completed was a Greek 
Orthodox Cathedral in Salt Lake City.  
 
The Church served Serbian and Russian Immigrants as well, most of whom were also 
working on the railroad.  The original priest came from Greece in 1905. Even though the 
area around the church was still being built up, it was very important to this religious 
community that they have a church and priest who understood their religious rituals.  
 
Why was it so important to build a church? One of the reasons may have been that the 
railroad work was very dangerous, and early workers on the railroad wanted to ensure that 
they could have funerals that matched their religious beliefs.  However, there were positive 
reasons too. Around the church, a thriving community developed. This included many 
families, children and homes.  
 
In 1925, a new church was built to offer a larger worship space. The community had grown 
to be one of the largest Greek Orthodox community in the Western US. The design of the 
church is clearly influenced by Byzantine Architecture, and this was a key design choice.  
The goal of the building was to offer a link to Greece and Hellenic traditions. In 1968, the 
church was elevated to the status of Cathedral, by Archbishop Iakovos.  
 
Today, the Holy Trinity church, and the religious community around it, continues to offer 
language classes, youth groups and other organizations which benefit the community and 
share Greek language and culture with new generations.  The basement of the building 
continues to house The Hellenic Cultural Museum, which is a great place to visit and learn 
more about the Greek History in Salt Lake City.  
 
 
  



 

Scratch-off Amphora Art Project 
Amphoras, or a vase with 2 handles and a skinny neck, were daily items in ancient Greece 
and Rome. Many were also beautifully decorated.  Black figure pottery was common in 
Ancient Greece around the 7th-5th centuries BCE. Creating the figures in this pottery 
involved an interesting process, where the artist would create the design that they wanted 
on the pot using a slip – or colored clay. Then, they would paint over the pot and etch out 
details, using the slip color underneath the paint to add details. We will be experimenting 
with etching as an artistic technique in this project.  
 
Materials: 

• Crayons! Lots of Crayons 
• Construction or thick paper  
• Toothpicks 
• Black Tempura Paint  
• Dish Soap 
• Paintbrush 

 
Directions: 

1. Look at these pictures of amphoras. 
https://www.beazley.ox.ac.uk/tools/pottery/shapes/amphorae.htm 

2. Notice their shape? 
3. Draw an amphora on your paper using a yellow or orange crayon 
4. Color in the background and color in your vase using the yellow or orange crayon. 

Make sure to cover the entire paper with a thick layer of crayon.  
5. Mix black tempura paint with a few drops of dish soap 
6. Paint over your entire drawing with the tempura paint  
7. Let dry overnight  
8. Use your toothpick to scratch off the black paint to reveal the crayon underneath. 

You don’t want to scratch off the entire black paint, so think about how you can add 
designs (scrolls, zig zags, wiggly lines etc.) to make your picture look fancy.  

9. Where the vase is located on your paper, “draw” with your toothpick a scene for the 
history of the Greek Immigrants and the Holy Trinity Cathedral in Utah.  Tip: you can 
hold the painting up to the light to see what is under the paint-this can help you 
locate the vase  

 
Koulourakia Cookie Recipe 

Koulourakia cookies are traditional cookies that baked during Easter. Traditionally, they are 
prepared the Saturday before Easter, and then eaten on Easter morning as part of the 
traditions of that day. 
 
Ingredients: 

• 2 1/2-3 1/2 cups flour  
• 1 ½ teaspoon baking powder  
• ¾ cup granulated sugar  
• Zest of 1 orange  
• 2 eggs(at room temperature)  



 

• ¼ cup milk at room temperature  
• 1 tsp vanilla  
• Optional:  1 egg white and a little water, for a wash 

 
Directions: 

1. Cream together the butter and the sugar.   
2. Add milk, eggs, orange zest and vanilla. Mix well 
3. In a separate bowl, mix the 2 ½ cup flour, baking soda and salt.  
4. Add half the flour mixture to the wet ingredients and mix lightly. Add the rest and 

mix again. Make sure to scrape down the sides.  
5. The dough will be soft, but not sticky. If it is sticky add more flour a couple 

tablespoons at a time, mixing lightly after the flour is added.  
6. Chill dough for 30 minutes in fridge  
7. Preheat oven to 375 degrees 
8. After 30 minutes, retrieve dough from the fridge.  
9. Lightly flour a surface and flour your fingers at well.  
10.  Take the dough and divide it into quarter. Then divide each quarter into about 10 

pieces, rolling each piece into a ball.  
11. The fun part! Roll each ball into “a snake”. Turn each snake into a shape. An easy 

shape to make is the traditional rolled shape. To make this simple shape make each 
snake into a “U” and twist the 2 sides together. You can also make other shapes-like 
circles, letters etc. Pick one shape for all the cookies so they cook evenly  

12. Grease your cookie sheet and place the cookies on it. Add egg wash(1 egg white 
mixed with water) if desired.  

13. Bake for 15 minutes. Rotate the baking sheet at the 7-minute mark.  
14. Remove from oven and let the cookies sit on the baking sheet for 2 minutes.  
15. Eat the cookies-they are especially good with a cup of hot chocolate or coffee.  

  



 

10. Henricksen/Butler Design 
249 S 400 E, Salt Lake City, UT 84111 

 
The Henricksen/Butler Design Building may sell office furniture now, but in 1890 it was the 
B’nai Israel Temple. It wasn’t the first synagogue in the area, and it replaced an older 
structure that had stood on the corner 300 S and 200 W. It was commissioned because the 
Jewish population in Salt Lake was growing, and with that growth came a need for a new 
worship space.  
 
Throughout the 1800s Jewish trappers and explorers had visited Salt Lake, but in 1854 
Jules and Fanny Brooks became the first Jewish Family to settle in Salt Lake City. They 
opened a shop that was famous for its hats and became friends with their neighbors. They 
were soon joined by other Jewish immigrants. These immigrants were mostly from Germany 
and Eastern Europe, and were looking for an adventure, a chance to build a livelihood and 
an escape from European Anti-Semitism.  
 
Originally, members of the congregation met in each other’s homes. Eventually they met in 
the Masonic Hall and even in a brick schoolhouse. A small synagogue was built in the 1870s. 
As the congregation grew a new building was needed, and this second B’nai Israel Temple 
was built in 1890. Since so many of the worshipers were from Germany, the original plan 
was to create a building inspired by Berlin’s Fasanenstrasse Synagogue, but during 
construction plans were shifted.  
 
The resulting structure was used as a place of worship until 1970, when the Congregation 
Kol Ami offered a new worship space in the city. At that time, the building became a space 
that was used for local businesses, which is how it can be seen today.  
 

Fancy Fanny Brooks Hats 
Fanny Brooks was famous for her hat shop in Salt Lake City. She served various people 
throughout the city and was famous for her ability to work with even difficult clients. Her 
ability to make friends in her hat shop helped Jewish immigrants gain the friendship and 
respect of local leaders in Salt Lake City.  
 
Materials: 

• Newspaper or tissue paper  
• Tape  
• Stapler 
• Optional: pom poms, fake flowers, ribbons or other materials to decorate the hat 

 
Directions: 

1. Take the newspaper or tissue paper and drape whole sheets across your child’s head. 
Making sure to drape the pieces facing opposite directions, so that the corners point 
out in different ways.  No layer should be placed exactly on top of another layer!  

2. Make sure to drape at least 4 layers  



 

3. Push down on the paper gently so that it conforms to the shape of your child head. 
Loosely tape the paper around the crown of the head, so that your paper is now divided 
into a crown and a brim by the tape. Your hat should be starting to emerge 

4. Take the brim part of the hat and fold the layers that stick out back toward the crown 
of the hat. By folding the paper back toward the crown, you can decide if your hat will 
have a large brim or a small one 

5. Staple the folded brim pieces in place.  
6. Ta-da! Your hat is ready to decorate! Add tissue paper flowers, ribbons etc until it 

looks ready to parade around town.  
 

Refrigerator Dill Pickles 
Dill pickles (or really any kind of pickles) would have been a popular recipe amongst the 
German and Eastern European Jewish immigrants that came to Utah. In cold places like 
Germany, pickling would have been an essential method for preserving food during a long 
winter. Traditionally these pickles would have been made of salted brine and would have 
relied on fermentation to get the pickle flavor. We are going to take a shortcut and use 
vinegar.  
 
Ingredients: 

• 1 cucumber, sliced 
• 6 fresh sprigs of dill or 2 teaspoon dried dill  
• 4 cloves peeled garlic  
• 1 ½ tablespoons coarse salt  
• 2 teaspoons peppercorns  
• 1 ½ cups water  
• Pinch of sugar  
• 1-quart Glass jar or large Tupperware container 
• Optional: red chili flakes  

 
Directions: 

1. Mix dill, garlic, sugar, salt, peppercorns, water and vinegar in your jar or Tupperware 
2. Add sliced cucumbers.  
3. Put the lids on the jars and shake to mix  
4. Put pickles in fridge and leave alone for 3 days 


