
Chocolate
Cloud Dough Recipe

Disclaimer: This resource is provided for informational and educational purposes only. As this resource refers to sensory activities, sometimes including food items/ingredients, 
supervising adults should check for allergens and assess any potential risks before the activity and only proceed if it is safe to do so, for example, even the shallowest amount 
of water can be extremely dangerous. Raw flour, like other raw products, may contain harmful bacteria. Heat treating the raw flour may make it safer in the event of accidental 
consumption; however, this is not guaranteed. Learners should wash their hands before and after these activities. This resource is not taste-safe. You must contact a suitably 
qualified professional if you are unsure. Twinkl is not responsible for the health and safety of your group or environment. Please be aware that learners 
should be supervised at all times due to potential hazards with handling and exploring sensory objects, particularly young or vulnerable learners.

Method

4 cups of flour (plain/all-purpose flour) 

½ cup of cocoa powder 

½ cup of vegetable oil (depending upon the consistency of the dough, you may require 
slightly more oil) 

Large mixing bowl and spoon 

Measuring cups 

Large tray 

Optional: edible chocolate cake sprinkles, silicone moulds or  
ice cube trays to use in play

1.	 Put all of the flour and cocoa powder into a large bowl and add 
the vegetable oil. Alternatively, if you would like your Chocolate 
Cloud Dough to be darker in colour, then mix together 4 cups of cocoa powder and ½ cup 
of oil, leaving out the flour.

2.	 Stir the mixture together, then knead until you create a crumbly-textured dough.

3.	 If necessary, add more oil to bring the ingredients together. The cloud dough should be 
mouldable and be able to be pressed into a ball. 

4.	 Place the Chocolate Cloud Dough in a large tray for learners to discover, manipulate, play 
with and explore. 

5.	 Let the fun commence! You can squeeze the cloud dough together and it will hold its 
shape, then you can use your fingertips to make it crumbly again. Try adding the silicone 
moulds or ice cube trays to support learners' play. 

You will need:

The ingredients used in this recipe can be reused if stored in an airtight container.

Some of the ingredients used in this recipe are not taste-safe. Therefore, this recipe is unsuitable 
for learners who are still placing items in their mouths.

https://www.twinkl.co.uk/resources/areas-of-need-primary-send-inclusion-teaching-resources/sensory-and-or-physical-needs-areas-of-need-primary-send-inclusion/sen-sensory

