
¹ĽŃƞ�îČƪŃǊŃƪǑ�ǋîƞ�ČƖĚîƪĚē�ċǑ��ƖĚťťî͋

¬g~�ͅ�́́͞͞˿̀͆�́́͞͞˿́͆�́́͞͞˿̅͆�́́̀͞͞˿�� ¹ĽŃƞ�îČƪŃǊŃƪǑ�ČŰťƪŃťƲĚƞ�Űť�ƪĽĚ�ťĚǐƪ�ƓîĵĚ͈

ØĽĚť�ǋĚ�ĴŰŚŚŰǋ�î�ƖĚČŃƓĚ�ǋĚ�ƲƞĚ�ŃťĵƖĚēŃĚťƪƞ�ƪĽîƪ�îƖĚ�ƞŰŚŃēƞ͆�ŚŃƕƲŃēƞ�îťē�
ĵîƞĚƞ͋�ØĽĚť�ǑŰƲ�îƖĚ�ĴŰŚŚŰǋŃťĵ�î�ƖĚČŃƓĚ͆�ƪĽĚ�ŃťĵƖĚēŃĚťƪƞ�ĵŰ�ƪĽƖŰƲĵĽ�
ēŃĴĴĚƖĚťƪ�ƞƪîƪĚ�ČĽîťĵĚƞ͋��Ǒ�ČŰţċŃťŃťĵ�ƞƲċƞƪîťČĚƞ�ƪŰĵĚƪĽĚƖ�ǋĚ�ǋŃŚŚ�ČƖĚîƪĚ�
ƞŰţĚƪĽŃťĵ�ťĚǋ�îťē�ǑƲţţǑ͈�

GŰŚŚŰǋ�ƪĽĚ�ƖĚČŃƓĚ�ċĚŚŰǋ�ƪŰ�ŚĚîƖť�ţŰƖĚ�îċŰƲƪ�ēŃĴĴĚƖĚťƪ�ƞƪîƪĚƞ�ŰĴ�ţîƪƪĚƖ�îťē�
ƪŰ�ţîŖĚ�î�ēĚŚŃČŃŰƲƞ�ƓŃĚ͈�qîŖĚ�ƞƲƖĚ�ǑŰƲ�îƞŖ�ǑŰƲƖ�ƓîƖĚťƪ͆�ĵƲîƖēŃîť�ŰƖ�ŰŚēĚƖ�
ƞŃċŚŃťĵ�ƪŰ�ĽĚŚƓ�ţîŖĚ�ƪĽŃƞ�ǋŃƪĽ�ǑŰƲ͈

����͞�̀�̀͑́�ČƲƓƞ�ĵƖîĽîţ�ČƖîČŖĚƖ�ČƖƲţċƞ

����͞�̅�ƪîċŚĚƞƓŰŰťƞ�ċƲƪƪĚƖ

����͞�̀͑́�ČƲƓ�ĵƖîťƲŚîƪĚē�ƞƲĵîƖ

����͞�́�ČƲƓƞ�ţŃŚŖ

����͞�̀�ƓîČŖîĵĚ�ŰĴ�Ńťƞƪîťƪ�ƓƲēēŃťĵ�ţŃǐ

����͞�ǋĽŃƓƓĚē�ČƖĚîţ

����͞�ƪŰƓƓŃťĵƞ�ŰĴ�ǑŰƲƖ�ČĽŰŃČĚ

����͞�̇�ŰƖ�̈�ŃťČĽ�ƓŃĚ�ēŃƞĽ

����͞�ĴŰŰē�ƓƖŰČĚƞƞŰƖ͑�ċŚĚťēĚƖ͑�ƖŰŚŚŃťĵ�ƓŃť

����͞�ǋĽŃƞŖ

����͞�ţĚēŃƲţ�ċŰǋŚ

̀͋�  ƖƲƞĽ�ƪĽĚ�ĵƖîĽîţ�ČƖîČŖĚƖƞ�ƪŰ�ţîŖĚ�ČƖƲţċƞ͋�ÞŰƲ�Čîť�
ƲƞĚ�î�ĴŰŰē�ƓƖŰČĚƞƞŰƖ͆�î�ċŚĚťēĚƖ�ŰƖ�ƓŚîČĚ�ƪĽĚ�ČƖîČŖĚƖƞ�
Ńť�î�ƞĚîŚĚē�ċîĵ�îťē�ČƖƲƞĽ�ƪĽĚţ�î�ǋŃƪĽ�î�ƖŰŚŚŃťĵ�ƓŃť

́͋� qĚŚƪ�ƪĽĚ�ċƲƪƪĚƖ͋� ŰţċŃťĚ�ƪĽĚ�ţĚŚƪĚē�ċƲƪƪĚƖ�ǋŃƪĽ�ƪĽĚ�
ƞƲĵîƖ�Ńť�î�ţĚēŃƲţ�ċŰǋŚ͋

̂͋� GŰŚē�Ńť�ƪĽĚ�ĵƖîĽîţ�ČƖîČŖĚƖ�ČƖƲţċƞ͆�ƲťƪŃŚ�ƪĽĚ�ţŃǐƪƲƖĚ�
Ľîƞ�î�ǋĚƪ͆�ƞîťēǑ�ƪĚǐƪƲƖĚ͋

 ŰēŃťĵ�Ńƞ�î�ŚŰƪ�
ŚŃŖĚ�ċîŖŃťĵ͈�¹ĽĚ�
ŃťĵƖĚēŃĚťƪƞ�îƖĚ�ƪĽĚ�
ŃťƓƲƪ͆�ƪĽĚ�ŃťƞƪƖƲČƪŃŰťƞ�
îƖĚ�ƪĽĚ�ČŰēĚ�ǋĽŃČĽ�
ČƖĚîƪĚƞ�ƪĽĚ�ŰƲƪƓƲƪ͆�
ǋĽŃČĽ�Ńť�ƪĽŃƞ�ČîƞĚ�Ńƞ�
ƪĽĚ�ƓŃĚ͈

State of Matter Statement:
ØĚ�îƖĚ�ţŃǐŃťĵ�ƪǋŰ�ƞŰŚŃēƞ�
͘ƞƲĵîƖ�îťē�ČƖîČŖĚƖƞ͙�

ƪŰĵĚƪĽĚƖ�ǋŃƪĽ�î�ŚŃƕƲŃē�͘ţĚŚƪĚē�
ċƲƪƪĚƖ͙͋�sŰƪŃČĚ�ĽŰǋ�ƪĽĚ�ƞƲĵîƖ�
ēŃƞƞŰŚǊĚƞ�îťē�ċĚČŰţĚƞ�ƓîƖƪ
�ŰĴ�ƪĽĚ�ŚŃƕƲŃē�îťē�ƪĽĚ�ČƖîČŖĚƖ�

ēŰĚƞ�ťŰƪ�ēŃƞƞŰŚǊĚ�
îťē�ƖĚţîŃťƞ�ƞŰŚŃē͋�

Ingredients

Materials

To make the crust:

Let’s Make a Pie
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CREATED BY

1. Whisk together the milk and pudding mix for 
about 2 minutes.

2. Pour the pudding into the set pie crust.
3. Chill in the fridge until set. 

State of Matter Statement:

The pudding powder is a 

solid that is dissolved in a liquid, 

milk, to become a liquid, 

that is a lot thicker!

1. Finish your pie by putting whipped cream on top 
and any of your favorite toppings. Get creative with 
your flavour combinations! You could try :
• Vanilla pudding with berries
• Chocolate pudding with mini marshmallows 

(s’mores pie!)
• Banana pudding with sliced bananas and 

chocolate chips 
• Pistachio pudding with chopped nuts

State of Matter Statement:

Did you know that whipped 

cream is light and fluffy because 

there are small gas bubbles 

trapped inside!

4. Pack the mixture into the bottom and up the sides 
of the pie dish. We recommend using a spoon or a 
spatula or the bottom of a cup to help really pack it 
down into a hard crust.

5. Let the crust set for at least an hour in the fridge

State of Matter Statement:

When we let the crust 

set, there is state change!  The 

melted butter coools off in 

the fridge and becomes 

solid.

Your output (pie) sure does look 
tastier than mine! My outputs are 
often actions or data! 

To make the filling:

To decorate:

Date: Name:
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