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Cinderella
BIBBIDI-BOBBIDI-BOO MAGIC WANDS
The phrase “bibbidi-bobbidi-boo” may sound like 
gibberish, but when Cinderella’s fairy godmother says  
it and waves her wand, all kinds of incredible things start 
to happen.

1. Ask an adult to help you pre-heat the oven to 190°C.  
 Line a baking sheet with parchment paper.

2. With the help of an adult, use kitchen scissors to cut the  
 tortillas into long 7.5cm-wide strips.

3. Arrange the strips on the parchment paper. With the  
 help of an adult, bake them for 2 minutes. With a spatula,  
	 flip	the	strips	over	and	bake	them	for	1	or	2	more	minutes.

4. Use a pastry brush to lightly coat each baked wand with  
 melted butter, and then sprinkle on a pinch or two  
 of coloured sugar.

Directions•  Serves 12  •

Ingredients
2 flour tortillas

1 tbsp butter, melted

Coloured sugar

Tip
You can’t go wrong
decorating a magic

wand. Try this recipe
with cinnamon sugar!


