
695 Main Street 
Laconia, NH 03246 
(603) 524-4775  

Monday - Thursday 9 - 8 
Friday 9 - 6 

Saturday 9 - 4 

laconialibrary.org 
Follow us on: 

• Romaine lettuce (or other let-
tuce/spinach) 

• Strawberries 
• Blueberries 
• Mini chocolate chips 
• Cake decorating gel (optional) 
• Paring knife 
• Toothpicks 
• Plate 

1. Lay out lettuce leaves on a plate. 
2. Cut stems off strawberries and cut strawberries in half from 

the top down. 
3. Poke one end of a toothpick through a blueberry, and put the 

other end through the strawberry so that the blueberry is at 
the bigger end of the strawberry. 

4. Using the decorating gel, draw a line down the middle of the 
strawberry. 

5. Poke little holes in the strawberries, and put the mini choco-
late chips in, top down. If you don't have chocolate chips, you 
can make the ladybug's spots with dots of decorating gel. 

6. Lay the strawberry ladybugs on top of the lettuce. 
7. Enjoy your sweet, healthy treat!  

Edible Ladybug Craft 


