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How to make chocolate mud pies with Tilly Ramsay 

 
 

 

 

1. Match them up!  

Match the words with the definitions.  

a slug   dirty or untidy 

mud  long boots that you wear to keep your feet dry 

a pie  a small animal with no legs (like a snail with no shell) 

messy  a small animal with a long, thin body, no eyes, legs or bones 

wellies  a type of cake 

weird  the brown material that plants grow in 

soil  earth mixed with water 

a worm  strange and unusual 

 
 

 

 

2. What’s the order?  

Watch the video. Put the sentences in the correct order.  

   She puts some chocolate cake mix in each pot. 

   She lines the plant pots with baking paper and butter. 

 1  Tilly mixes cocoa powder, sugar, flour, butter and one egg. 

   She adds whizzed-up chocolate cream biscuits. 

   She leaves the pots to cool for about half an hour. 

   She decorates the cakes with worms and flowers. 

   She puts the plant pots in a hot oven for 20 minutes. 

   She puts on chocolate sauce, then whipped cream. 
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3. Where does it go?  

Watch the video. Write these words in the correct group.  

slug pie sugar mud flour butter 

egg wellies soil oven worm flowers 
 

garden words cooking words 

slug 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

4. Write and draw!  

What’s your favourite thing to cook? Draw a picture and write about it!  
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