
 

What to do: 
♦ Separate the noodles, then tear into 8-10cm 

lengths. 
♦ For plain locusts: spoon several noodles  

onto sprayed oven tray (flat rather than 
heaped) 

♦ For flavoured locusts:  
• Use one bowl per flavour:  
• Put a few spoonfuls of noodles into a bowl. 
• Use just enough to coat the noodles without 

having a lot left in the bottom of the bowl. 
Mix till noodles are sufficiently coated.  

• Spoon onto greased oven tray. Don't heap 
too much or they won't all dry out 
sufficiently. 

 

To cook:  
♦ Place in moderate oven 10-15 minutes till 

noodles are crispy.  
♦ Allow to cool and harden before eating. 
 

For choc nut locusts:  
• Prepare plain locusts, cook as per directions 

(see above).  
• Melt chocolate over hot water, trickle over 

centre of locust, and sprinkle a few chopped 
nuts over the melted chocolate.  

• Allow chocolate to cool and set before eating.  

You will need: 
 

♦ 1 packet of thin Hokkien noodles  
♦ greased oven trays  
♦ knife, spoons, bowls 

 

for flavouring: 
 

♦ sweet chilli sauce  
♦ satay sauce 
♦ sweet and sour sauce 
♦ peanut butter and honey 
♦ choc melts, crushed nuts 
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Locusts Legs  (for use in a lesson about John the Baptist) 


