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Welcome to the Passport to Healthy Living  

 
 
This resource has been funded by NHS Borders Health Promotion Department and 
Scottish Borders Council Childcare Partnership, and designed in partnership with  
NHS Borders Health Promotion Department, and Scottish Borders Out of School  
Care Network. 
 
The resource is designed to help you, and the children you look after have fun  
while learning about different cultures, countries and topics through craft activities, 
physical activities and food.  All the activities can be photocopied and used within 
your group.  
 
The resource has been designed to give you ideas and inspiration and is only  
a guide. 
 
The resource will suggest at least one relevant topic per month and relate it to  
a specific country.  It will suggest craft activities, physical activities and recipes 
relevant to the topic and country for you to try out. Some recipes are only suitable 
for those with cooking or refrigeration equipment. 
 
Why not get the children to each design their own passport, which can be stamped 
each month once they have “visited” that country (a template is attached within 
the games and crafts instructions Pg. 31) 
 
Where relevant, sub-topics may also be suggested. These will not be linked to a 
country but will follow a similar format. 
 
Web links will be suggested for each topic but we are not responsible for 
the content of external websites and these are only to give you further 
suggestions, ideas and templates etc. 
 
Guidelines for recipe ingredients and notes for common allergies are given at the 
start of the recipe section.  Information and guidance on funding applications is 
given within the further information section. 
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Contents 

 
 

Months 
(Pages 5 – 30) 

 
January 

 Chinese New Year 
 Burns Day 

 
February 

 St Valentines Day 
 Pancake Day/ 

Shrove Tuesday 
 
March 

 St David’s Day 
 St Patrick’s Day 
 Mothers Day 

 
April 

 Spring 
 Easter 
 St George’s Day 

 
May 

 Netherlands 
 Potatoes 

 
June 

 Spain 
 Fathers Day 

 

July 
 Independence Day 
 Holidays 

 
August 

 Africa 
 Seaside 

 
September 

 Harvest 
 Film Festivals (Venice  

and Milan) 
 
October 

 Diwali/Eid/Navratri/Gurpurbs 
 Autumn 
 Halloween 

 
November 

 St Andrew’s Day  
 Remembrance Day  
 Bonfire Night 

 
December 

 Christmas

 
 

Games and Crafts Instructions 
(Pages 31 – 68) 

 
 

 Passport Template 
 Chinese Lantern 
 Chinese Dragon 
 Chinese Hats 
 Address to a haggis 
 Selkirk Grace 
 Auld Lang Syne 
 Tissue Flowers 
 Valentines Wrapping Paper 
 Cockles and Mussels 
 Danny Boy 
 Photo Frame 
 Fruit Tops 
 Handprint Tulips 

 Easter Bunny Card 
 Easter Egg Hunt 
 Hard Boiled Eggs 
 Easter Bonnet 
 Sleeping Bunnies 
 Hot Potato 
 Cold Potato 
 Fruit Dare 
 Castanets 
 Maracas 
 Orange Relay 
 Holiday Postcards 
 Memory Game 
 African Drum 
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 Animal Masks 
 African Scavenger Hunt 
 Sleeping Lions 
 Tiger Tig 
 Painting with Sand 
 Shark Attack 
 Pasta Jewellery 
 Musical Shakers 
 Dingle Dangle Scarecrow 
 Corn Dollies 
 Diwali Lamp 
 Diwali Card 
 How to Wrap a Sari 
 Apple Candlesticks 
 Pressed Leaves Picture 
 Conkers 
 Spooky Halloween Silhouettes 
 Halloween Chains 
 Halloween Frieze 
 Halloween Spiders 
 Tartan Paper Weaving 

 Exploding Fireworks Picture 
 Wax Pictures 
 Remember Remember 
 The Fireworks Safety Code 
 Gift Tags and Wrapping Paper 
 Christmas Wrapping Paper 
 Gift Boxes 
 Christmas Advent Calendar 
 Christmas Pudding Card 
 Christmas Crackers 
 Snowman Card 
 Pine Cone Christmas Trees 
 Sparkly Snowflakes 
 Cone Angel 
 Christmas Paper Chains 
 Christmas Stain Glass Window 
 Snow Globes 
 Glittery Bread Tree Ornaments 
 Tree Decorations 
 Christmas Stockings 
 Hands Christmas Tree 

 
____________________________________________________________________________ 
  

Recipes 
(Pages 68 –90) 

 
 

 Notes to accompany recipes 
 Chinese Fruit Salad 
 Chinese Noodle Soup 
 Haggis, Neeps and Tatties 
 Cranachan 
 Oatmeal Hearts 
 French Bread Pizza 
 Pancakes or Tortillas 
 Cawl Cennin (Leek Broth) 
 Irish Soda Bread 
 Fresh Spring Salad 
 Scones 
 Fruity Tea Loaf 
 Banana Bread 
 Banana Muffins 
 Melting Moments 
 Coleslaw 
 Chocolate and Potato Macaroons 
 Spanish Flag Lollies 
 Orchard Fizz 
 Berry Muffins 
 Summer Berry Pudding 

 Frozen Yoghurt Lollies 
 Couscous Salad 
 Semolina 
 Fruit Smoothie Recipes 
 White Bread 
 Wholemeal Bread 
 Pasta and Sweetcorn Salad 
 Popcorn Recipe 
 Fruity Apricot Chutney 
 Chickpea and Potato Curry 
 Cinnamon and Raisin Pretzels 
 Pumpkin and Apple Soup 
 Pumpkin Smoothie 
 Pumpkin Muffins 
 Shortbread 
 WW2 Recipes 
 Bonfire Warmer 
 Christmas Shaped Cookies 
 Roast Chestnuts 
 Mince Pies 
 Additional Recipes from 

Childcare Providers
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Further Information 
(Pages 91 – 95) 

 
 

 Health Events 2007 
 Funding Information 
 Useful Contacts 

 
_____________________________________________________________________ 
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January 
 
Passport Country - China 
Main Topic -   Chinese New Year 
Sub-topic -    Burns Day 
 

 
Chinese New Year 
 
Food activities and recipes 
 

• New Year’s Eve feast of seafood and dumplings. Signifying good wishes.  Delicacies 
include prawns for liveliness and happiness and seaweed for prosperity 

• Boil some noodles and rice for testing (try using chop sticks to eat them with) 
• Chinese fruit salad (Pg. 69) 
• Chinese noodle soup (Pg. 69) 

 
Activities 
 

• Make Chinese lanterns, hats or dragons (Pg. 31 + 32) 
• Draw/colour pictures with an oriental theme e.g. 

Bonsai trees, Blossoms, vases, fans, lanterns, masks, dragons 
• Use noodles and/or rice to make musical instruments which could be used in a 

traditional Dragon Parade 
• See web-links for further idea 
• Dragon Parade 
• Tai Chi 

 
Other Ideas 
 

• Dress up in Red as it is thought to ward off evil spirits 
• Give red envelopes/packets 

 
Web Links 
 

• www.dltk-holidays.com/china/index.htm 
• www.activityvillage.co.uk/chinese_new_year.htm 
• www.underfives.co.uk/chnsenyr.html 
• www.kidsdomain.com/holiday/chineseny.html 

 
 
 

 
 

 
 
 
 

 

http://www.dltk-holidays.com/china/index.htm�
http://www.activityvillage.co.uk/chinese_new_year.htm�
http://www.underfives.co.uk/chnsenyr.html�
http://www.kidsdomain.com/holiday/chineseny.html�
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Burns Day 
 
Food Activities and Recipes 
 

• Have your own Burns supper:- 
 

 Piping in the guests 
 Welcome 
 The Selkirk Grace 
 Piping in the haggis 
 Address to the haggis 
 The meal 
 The immortal memory 
 Toast to the Lasses 
 Response 
 Poems and Song 
 Auld Lang Syne 
 (see craft and games instructions for song words Pg. 33) 

 
• Haggis, neeps and tatties (Pg. 70) 
• Cranachan (Pg. 70) 
 

Activities 
 

• Make tartan with paper and/or material 
• Colour in sheets and puzzles 
• Have a poetry day – read it out or write your own 

 
Web Links 
 

• www.burnsheritagepark.com 
• www.rabbie-burns.com 
• www.bbc.co.uk/scotland/history/burnsnight 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.burnsheritagepark.com/�
http://www.rabbie-burns.com/�
http://www.bbc.co.uk/scotland/history/burnsnight�
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February 
 
 
Passport Country - France 
Main Topic -    St Valentine’s Day 
Sub Topic -    Pancake Day 
 

 
St Valentine’s Day 
 
Food activities and recipes 
 

• Design a meal for people you love.  What would you serve and why. 
• Eat a simple French meal of French bread, cheeses and grape juice. 
• Oatmeal hearts (Pg. 71) 
• French Bread Pizza (Pg. 71) 

 
Activities 
 

• Make Valentine’s cards 
• Make paper flowers (Pg. 34) 
• Make other Valentine’s day crafts e.g. heart based, card holders, etc. (see websites) 
• Heart shaped collage using tissue paper, material etc 
• Make some Valentine’s wrapping paper and wrap up your oatmeal hearts for 

someone special (Pg. 34) 
• St Valentine says (based on Simon says) 
• St Valentines “Treasure Heart” hunt 

 
Other ideas 
 

• Make up Valentine’s day rhymes 
 
Web Links 
 

• www.dltk-holidays.com/valentines/index.htm 
• www.activityvillage.co.uk/valentines_day.htm 
• www.underfives.co.uk/vtineday.html#valentine%27s%20day 
• www.kidsdomain.com/holiday/val/ 
 

 
 

 
 
 
 
 
 
 
 
 
 

http://www.dltk-holidays.com/valentines/index.htm�
http://www.activityvillage.co.uk/valentines_day.htm�
http://www.underfives.co.uk/vtineday.html#valentine%27s%20day�
http://www.kidsdomain.com/holiday/val/�
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Pancake Day/Shrove Tuesday 
 
Food activities and recipes 

 
 Mardi Gras Party with pancakes – Mardi Gras, also known as Shrove Tuesday, 

Carnival, and even Pancake Day in the UK, is an annual festival.  Falling just before 
Lent, it traditionally marks the last opportunity for fun and feasting before 40 days of 
“self denial” (Lent).  Mardi Gras means “Fat Tuesday” in French. 

 
Fun Healthy Recipes 
 

• Pancakes and Tortillas (use ready made or make your own) (Pg.72) 
 

Fillings 
 

• Fruit and yoghurt/fromage frais 
• Mixed berries and yoghurt/fromage frais 
• Mixed grated vegetables 
• Grated reduced fat cheese/cheese and onion 
• Or make up your own fillings as part of an activity 

 
Activities 
 

• Give up something or do something for someone 
• Make decorations for your Mardi Gras party 
• Paint/draw your own pancake and favourite filling (use a paper plate as  

your pancake) 
• Pancake race – Race while tossing pancakes 

 
Web Links 
 

• www.eatwell.gov.uk/healthydiet/seasonsandcelebrations/winter/pancakeday 
• www.bbc.co.uk/food/news_and_events/events_pancakeday.shtm 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

http://www.eatwell.gov.uk/healthydiet/seasonsandcelebrations/winter/pancakeday�
http://www.bbc.co.uk/food/news_and_events/events_pancakeday.shtm�
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March 
 
 
Passport Country - Wales and Ireland 
Main Topic -  St David and St Patrick 
Sub Topic -   Mother’s day 
 
St David – 1st March 
 
Food activities and recipes 
 

• Use leeks and other spring vegetables to make a picture, either as prints or collage 
• Cawl Cennin (Pg. 72) 

 
Activities 
 

• Make a daffodil using an egg box (www.dltk-teach.com/rhymes/marymary/handprint_tulips.htm) 
• Draw/paint a picture or make a collage of a dragon 
• Colour in a Welsh Flag 
• Participate in your own Calennig – Trick or Treat Welsh style (see BBC website) 

(with or without water) 
 
Other Ideas 
 

• Try learning some Welsh words 
• Find out who St David was 

 
Web Links 
 

• www.dltk-kids.com/world/wales/index.htm 
• www.activityvillage.co.uk/st%20davids%20day.htm 
• www.bbc.co.uk/wales/history/sites/myths-customs/pages/events-customs.shtml 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.links/�
http://www.dltk-kids.com/world/wales/index.htm�
http://www.activityvillage.co.uk/st davids day.htm�
http://www.bbc.co.uk/wales/history/sites/myths-customs/pages/events-customs.shtml�
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St Patrick – 17 March 
 
 
Food activities and recipes 
 

• Try making some Irish Soda Bread (Pg. 73) 
• Get some dough from a baker or even go on an outing to a bakery 

 
Activities 
 

• Make leprechauns for the garden using clay 
• Make and decorate your own shamrock 
• Try Irish dancing  
 

Other Ideas 
 

• Learn some Irish Songs such as e.g. Cockles and Mussels and Danny Boy (Pg. 35) 
 

Web links 
 

• www.dltk-holidays.com/patrick 
• www.activityvillage.co.uk/st_patricks_day.htm 
• www.kidsdomain.com/holiday/patrick 
• www.bbc.co.uk/northernireland/spring/patricks/index.shtml 
• www.irish-dancer.co.uk 

 
 
Mothers Day 
 
 
Food activities and recipes 
 

• Oatmeal hearts (Pg. 71) 
 
Activities 
 

• Make a Mothers’ day card 
• Make some flowers for Mothers’ Day (Pg. 34) 
• Make a little box or basket to put your homemade oatmeal hearts in 
• Make a photo frame (Pg. 36) 

 
Web links 
 

• www.dltk-holidays.com/mom/index.html 
• www.activityvillage.co.uk/mother’s_day.htm 
• www.underfives.co.uk/mumday.html#mothers%20day 
• www.kaboose.com/features/mothersday/index.html 
• www.bbc.co.uk  (search for mother’s day) 

 

http://www.dltk-holidays.com/patrick�
http://www.activityvillage.co.uk/st_patricks_day.htm�
http://www.kidsdomain.com/holiday/patrick�
http://www.bbc.co.uk/northernireland/spring/patricks/index.shtml�
http://www.irish-dancer.co.uk/�
http://www.dltk-holidays.com/mom/index.html�
http://www.activityvillage.co.uk/mother's_day.htm�
http://www.underfives.co.uk/mumday.html#mothers%20day�
http://www.kaboose.com/features/mothersday/index.html�
http://www.bbc.co.uk/�
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April 
 
 
Passport Country - England 
Main topic -   Spring and Easter 
Sub topic -    St George 
 
Spring 
 
Food activities and recipes 
 

• Fresh spring salad (Pg. 73) 
 
Activities 
 

• Paint a spring wall, create a picture or what you can see out of your window 
• Cut off some carrot tops, pineapple tops or use an avocado stone and watch them 

grow (Pg. 36) 
• Make some spring flowers e.g. Daffodils or tulips (Pg. 37) 
• Why don’t you get outside and go for a walk to see what is growing all around you 

 
Other ideas  
  
The Weather: 

• In like a lion out like a lamb – Make a weather chart for the month, watch the 
weather and mark down whether it was a lion or lamb day 

• In English folk wisdom, it was thought that the opening of the buds could predict the 
weather: if oak buds were seen to open first, the summer would be dry, while if the 
ash buds opened first, the weather would be wet. Look at the buds of and Ash and 
Oak tree and see which one opens their buds first. This can be remembered by the 
little rhyme:  

Oak before ash, in for a splash  
Ash before oak, in for a soak. 

• Take a visit to a local farm to see the newborn lambs or ask a local farmer to bring a 
spring lamb to you. The Royal Highland Education Trust can help to arrange this 
www.rhet.org 

• Plant some bulbs or flowers for summer or make a spring hanging basket or tub 
 
Web links 
 

• www.dltk-holidays.com/spring/index.htm 
• www.activityvillage.co.uk/spring.htm 
• www.underfives.co.uk/spring.html#spring 
• www.kidsdomain.com/holiday/spring 

 
 
 
 
 

http://www.links/�
http://www.dltk-holidays.com/spring/index.htm�
http://www.activityvillage.co.uk/spring.htm�
http://www.underfives.co.uk/spring.html#spring�
http://www.kidsdomain.com/holiday/spring�
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Easter 
 
Food activities and recipes 
 

• Think of all the different foods that you can make with eggs 
• Design your very own omelette, you could draw it on a paper plate 
• Hot cross buns (buy some ready made) 

 
Activities 
 

• Make an Easter card (Pg. 37) 
• Have an Easter egg Hunt (Pg. 38) 
• Decorate hard boiled eggs (Pg. 38) 
• Make an egg head 
• Make an Easter bonnet (Pg. 39) 
• Have an Easter egg hunt (see craft and games instructions) 
• Roll your decorated eggs down a hill 
• Play “sleeping bunnies” with younger children (Pg. 39) 

 
Other ideas 
 

• Have an Easter bonnet parade 
• Learn the history/background to Easter  

 
Web links 
 

• www.dltk-holidays.com/easter/index.html 
• www.activityvillage.co.uk/easter.htm 
• www.underfives.co.uk/easter.html 
• www.kidsdomain.com/holiday/easter 
• www.bbc.co.uk - (Search Easter) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.dltk-holidays.com/easter/index.html�
http://www.activityvillage.co.uk/easter.htm�
http://www.underfives.co.uk/easter.html�
http://www.kidsdomain.com/holiday/easter�
http://www.bbc.co.uk/�
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St George – 23rd April 
 
 
Food activities and recipes 
 

• Think of the different kinds of traditional English fare and when we would eat them 
e.g. English breakfast, Sunday roast, Fish and Chips, Traditional English tea 

• Try having your own English tea party 
• Drinks:  Tea (try using herbal, fruit, or other varieties of tea, you could have a tea 

tasting) or you could have water, milk or traditional English apple juice 
• Sandwiches:  Very thin sandwiches e.g. cucumber, egg mayonnaise (low fat of 

course) and cress 
• Scones and some strawberry jam (Pg. 74) 
• Cakes:  Fruity tea loaf, banana bread or muffins and melting moments (Pg. 74 -76) 

 
Activities 
 

• Make some red roses to pin in your buttonhole on St Georges Day 
• Make a dragon 
• Draw a picture of St George slaying the dragon 

 
Web links 
 

• www.activityvillage.co.uk/st_george's_day.htm 
• www.bbc.co.uk/religion/christianity/features/stgeorge/index.shtml 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.activityvillage.co.uk/st_george's_day.htm�
http://www.bbc.co.uk/religion/christianity/features/stgeorge/index.shtml�
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May 

 
Passport Country - Netherlands 
Main Topic -  Netherlands – Flowers 
Sub-topic -    Potatoes 
 
 
Netherlands – Flowers 
 
Food activities and recipes 
 

• Plant bulbs/herbs in pots or egg boxes to take home (matchstick herby seed sticks 
are great and simple to use) 

• Cheese and oatcakes/crackers/crispbread 
• Use Dutch cheese e.g. Edam, Gouda and oatcakes, crackers or crispbread to make a 

mid afternoon snack. If needed use a little low fat spread on the cracker/ oatcake 
 

Activities 
 

• Make tulips etc from cut out hand prints or tissue paper (tulip day May 13th)  
(Pg. 34 + 37) 

• Paint a picture of flowers 
• Make/paint a windmill 
• Cycling is very popular in the Netherlands, if you can and it is safe why don’t you 

have a cycle week/day 
 
Other ideas 
 

• Find out about the famous people who were Dutch or used to live there  
e.g. Vincent Van Gogh, Anne Frank 

 
Web links 
 

• www.holland.com/uk/ 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.holland.com/uk/�
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Potatoes 
 
 
Food activities and recipes 
 

• Have a baked potato as a snack one day and think up lots of different fillings you can 
try/make e.g. grated cheese, coleslaw (Pg. 76), baked beans 

• Chocolate and potato macaroons (Pg. 77) 
 
 
Activities 
 

• Make a picture using potato prints 
• Cut your potato in half then cut shapes or a pattern into the flat surface 
• Use a selection of designs and colours for great pictures 
• Play hot potato (Pg. 40) 
• Play cold potato (Pg. 40) 

 
 
Web links 
 

• www.potato.org.uk 
• www.britishpotatoes.co.uk 
• www.potatoesforcaterers.co.uk/resources.asp 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.potato.org.uk/�
http://www.britishpotatoes.co.uk/�
http://www.potatoesforcaterers.co.uk/resources.asp�
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June 
 
Passport Country - Spain 
Main Topic -   Spain 
Sub-topic -    Father’s Day 
 
Spain 
 
 
Food activities and recipes 
 

• Find out what types of foods are traditionally eaten in Spain 
• Spanish flag lollies (Pg. 77) 

 
Activities 
 

• Play a game of fruit dare (Pg. 40) 
• Make some castanets or maracas (Pg. 41)   
• Make clay pots using clay/playdough/plasticine 
• Learn to flamenco dance 
• Orange relay (Pg. 41) 

 
 
Other ideas 
 

• Dress up as a flamenco dancer 
• Listen to some traditional Spanish music 
• Learn to speak some simple Spanish e.g. counting 1-10, hello/goodbye, my name is? 

And I am x years old 
 
 
Web links 
 

• www.in-spain.info/ 
• www.oxfam.org.uk/coolplanet/ontheline/explore/journey/spain/spindex.htm 
• www.tourspain.co.uk 

 
 
 
 
 
 
 
 
 
 
 
 

http://www.in-spain.info/�
http://www.oxfam.org.uk/coolplanet/ontheline/explore/journey/spain/spindex.htm�
http://www.tourspain.co.uk/�
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Father’s Day 
 
Food activities and recipes 
 

• Orchard fizz (Pg. 78) 
 
Activities 
 

• Make Father’s day cards (for Dad, Granddad or Uncle) 
• Make Father’s day gifts e.g. paint/make a picture 
• Make a “worlds best” award or certificate 
• Paint a rogues gallery of Dad’s, Granddads, Uncles etc 

 
 
Web links 
 

• www.dltk-holidays.com/dad/index.html 
• www.activityvillage.co.uk/fathers_day_page.htm 
• http://www.underfives.co.uk/dadday.html#fathers%20day 
• www.kidsdomain.com/holiday/dad/ 

 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

http://www.dltk-holidays.com/dad/index.html�
http://www.activityvillage.co.uk/fathers_day_page.htm�
http://www.underfives.co.uk/dadday.html#fathers%20day�
http://www.kidsdomain.com/holiday/dad/�
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July 

 

Passport Country -   United States of America 
Main Topic -    Independence Day 
Sub-topic -     Holidays 
 
Independence Day 
 
Food activities and recipes 
 

• Have a 4th of July picnic – include all your favourite picnic foods 
• Why not have your potted sports as part of the picnic 
• Berry Muffins (Pg. 78) 
• Berry Summer Pudding (Pg. 79) 

 
Activities 
 

• Draw/paint a picture of 4th July fireworks celebrations 
• Make red, white and blue streamers and banners for a 4th July BBQ 
• Draw, paint or colour in an American flag 
• Be cheerleaders and make up your own routine and chant/song 
• Have a potted sports day include games such as: 

- obstacle race 
- throw the bean bag into the bucket 
- walking on benches with a beanbag on your head 
- dribbling a ball through traffic cones 
- fancy dress race 
- or make up some fun games of your own 

(see craft and games instructions for certificate template) 
 

Other ideas 
 

• Go berry picking and use your berries to make some Berry Muffins or Berry  
Summer Pudding  

• See if you can name the 50 American states and their capitals?  If not why don’t you 
try and find out. 

 
Web links 
 

• www.dltk-kids.com/usa/index.html 
• www.activityvillage.co.uk/fourth_of_july_pages.htm 
• www.kidsdomain.com/holiday/july4/ 

 
 

http://www.dltk-kids.com/usa/index.html�
http://www.activityvillage.co.uk/fourth_of_july_pages.htm�
http://www.kidsdomain.com/holiday/july4/�
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Holidays 
 
 
Food activities and recipes 
 

• What different types of foods do you eat on holiday? 
• Plan a picnic for a hot summer day. 
• Make frozen yogurt lollies (Pg. 79) 

 
Activities 
 

• Make a postcard to send (Pg. 42) 
• Draw or paint a picture of your own holiday or favourite holiday destination. 
• Play the memory game (Pg. 42). 
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August 
 
 
Passport Country - Malawi 
Main Topic -  Africa 
Sub-Topic -    Seaside 
 
Africa 
 
Food activities and recipes 
 

• Find out what different types of foods they eat or grow in Africa and how their diets 
are very different to ours. 

• Couscous salad (Pg. 80) 
• Banana bread (Pg. 75) 
• Semolina (Pg. 80) 

 
Activities 
 

• Make an African drum (Pg. 43) 
• Make some masks of the “big 5” game animals (lion, leopard, rhino, elephant and 

buffalo), which are commonly seen in the national parks and wildlife reserves of 
Africa (Pg. 43) 

• Imagine you are on a wildlife safari, - draw, paint or make a collage of the different 
animals you might see. 

• Make pictures using the prints of the “Big 5 game” animals (above) 
• Find out about African tribal dancing and perform your own variation.  Use your 

African drums for music. 
• Take part in an African themed scavenger hunt (Pg. 44) 
• Play sleeping lions (Pg. 44) 
• Play tiger tig (Pg. 44) 

 
Other ideas 
 

• Blantyre is a town in Malawi named after the birthplace of David Livingstone the 
Scottish missionary and explorer.  Find out more about David Livingstone. 

 
Web links 
 

• www.malawitourism.com/ 
• www.worldinfozone.com/facts.php?country-malawi 
• www.dltk-kids.com/world/africa/ 

 
 
 
 
 
 

http://www.malawitourism.com/�
http://www.worldinfozone.com/facts.php?country-malawi�
http://www.dltk-kids.com/world/africa/�
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Seaside 
 
Food activities and recipes 
 

• Have a barbeque 
• Make fruit smoothies (Pg. 81) 
• Make some funky fruit juice ice-cubes to cool down your drinks freeze 

some fruit juice in ice cube trays 
 
Activities 
 

• Build a sandcastle or make a castle from bricks or use tubs and toilet roll tubes 
• Draw an underwater scene with crayons and paint a blue wash over it 
• Make pictures with shells 
• Paint with sand (Pg. 45) 
• Take a trip to the seaside/beach 
• Play shark attack (Pg. 45) 

 
 
Web links 
 

• www.activityvillage.co.uk/seaside.htm 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.activityvillage.co.uk/seaside.htm�
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September 

 
Passport Country -  Italy 
Main Topic -    Harvest 
Sub-topic -     Film Festivals:  Venice and Milan 
 
Harvest 
 
Food activities and recipes 
 

• Why not organise a collection of food to give to those who are less fortunate 
• Draw your favourite foods.  Where do you think they come from? 
• Go apple picking 
• Find out about organic foods – how and why are they different 
• Try tasting some organic fruit and vegetables.  Do they taste any different  

to non-organic 
• Try making your own bread white or wholemeal (Pg. 82) 
• Pasta and sweetcorn salad (Pg. 83) 

 
Activities 
 

• Make up a harvest feast using plasticine and playdough to make food shapes 
• Make your own mini or full sized scarecrow 
• Make pictures using different kinds of grains/seeds e.g. barley, oats, corn, sunflower, 

pine nuts, sesame, poppy you could even use the straw or hay 
• Make some pasta jewellery (Pg. 46) 
• Use grains/seeds to make a musical shaker (Pg. 46) 
• Sing Dingle Dangle Scarecrow and do the actions (Pg. 47) 
• Make a corn dolly (Pg. 47) 

 
Other ideas 

• Visit a local farm to find out more about harvesting 
• Find out about the Myths and spirits relating to harvest in different cultures e.g. 

Persephone, Demeter and Hades and how harvest is celebrated differently around 
the world 

 
Web links 
 

• www.dltk-kids.com (search for harvest)  
• www.underfives.co.uk/harvest.html 
• www.soilassociation.org 

   

http://www.dltk-kids.com/�
http://www.underfives.co.uk/harvest.html�
http://www.soilassociation.org/�
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Film Festivals (Venice and Milan)  
 
Food activities and recipes 
 

• Try some healthy popcorn at your movie afternoon.  Try using plain 
as it is healthier than sweet, salted or butter varieties.  Popcorn can 
be made in many different ways e.g. microwave (Pg. 83) 

 
Activities 
 

• Have your own film festival – try having some healthy popcorn as a snack and use 
role play to act out a cinema outing 

• Act out some scenes from your favourite films 
• Make posters for your favourite films 
• Find out more about Italy.  What are Venice and Milan famous for? 

 
 

 
Web links 
 

• www.labiennale.org/en/cinema/ 
• www.milanofilmfestival.it/eng/ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.labiennale.org/en/cinema/�
http://www.milanofilmfestival.it/eng/�
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October 
 
Passport Country -  India 
Main Topic -  Diwali/Eid/Navratri/Gurpurbs 
Sub Topic  -   Autumn and Halloween 
 
Diwali/Eid/Navratri/Gurpurbs 
 
Background 
 
Diwali is the festival of lights and one of the most important and popular celebrations in 
India and is celebrated by both Hindus and Sikhs.  It is also celebrated by people of the 
Hindu and Sikh faith who live all around the world.  As part of the Diwali celebrations Hindus 
celebrate by placing small lamps or candles in the doorways and windows of their homes.  
The lamps are to welcome the Hindu Goddess of Wealth, Lakshimi. 
 
Sikhs associate this festival with the laying of the foundation stone of the Golden Temple of 
Amristar and the release of Guru Hargobind from prison.  Jains celebrate the attaining of 
Moksha (Nirvana, or eternal bliss) by the founder of Jainism, Lord Mahavira. 
 
Navrati (nine nights) is a Hindu festival of worship, dance and music celebrated over nine 
nights in October/November.  The nine nights are devoted to the main goddesses of 
Hinduism – Parvati, Lakshmi and Savasvati. 
 
Gurpubs are festivals that are associated with the lives of the Gurus.  They are happy 
occasions which are celebrated most enthusiastically by Sikhs.  The most important Gurpubs 
are the birthdays of: 

Guru Nanak, founder of Sikhism and 
Guru Gobind Singh 
 

Food is important in these festivals.  Sikhs come together to eat special food such as 
parasaad, a sweet tasting food which has been blessed and is served warm. 
 
Eid-ul-fitr is the celebration that follows the month of Ramadan.  Ramadan for Muslims is a 
whole month of daylight fasting leading up to a wonderful 3 days of serious celebrating.  The 
start and finish of Ramadan coincides with the sighting of the new moon in the sky and 
therefore the month of Ramadan occurs a few weeks earlier every year. 
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Food activities and recipes 
 

• Rice, pulses and legumes are popular ingredients in Indian cooking.  Try using some 
of them dried/uncooked to make an interesting collage or musical shaker 

• You could also taste some different varieties of rice e.g. Basmati, patna (brown or 
white long-grained rice), pawa (fluffed or flaked rice), boiled rice or saffron rice. 

• Try smelling different spices, maybe your local Indian restaurant could help you 
• Try tasting some traditional Indian breads e.g. Naan bread, chappatis or poppadoms.  

You could serve them with a little Indian style chutney or pickle as an afternoon 
snack (Pg. 83) 

• Chickpea and potato curry (Pg. 84) 
 
Activities 
 

• Make a Diwali lamp or diyos (Pg. 48) 
• Make a Diwali card (Pg. 48) 
• Have a go at Belly dancing (see if you can find a local teacher) 
• Learn a few simple yoga postures 

 
Other ideas 
 

• Try dressing up in some traditional Indian costumes (Pg. 49) 
 
Web links 
 

• www.dltk-kids.com/world/india/index.htm 
• www.dltk-kids.com/world/muslim/index.htm 
• www.activityvillage.co.uk/diwali.htm 
• www.underfives.co.uk/diwali.html#di 
• www.bbc.co.uk and search for Diwali, Eid, Navratri and Gurpurbs      

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.dltk-kids.com/world/india/index.htm�
http://www.dltk-kids.com/world/muslim/index.htm�
http://www.activityvillage.co.uk/diwali.htm�
http://www.underfives.co.uk/diwali.html#di�
http://www.bbc.co.uk/�
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Autumn 
 
Food activities and recipes 
 

• Spend some time talking about the different types of food that we will now start to 
eat as it is getting darker in the evenings and a little colder 

• Try making some Cinnamon raisin pretzels and have them as a snack (Pg. 84) 
 
Activities 
 

• Go on a walk and collect some freshly fallen leaves. 
• Use the leaves to make some print pictures with paint. 
• Rub a crayon over some leaves, or the bark of a tree to make a rubbing 
• Use leaves and twigs to make an autumn collage. 
• Make some apple candles (you can use them at Halloween) (Pg. 49) 
• Make a pressed leaves picture (Pg. 50) 
• Have a conker competition.  Make it into an experiment and ask the children to treat 

all their conkers differently to see who can make theirs the strongest e.g. soak them 
in vinegar or bake them in the oven (Pg. 51) 

 
 
Web links 
 

• www.dltk-holidays.com/fall/index.html 
• www.activityvillage.co.uk/fall.htm 
• www.underfives.co.uk/autumn.html#autumn 
• www.kidsdomain.com/holiday/fall/ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.dltk-holidays.com/fall/index.html�
http://www.activityvillage.co.uk/fall.htm�
http://www.underfives.co.uk/autumn.html#autumn�
http://www.kidsdomain.com/holiday/fall/�
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Halloween 
 
Food activities and recipes 
 

• Try dookin’ for apples 
• Use spaghetti (cooked), shelled boiled eggs, jelly and other fun to touch foods as a 

game with a blindfold.  You could even make up a monster story e.g. this is what the 
monsters hair (spaghetti) feels like, this is a monster eye (egg) etc. 

• Carve out a pumpkin to make a scary lantern 
• Use the pumpkin flesh to make the following recipes: 
• Pumpkin soup (Pg. 85) 
• Pumpkin smoothies (Pg. 85) 
• Pumpkin muffins (Pg. 86) 

 
Activities 

• Have a Halloween party.  See the food activities and recipes above and other 
activities below to help you decorate or plan your party. 

• Have the children enter through a cat door by placing a dark blanket over half the 
doorway and let them crawl through. 

• Use cottonwool to make cobwebs and hang silhouettes of witches, black cats or  
bats (Pg. 52) 

• Use pumpkin or ghost chains to decorate walls (Pg. 52) 
• If you have a large wall you could put up a Halloween frieze (Pg. 53) 
• Make spiders to hang or sit on shelves (Pg. 54) 
 

 
Web links 
 

• www.dltk-holidays.com/halloween/index.htm 
• www.activityvillage.co.uk/halloween.htm 
• www.underfives.co.uk/hallown.html 
• www.kidsdomain.com/holiday/halloween 
 

    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.dltk-holidays.com/halloween/index.htm�
http://www.activityvillage.co.uk/halloween.htm�
http://www.underfives.co.uk/hallown.html�
http://www.kidsdomain.com/holiday/halloween�
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November 
 
 
Passport Country -    Scotland 
Main Topic -    St Andrews Day 
Sub Topic -     Remembrance Day and Bonfire Night 
 
St Andrews Day 
 
Food activities and recipes 
 

• Using different foods make your own Loch Ness Monster (maybe you could eat  
it after) 

• Try playing a game based on naming traditional Scottish foods and drinks 
• Try eating some oatcakes and Scottish cheddar cheese as a snack.  You could  

taste some different cheeses from different parts of Scotland, and some reduced  
fat varieties. 

• Have some porridge as a hot healthy snack.  Porridge can now be cooked in a variety 
of ways including in a microwave.  Plain unflavoured varieties are healthiest but you 
could add some fruit to make your own variation 

• Make some shortbread (Pg. 86) 
 
Activities 
 

• Make some tartan using different coloured paper (Pg. 54). 
You could laminate them after and use them as placemats 

• Make a “haggis” monster, using paper Mache to get the haggis 
body shape, then customise with ears, eyes, mouth, legs, tails, 
spines etc 

• Try learning some Scottish country or highland dances. 
• Try learning to play a Scottish instrument such as the bagpipes 

or an accordion. 
 
Other ideas 
 

• Have a traditional Scottish Ceildh.  You could perform the Scottish dances that you 
have learnt and listen to some Scottish music.  If you know someone who plays the 
bagpipes or accordion you could invite them to come along 

• You could also encourage the children to dress up in a traditional Scottish outfit 
• Read some Scottish poetry 
• Find out about who St Andrew was and why he is our Patron Saint 

 
Web Links 
 

• www.dltk-kids.com/world/scotland/index.htm 
• www.bbc.co.uk search for St Andrews Day 

 

http://www.dltk-kids.com/world/scotland/index.htm�
http://www.bbc.co.uk/�
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Remembrance Day 
 
Food activities and recipes 
 

• Find out what types of foods were eaten during WW1 and WW2.  Why did we  
ration food? 

• Think what you could eat on a week/day of typical rations 
www.memorylanehf.oddquine.co.uk/food.htm or www.worldwar2exvaf.co.uk 

• Why not try some of the WW2 recipes in the recipe section (Pg. 87) 
 
Activities 
 

• Make poppies 
• Hold your own minute of silence (explaining why) 
• Discuss why Remembrance Day is so important 
• Go and visit a cemetery or war memorial 

 
Web links 
 

• www.dltk-holidays.com/remebrance/index.html 
• www.bbc.co.uk  search for remembrance day 

 
 
 
Bonfire Night 
 
Food activities and recipes 
 

• Make a nice pot of Bonfire Warmer Soup (Pg. 88) 
• Baked potatoes are also a nice healthy warming snack* and used to be 

wrapped in foil and cooked on bonfire  
 
*see potato information with May 
 
Activities 
 

• Make pictures of exploding fireworks (Pg. 55) 
• Wax pictures using black paint would make good fireworks or bonfire  

pictures (Pg. 55) 
• Make your own guy using old clothes, straw etc 
• Learn the Remember, Remember poem (Pg. 56) 
• Discuss the safety advice for dealing with fireworks and bonfires –  

The Firework Safety Code (Pg. 56) 
• Talk about who Guy Fawkes was 

 
Web links 
 

• www.activityvillage.co.uk/bonfire_night.htm 
• www.underfives.co.uk/bonfire.html#bonfire%20night 
• www.kidsdomain.com/holiday/guyfawkes.html 

http://www.dltk-holidays.com/remebrance/index.html�
http://www.bbc.co.uk/�
http://www.activityvillage.co.uk/bonfire_night.htm�
http://www.underfives.co.uk/bonfire.html#bonfire%20night�
http://www.kidsdomain.com/holiday/guyfawkes.html�
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December 

 
 
Passport Country -    Lapland 
Main Topic -     Christmas 
 
Christmas 
 
Food activities and recipes 
 

• Make some little Christmas shaped biscuits, wrap them in a little gift box or wrapping 
paper and give them as a present (Pg. 88, Pg. 57 +58) 

• Think about the different types of food that we eat at Christmas, see if you can find 
out why we eat those foods 

• Design you favourite Christmas dinner and draw it on a plate 
• Roasted Chestnuts (Pg. 89) 
• Mincemeat lattice pies (Pg. 89) 

 
Activities 
 

• Make a Christmas advent calendar (Pg. 59) 
• Make some Christmas crackers (Pg. 60) 
• Make Christmas cards e.g.  Christmas pudding cards, snowmen cards (Pg. 60 + 61) 
• Make some fun Christmas decorations e.g. pine cone Christmas trees, sparkly 

snowflakes, cone angels, paper chains, stain glass windows, snow globes, glittery 
bread tree ornaments, Christmas stockings and tree decorations (Pg. 62 - 66) 

• Make a hands Christmas tree (Pg. 68) 
• Practice some traditional Scottish dances for your Christmas party 
• If it snows, get outside and build a snowman or even an igloo 

 
Other Ideas 
 

• Have a Christmas party and invite Santa.  Use all the decorations you have made to 
decorate your room, and send out invites to parents or carers 

 
Web Links 
 

• www.underfives.co.uk/xmas.html#xmas%20activities%220&%20crafts 
• www.dltk-holidays.com/xmas/index.html 
• www.activityvillage.co.uk/christmas_pages.htm 
• www.christmasiscoming.co.uk 

 
 
 
 
 
 
 
 
 

http://www.underfives.co.uk/xmas.html#xmas%20activities%220&%20crafts�
http://www.dltk-holidays.com/xmas/index.html�
http://www.activityvillage.co.uk/christmas_pages.htm�
http://www.christmasiscoming.co.uk/�
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Passport 
 

Materials 
 
Card (when folded will be about passport size) 
Paper 
Photographs 

Coloured pens 
Scissors 
Glue 

 
Instructions 
 

1. Ask the children to bring in old photographs of themselves that they do not mind 
cutting up 

2. Fold the card in half and decorate the front and back of the passport with holiday and 
travel images 

3. Next fold the sheets of paper and place inside the card.  Staple the sheets to the card 
4. Then open the passports and glue the photo near the top of the inside covers of the 

passport, write your name and date of the birth below 
 

Stamp or decorate each page as you visit a different country each month 
 

 
Chinese lantern 

Materials 
 
Brightly coloured paper 
Felt pens 

Scissors 
Glue 

 
Instructions 
 

1. Decorate the paper with Chinese symbols 
2. Fold the paper in half length ways 
3. Using a ruler, draw a horizontal line about 2cm from the open edges of the paper 
4. Draw lines from the folded edge of the paper up to the horizontal line across the top 

Draw lines all the way up the paper until you get to the end.  Remember to leave a 
2cm gap at each end. There should be a 2cm gap between each line 

5. Cut along the lines from the fold up to the horizontal line, to make slits in the paper 
6. Unfold the paper and then roll it into a cylinder shape so that the short ends meet 

and glue the ends together. The slits in the paper should bulge out slightly 
7. Cut a line strip of paper to make a handle for the lantern 
8. Glue each end of the strip to the inside of the lantern at either end 
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Chinese Dragon 
 

Materials 
 
Template 
Coloured paper 
Scissors 
Crayons or markers 
Glue 

Tape 
2 wooden barbeque skewers (or 2 straws 
or disposable chopsticks) 
Optional glitter, feathers 

 
Instructions 
 

1. Draw the templates for the head and tail of a dragon on a piece of paper 
2. Cut the head and tail out and decorate with bright colours.  Optional with glitter  

and feathers 
3. Fold a piece of paper in half the long way.  Cut along the fold line, making two  

long rectangles 
4. Fold each piece of paper up like an accordion 
5. Glue or tape the two pieces together, forming one long piece that will be the animal’s 

body.  Glue or tape one end of the body to the head.  Glue or tape the other end of 
the body to the tail 

6. Tape one skewer (or straw) to the head and the other skewer (or straw) onto the 
tail.  You now have a dragon that can dance for Chinese New Year  

 
 

Chinese Hats 
 

Materials 
 
Dinner plate 
Card or stiff paper 
Staples 

Elastic 
Tissue paper 
Scissors 

 
 
Instructions 
 

1. Using a dinner plate, cut out a circle of card or stiff paper 
2. Cut a line one edge of the circle to the centre 
3. Pull the two edges together so they overlap – this will make your Chinese hat shape.  

Stick or staple the edges in place 
4. Make two holes opposite each other near the edges of the hat, and thread elastic 

through them to make a strap 
5. Decorate your hat with Chinese designs or by making tissue paper flowers and 

sticking them all over the surface 
6. To add a tassel to the top, roll up a long strip of tissue paper, and cut it lengthwise 

into strips making sure you don’t cut all the way through stick it to the crown of  
your hat 
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Address to a Haggis 
   
Fair fa’ your honest, sonsie face, 
Great chieftain o the puddin’-race! 
Aboon them a’ ye tak your place,  
Painch, tripe, or thairm: 
Weel are ye wordy of a grace 
As lang’s my arm. 
 
The groaning trencher there ye fill, 
Your hurdies like a distant hill, 
Your pin was help to mend a mill 
In time o need, 
While thro your pores the dews distil 
Like amber bead. 
 
His knife see rustic Labour dight, 
An cut you up wi ready slight, 
Trenching your gushing entrails bright, 
Like onie ditch; 
And then, O what a glorious sight, 
Warm-reekin, rich! 
 
Then, horn for horn, they stretch an strive: 
Deil tak the hindmost, on they drive, 
Till a’ their weel-swall’d kytes believe 
And bent like drums; 
The auld Guidman, maist like to rive, 
‘Bethankit’ hums. 
 
Is there that owre his French ragout, 
Or olio that was staw a sow, 
Or fricassee wad mak her spew 
Wi perfect sconner, 
Looks down wi sneering, scornful view 
On sic a dinner? 
 
Poor devil! See him owre his trash, 
As feckless as a wither’d rash, 
His spindle shank a guid whip-lash, 
His nieve a nit: 
Thro bloody flood or field to dash, 
O how unfit! 
 
But mark the Rustic, haggis-fed, 
The trembling earth resounds his tread, 
Clap in his walie nieve a blade, 
He’ll make it whissle; 
An legs an arms, and heads will sned, 
Like taps o thrissle. 

 
Ye Pow’rs, wha mak mankind your care, 
And dish them out their bill o fare, 
Auld Scotland wants nae skinking ware 
That jaups in luggies: 
But, if ye wish her gratefu prayer, 
Gie her a Haggis! 
 

Selkirk Grace 
 
Some hae meat and cannot eat 
Some canot eat that want it 
But we hae meat and we can eat 
Sae let the Lord be thankit 
 
Auld Lang Syne 
 
For auld lang syne, my dear, 
For auld lang syne 
We’ll tak a cup of kindness yet, 
For auld lang syne! 
 
Should auld acquaintance be forgot, 
And never brought to mind? 
Should auld acquaintance be forgot, 
And auld lang syne? 
 
And surely ye’ll be your pint-stowp, 
And surely I’ll be mine, 
And we’ll tak a cup o kindness yet, 
For auld lang syne! 
 
We twa hae run about the braes, 
And pou’d the gowans fine, 
But we’ve wander’d monie a weary fit, 
Sin auld lang syne 
 
We twa hae paidl’d in the burn 
Fraw morning sun till dine, 
But seas between us braid hae roar’s 
Sin auld lang syne. 
 
And there’s a hand my trusty fiere, 
And gie’s a hand o thine, 
And we’ll tak a right guid-willie waught, 
For auld lang syne. 
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Tissue Flowers 

 
Materials 
 
Circle shape 
Coloured tissue paper 
Green paper 

Drinking straw 
Scissors 
Glue sticky tape 

 
Instructions 
 

1. Cut out lots of circles from tissue paper 
2. Place three circles of different colours on top of each other.  Pinch the circles in the 

middle so that the sides fold in the way and twist round.  Secure with some sticky 
tape at the bottom 

3. Make several flowers, enough for a bouquet 
4. Roll the drinking straw tightly in green paper and glue down the edge, cut off any 

excess paper from the ends 
5. Draw and cut leaf shapes from the green paper and glue these to the straw 
6. Glue the tissue flowers to the top of the straw to make your bouquet 
 
 

 
Valentines Wrapping Paper 

 
Materials 
 
Potatoes 
Knife 
Sheets of paper 
Paint trays or paper plates 

Red and pink paint 
Glue 
Glitter 

 
To make the stamp 
 

1. Cut a small potato in half 
2. Carefully score a heart shape into each half of the potato using a knife 
3. Cut away the potato surrounding the heart so that the shape is raised from the rest 

of the potato 
 
To make the wrapping paper 
 

1. Give each child a sheet of large paper that will be easy to use for wrapping 
2. Fill some trays or paper plates with red and pink paint 
3. Dip the potato stamp into the paint and then press onto the paper 
4. To add some sparkle to the wrapping paper, wait until the paint is dry then dab some 

glue onto some of the hearts and sprinkle with glitter 
 
Tips:  You could also make the stamp from old sponges. 
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Cockles and Mussels 
 

In Dublin’s fair city, where the girls are so pretty 
I first set my eyes on sweet Molly Malone 

As she wheeled her wheel-barrow 
Through streets broad and narrow 

Crying cockles and mussels, alive, alive-O! 
Alive, alive-O! Alive, alive-O! 

Crying cockles and mussels, alive, alive-O! 
 

She was a fish-monger, but sure ‘twas no wonder 
For so were her father and mother before 

And they each wheeled their barrow 
Through streets broad and narrow 

Crying cockles and mussels, alive, alive-O! 
Alive, alive-O! Alive, alive-O! 

Crying cockles and mussels, alive, alive-O! 
 

She died of a fever, and no one could save her 
And that was the end of sweet Molly Malone 

But her ghost wheels her barrow 
Through streets broad and narrow 

Crying cockles and mussels, alive, alive-O! 
Alive, alive-O! Alive, alive-O! 

Crying cockles and mussels, alive, alive-O! 
 

 Danny Boy 
 

Oh Danny boy, the pipes, the pipes are calling 
From glen to glen, and down the mountain side 

The summer’s gone, and all the flowers are dying 
‘Tis you, ‘tis you must go and I must bide. 

But come ye back when summer’s in the meadow 
Or when the valley’s hushed and white with snow 

‘Tis I’ll be here in sunshine or in shadow 
Oh Danny boy, oh Danny boy, I love you so 

 
And if you come, when all the flowers are dying 

And I am dead, as dead I well may be 
You’ll come and find the place where I am lying 

And kneel and say an “Ave” there for me. 
 

And I shall hear, tho’ soft you tread above me 
And all my dreams will warm and sweeter be 
If you’ll not fail to tell me that you love me 

I’ll simply sleep in peace until you come to me. 
 

I’ll simply sleep in peace until you come to me. 
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Photo Frame 
 
Materials 
 
Template 
Coloured card 
Decorating materials 

Glue 
Scissors 
Photograph 

 
Instructions 
 

1. Print off/photocopy the template provided, and cut out the inner rectangle 
2. Trace the template twice onto two sheets of the coloured card.  Cut the  

rectangles out 
3. Decide which one will be the front of the frame and cut out the inner rectangle. Do 

not cut out the inner rectangle on the second piece of card as this will be the back 
4. Decorate the front of the frame with glitter, sequins, coloured paper and variety of 

other craft materials.  Put the front of the frame to one side 
5. Trace the stand for the frame onto the card and cut out 
6. Fold the flap and spread it with glue.  Stick the flap to the back of the frame, making 

sure that the straight edge of the flap is in line with the bottom edge of the rectangle 
7. Spread a thin layer of glue around three edges of the back of the frame.  Do not glue 

the top edge as this is where you will insert the photograph 
8. Press the front of the frame onto the glue.  When the glue is dry, insert your 

photograph through the top of the frame  
 
 
 

                      Fruit Tops 
 

Materials 
 
Shallow container 
Pineapple top or carrot top 
 
Instructions 
 

• Cut the top off the pineapple or carrot and place in a shallow container of water, 
ideally in a cool shady place.  Keep the cut end wet at all times.  The leaves will start 
to grow. 

 
Materials 
 
Avocado stone 
Jam jar 

Cocktail sticks 

 
Instructions 
 

• Stick 2 cocktail sticks into the avocado stone, so it is suspended over the jam jar filled 
with water.  The stone should just touch the top of the water.  Keep the water 
topped up.  The stone will grow into a new plant. 

• As an experiment you could try using different fruit stones to see if they will  
also grow. 
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Handprint Tulips 
 

Materials 
 
White paper 
Green finger paint and red finger paint (or pink, white or yellow) 
 
Instructions 
 

1. Dip the forearm (from elbow to wrist) in green paint.  If you don’t have a tray big 
enough to do this, just paint the finger paint onto the forearm with a paintbrush 

2. Press the arm down 3 or 4 times onto a sheet of white paper to make the stems of 
the tulips 

3. Now dip the hand (excluding the thumb) into red finger paint and stamp on top of 
the stems (holding the thumb up) to make the tulip flowers. 

4. Keep fingers close together 
5. You can add fingerprint green stems, thumbprint green grass, thumbprint caterpillars 

and thumbprint butterflies. 
 
 

 
Easter Bunny Card 

 
Materials 
 
Bunny template   
White or brown card 
Pink paper    
Cotton wool balls 

Black felt pen   
Black card 
Scissors   
Pencil glue 

 
Instructions 
 

1. Print off/photocopy the bunny template provided 
2. Give the children some white or brown card.  Fold the card in half 
3. Draw round the bunny template.  Make sure that one side of the bunny’s side 

touches the fold in the card 
4. Cut out the bunny shape, the front and back of the bunny should be joined at  

the fold 
5. Draw round the paw template twice onto the white or brown card.  Cut out the paws 

and glue them onto the body.  Draw lines at the end of the paws with a black felt 
pen to create toes 

6. Draw round the inner ear and nose shape onto pink paper, cut them out and glue 
onto the rabbit 

7. Using the felt pen draw two circles on the bunny’s face to make eyes.  Draw two 
more circles inside the eyes and colour them in with the felt pen to make googly eyes 

8. Cut six very thin strips of black card and glue three either side of the rabbits nose to 
make whiskers 

9. Now turn the rabbit over and glue a cotton wool ball on the back to make a tail 
10. Have the children write their Easter message inside the card 
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Easter egg Hunt 

 
Materials 
 
Clay/play dough 
Minimum 10 children 
 
Instructions 

 
1. Each child should make their own clay or play dough Easter egg 
2. One team is chosen as the leaders, the other team should close their eyes for  

60 seconds 
3. The leader team have 60 seconds to hide all of the eggs including the other teams 

around the room 
4. When the 60 seconds are up, the other team can open their eyes and they then have 

2 minutes to find as many eggs as they can 
5. When the 2 minutes are up, the eggs are counted and a point gained for each  

one found.   
6. The team roles then reverse and the game begins again 

 
 

Hard Boiled Eggs 
 

Materials 
 
Hard boiled eggs 
Egg boxes 

Paint, felt pens, ribbon etc to decorate 
Paintbrushes 

 
Instructions 
 

1. Prepare a hard boiled egg for each child.  Boil the eggs in a pan of water until hard.  
Add some vinegar and salt to the water to prevent the shells from cracking 

2. Cut up the egg box sections to use as stands for the eggs 
3. Provide a range of materials that the children can use to decorate their eggs 
4. Once decorated take the children to the park and have them roll their eggs down  

the hill 
5. Watch for the egg that wins the race 
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Easter Bonnet 

 
Materials 
 
Old hat   
Glitter 
Decorations   

Glue 
Stapler   
Scissors 

Prizes    
Certificate 

 
Instructions 
 

1. Ask the children to bring in an old hat from home (make sure they don’t mind them 
being decorated) or perhaps they can buy one at a charity shop 

2. Collect bit and pieces from their house, craft shops or bric-a-brac sales to decorate 
their hats 

3. The children can glue, stick and sew their decorations on the hat 
4. When the hats are complete choose a judging panel of parents, awarding a prize or 

certificate for the best hat  
 
Tips: Try using pictures of fluffy chickens, ribbons, Easter eggs, flowers, or scenes. 
 

 
Sleeping Bunnies 

 
See the little bunnies sleeping 
Till it’s nearly noon 
Shall we go and gently wake them 
With a merry tune? 
O how still 
Are they ill? 
Wake up soon 
 
Hop little bunnies.  Hop, hop and hop 
Hop little bunnies, hop, hop, hop 
Hop little bunnies till you stop 
 
See the little bunnies sleeping 
Till it’s nearly noon 
Shall we go and gently wake them 
With a merry tune? 
O how still 
Are they ill? 

Wake up soon 
 
Jump little bunnies.  Jump, jump jump 
Jump little bunnies jump jump jump 
Jump little bunnies, till you stop 
 
See the little bunnies sleeping 
Till it’s nearly noon 
Shall we go and gently wake them 
With a merry tune? 
O how still 
Are they ill? 
Wake up soon 
 
Dance little bunnies, dance dance, dance 
Dance little bunnies dance dance, dance 
Dance little bunnies, till you stop 
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Hot potato 
 

 
Instructions 
 

1. Stand in a circle and pass round a ball (hot potato)  
2. When they have the ball they need to say a word linked to a 

chosen theme e.g. colours or baked potato fillings  
3. Stop the music and who ever is holding the hot potato has to 

do a forfeit, or is out etc. 
 

 
Cold Potato 

 
Materials 
 
Minimum 4 children 
Balloon 
Water 
 
Instructions 
 

1. Ask the children to stand in a wide circle 
2. Using a pin, poke a hole in a balloon before you fill it with water, so it has a slow but 

steady leak 
3. Now the children toss the spraying balloon around from player to player.  The object 

being to pass the balloon to the next player before it runs out of water 
 

 
Fruit Dare 

 
Materials 
 
5 different kinds of fruit – at least 2 of 
each kind 
An adult to be the Fruit Master 
A small sharp knife (ask an adult for this) 

A chopping board 
Forks 
Scarves to make blindfolds 
Fruit Testers (the children) 

 
Instructions 
 

1. Ask the Fruit Master to chop some of the fruit into bite-sized pieces but make sure 
they leave at least one of each type of fruit whole 

2. All the Fruit Testers must put on their blindfolds 
3. The Fruit Master should feed a chunk of fruit to the first Fruit Tester.  If the tester 

can guess what the fruit is by tasting it, they win 2 points.  If their guess is wrong, 
the Fruit Master should give the Fruit Taster the whole fruit to touch – if the Fruit 
Tester gets it right this time, they win 1 point 

4. The Fruit Testers continue to take it in turns to try the chopped fruit until it has all 
been eaten 

5. The person who had the most points when all the fruit is gone is the winner 
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Castanets 
 

Materials 
 
Two paper cups 
Small jingle bells 
Duct paper 
 
Instructions 
 

1. Place bells in one of the cups 
2. Place the second cup on top, and tape both cups together with the duct tape 
 
 

 
Maracas 

 
Materials 
 
2 plastic cups or yoghurt containers, the same size, clean and dry 
½ cup of coffee beans or dried peas or macaroni, rice or beads 
Glue (hot glue will work well but requires adult supervision) 
Masking tape 
Paint (acrylic paint is the best  
Fabric (optional) 
 
Instructions 
 

1. Put the beans or peas into one of the cups or containers 
2. Hot glue the 2 containers together.  Wrap masking tape around the rims for  

added support 
3. Paint the shaker with bright colours and glue on fabric pieces too if you wish 

 
 

Orange Relay 
 

Materials 
 
One orange or similar sized fruit per team 
Minimum of 8 children 
 
Instructions 
 

1. Teams stand in a line with the first member of the team holding the orange 
2. The objective is to pass the orange down the line to the last team member without 

using their hands.  This is done by gripping the orange under your chin (no hands 
remember!) then turning round to face the next person and for them to take the 
orange under their chin 

3. This process being repeated down the line to the last person 
 



   
   42 

Holiday Postcards 
 

Materials 
 
Card 
Felt pens 
Coloured pencils 
 
Instructions 
 

1. Give the children post card size pieces of card each 
2. Ask the children to discuss holidays they have been on, did they send postcards, 

what pictures were on them, what postcards have they received in the past? 
3. On one side of the card have the children draw and colour a holiday postcard scene 
4. Turn the card over and have the children draw a line down the middle 
5. On one half have them pretend to be writing to someone from the place they  

are visiting 
6. On the other half make up an address for the person and draw a stamp in the top 

right hand corner 
7. Have the children discuss their postcards with the other children 

 
 

 
Memory Game 

 
Instructions 
 

1. Decide on a topic e.g. When I go on holiday I put in my suitcase a … 
2. Who ever starts says “When I go on my holiday I put in my suitcase a …..” and says 

something that you would take on holiday 
3. The next person has to repeat the sentence, that item and add an item of their own 
4. The game continues like this until everyone has added an item or until someone 

forgets an item 
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African Drum 
 

The finished project is about 9 inches tall 
 
Materials 
 
Drinking cups (Styrofoam, plastic or 
paper) 
Glue 
Masking tape 

Shoe polish 
Rags 
Permanent markers 

 
Tip: 
 
Instead of using masking tape and shoe polish, you can paper Mache on some white tissue 
paper and, once dry, brush overtop with coffee or strong tea. 
 

 
Instructions 
 

1. Glue two cups together, bottom to bottom and let dry 
2. If doing the project with a large group of children, pre do the first step using hot glue 

to make things flow a bit more smoothly during craft time  
3. Tear off 4 to 5 inch lengths of masking tape and completely cover the opening at the 

top and bottom of the cups 
4. Using 3 to 4 inch lengths of masking tape, completely cover the outside of the cups 
5. Brush shoe polish all over the masking tape covered cups and then wipe off with rags 
6. Draw geometric or other designs around the top, middle and bottom of the drums 

with permanent markers. 
 
 
 

Animal Masks 
 

Materials 
 
Paint  
Glue 

Ribbon 
Card 

 
Instructions 
 

1. Using the 4 templates provided draw around the animal shapes and cut them out – 
remember to cut out two ears/antlers 

2. Paint the masks with animal colours 
3. Stick the ears, antlers, noses, hair and manes on to the main mask 
4. Pierce a hole at either side of the mask and tie a piece of ribbon through each hole, 

which will tie at the back of the head to keep the mask in place 
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African Scavenger Hunt 
 
 

Try and collect African themed items to fit the descriptions below 
 

1. Something that has changed colour 
2. Something prickly 
3. Something smooth 
4. Something that reminds you of a wild animal 
5. A seed 
6. Ten of something 
7. Something soft 
8. Something straight 
9. Something that is dead 
10. Something brightly coloured 

 
 
 

                 Sleeping Lions 
 

Instructions 
 

1. All players lie down on the floor on their backs very, very still 
2. The selected player attempts to spot those players that make  

a movement 
3. Those players caught out help watch for those moving 
4. Attempts can also be made to make players move or laugh by 

others pulling faces, telling jokes etc but players must not be touched 
5. Best played when there is complete silence  

 
 
 

Tiger Tig 
 

1. Nominate one or two of the children to be tigers, the rest are runners 
2. The tiger or tigers let the runners run away 
3. It is the tiger’s job to catch the runners 
4. If the runners get caught they stand still with their legs apart, ready to be freed 

when another runner crawls under their legs 
5. The game ends when all of the runners are caught 
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Painting with Sand 
 

Materials 
 
Sand    
Powder paint 
Containers for sand 
  

White card/heavy paper 
Pencils  
Glue 
Plastic spoons   

Tray for excess sand 
Hairspray   
Aprons/overalls

 
 
Instructions 
 

1. Pour the sand into the containers and mix with the powder paint so that you have a 
different colour in each container.  Older children can mix the paint themselves 

2. You may have to experiment with mixing the sand and the paint to get the colours 
right.  The more paint you add the more vibrant the colours will be 

3. Draw a really simple picture onto the card.  The picture should have simple lines and 
a simple design.  It may be easier for the children just to draw a pattern rather than 
a picture 

4. Work  one small section of their picture at a time.  Decide where the colour is going, 
and then put a layer of glue on that section.  Pick up some of the coloured sand 
using a plastic spoon and pour it onto the glue 

5. Repeat this process until the entire paper is covered.  After each colour is applied, lift 
the paper up and shake it over a tray to collect the excess sand to use again 

6. Once the painting is dry, seal it by spraying hairspray over the picture 
 
 

Shark Attack 
Materials 
 
Chalk/hoops 
Minimum 6 children 
 
Instructions 
 

1. Two children are selected to be sharks and stand in a small marked area in the 
centre of the room 

2. Using hula-hoops, safe islands are marked on the play area.  The rest of the children 
are based there 

3. When the adult shouts ‘swim fishes’, the children come out of their islands and go for 
a swim around the sharks 

4. If the adult shouts ‘sharks’ the fish must swim back to their islands before the sharks 
catch them 

5. The difficulty is each island will only be able to hold a set number of fish, which the 
adult will say before the game begins.  For each round the number of fish on each 
island should reduce 

6. Each time a fish fails to get on an island or gets caught by the shark, that person is 
out and the round begins again until the last person left is the winner 
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Pasta Jewellery 
 

Materials 
 
Dried penne pasta, quills, shell shaped 
pasta or macaroni 
Paint     
Brushes 

Jar of water    
Thin string or strong thread or twine 
Darning needle 

 
Instructions 
 

1. Paint the pasta shapes in a variety of different colours with thick paint to make the 
beads for your necklace or bracelet 

2. When all the paint has been applied let the pasta dry, which may take a few minutes.   
3. The children can then put the beads to one side.  Thread the needle with some thin 

string or strong cotton or twine 
4. To stop the beads falling off as you are threading them on, tie a button or a big knot 

at the end.  Older children will be able to thread the beads on themselves but 
younger children will obviously need help 

5. Measure the string against the child’s neck or wrist and when they are the correct 
length, tie a strong knot in the two ends of the thread.  It must be long enough to be 
put on comfortably, but small enough not to fall off 

 
Tip: If you’d like them to be a bit more permanent you could always varnish the beads 

 
 

Musical Shakers 
 

Materials 
 
Small plastic drink bottles   
Bright coloured paints 

Paintbrushes     
Rice, pasta, sand etc 

 
Instructions 
 

1. Paint drink bottles by holding them upside down with a hand on the lid 
2. Encourage children to cover the whole bottle with different coloured paints 
3. Leave them to dry and fill them with rice/uncooked pasta/coloured sand etc 
4. A variety of materials are recommended as this gives a variety of sounds 
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Dingle Dangle Scarecrow 
 
 

When all the cows were sleeping  
And the sun had gone to bed 
Up jumped the scarecrow 
And this is what he said! 
 
I’m a dingle, dangle scarecrow 
With a flippy floppy hat 
I can shake my hands like this 
And shake my feet like that  
 
When the dogs were in the kennels 
And the doves were in the loft 
Up jumped the scarecrow 
And whispered very soft 
 
I’m a dingle, dangle scarecrow 
With a flippy floppy hat 

I can shake my hands like this 
And shake my feet like that 
 
When all the hens are roosting 
And the moon behind the cloud 
Up jumped the scarecrow 
And shouted very loud 
 
I’m a dingle, dangle scarecrow 
With a flippy floppy hat 
I can shake my hands like this 
And shake my feet like that 
 
I’m a dingle, dangle scarecrow 
With a flippy floppy hat 
I can shake my hands like this 
And shake my feet like that 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Corn Dollies 

 
Instructions 
 
Your need a small bundle of dried wheat with the ears intact. 
 

1. Head - Tie the pile of corn under the ears to form hair and cut it to shape if you 
want to.  Make a face by tying the corn again a bit lower down than the first tie.  
Now you need to make arms 

2. Arms - Separate the corn into three sections at the neck, two thin outer 
sections for arms and a thick middle section for the body.  On the arms tie 
wrists at a suitable distance from the neck and cut the hands into shape 

3. Middle - Tie the middle section into a waist and then divide it into two legs 
below this 

4. End - Tie ankles on the legs and cut the feet into shape.  Your dolly is now 
ready to be painted, dressed or played with.  For a variation you could plait 
the arms and legs before tying them 
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Diwali Lamp 

 
 
Equipment 
 
Air drying clay    
Water 
Colourful paint    
Clear varnish (optional) 
Sequins (optional)    

Tea lights 
Matches or lighter 

 
Instructions 

 
1. Using a lump of clay, about the size of an apple roll out the clay into a big long 

sausage shape about 1cm thick. 
2. To make the base of your lamp, coil the sausage shape around on itself to form a flat 

spiral shape about 6cm in diameter. 
3. Once the base has been made start to coil the sausage shape around at the edges to 

build up the sides until your pot is about 4cm high.  Smooth the end of the clay into 
the side. 

4. Smooth out the sides of your pot using your finger and a little water. 
5. Using your thumb and forefinger gently pinch the pot at the top and pull towards 

you, to form a slight spout. 
6. Leave the pot to dry in a warm room 
7. When dry, design a pattern for your pot and paint inside and outside. 
8. When the paint is dry you might want to add some sequins. 
9. Varnish the lamps for a more permanent finish. 
10. Once the lamps are finished give each child a tea light candle to put into their lamps. 
 

 
Diwali Card 

 
Materials 
 
Coloured card   
Coloured paper 
Scissors    

Glue 
Sequins    
Glitter 

 
Instructions 
 

1. Fold the brightly coloured card in half 
2. Have the children draw round their hand on brightly coloured paper.  It should be a 

different colour from their folded card 
3. Cut the hand shape out and glue to the centre of the card 
4. Write ‘Happy Diwali’ on the front of the card and around the hand 
5. Decorate the hand with geometric rangoli designs, sequins and glitter 
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How to Wrap a Sari 
 

Materials 
 
A large piece of material 
 
Instructions 
 

1. Wrap the material around the waist to form a skirt.  Then fold the loose material 
seven times like a fan.  Make each fold about as wide as a hand 

2. Tuck the tops of the folds tucked onto the waistband checking that the hem and 
bottom is even 

3. Wrap the leftover material around the body and bring up around the left shoulder.  
Let the long end of the sari drape down over the back.  Sometimes women pull ends 
over their heads to form a hood 
 
 

 
Apple Candlesticks 

 
Materials 
 
Large apples (that will stand straight on a 
table) 
Candles 

Waxed paper 
Potato peeler 
Lemon juice 

 
Instructions 
 

1. Using an apple corer, make a hole about halfway through the middle of an apple.  
Make the hole as straight as possible and remove the core piece 

2. Insert a candle into the hole.  It should fit tightly; if the hole is too large, wrap waxed 
paper around the candle’s end 

3. Older kids can decorate the apples by carefully carving designs in the skins with the 
tip of a potato peeler (to prevent the designs from turning brown, rub them with 
lemon juice) 

4. Arrange the candle holders in a circle on a plate or cutting board 
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Pressed Leaves Picture 
 
Materials 
 
Dried leaves    
Newspaper 
Books     

Black or brown paint 
Paper     
Glue  

  
Instructions 
 
Have the children collect a variety of different leaves in perfect condition.  
 

1. Place a single layer of the leaves in between sheets of newspaper. 
2. Put a pile of heavy books on top of the leaves and leave for a week 
3. When ready to make the pictures, give each child a sheet of paper 
4. Using the black or brown paint, paint the ground and three tree trunks with branches 

but not leaves 
5. Ask the children to select three groups of different leaves 
6. Arrange the leaves on the trees that have been painted.  Ensure that the children use 

the same group of leaves on each tree 
7. Glue the leaves in place 
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Conkers 
 

Materials 
 
Conkers 
String 
Hand drill or spike 
 
Instructions 
 
Get an adult to drill or punch a hole through the middle of a conker.  The hole should be just 
wide enough to fit the string.  It should go straight through the middle of the softer lighter 
coloured section of the conker.  Take a piece of string approximately 25cm long and tie a big 
knot in one end.  Feed the string through the hole. 
 
Each player has a conker hanging on a string.  Players take turns at hitting their opponent’s 
conker.  If you are the one whose conker is to be hit first, let it hang down from the string 
which is wrapped round your hand.  The conker is held at the height your opponent chooses 
and is held perfectly still. 
 
Your opponent, the striker, wraps his conker string round his hand just like yours.  Then 
takes his conker in the other hand and draws it back for the strike.  Releasing the conker he 
swings it down by the string held in the other hand and tries to hit his opponent’s conker 
(yours) with it. 
 
If he misses he is allowed up to two further goes. 
 
If the strings tangle, the first player to call “strings” gets an extra shot. 
 
If a player drops his conker, or it is knocked out of his hand the other player can shout 
‘stamps’ and jump on it; but should it’s owner first cry ‘no stamps’ then the conker, 
hopefully, remains intact. 
 
The game goes on in turns until one or other of the two conkers is completely destroyed. 
 
Here are some methods employed to strengthen the conker: 
Soak your conker in vinegar 
Bake your conker in the oven 
Use an old conker from previous years 
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Spooky Halloween Silhouettes 
 
Materials 
 
Witch, cat and bat templates   
Black paper 
Orange paper/card    

Glue 

 
Instructions 
 

1. Print off/photocopy and cut out the witch and cat and bat templates provided 
2. Draw around the templates onto black paper and cut out 
3. For the bats you will need to stick the body onto the middle of the wings 
4. Using orange paper/card glue the back of the silhouettes and stick to the centre of 

the orange paper/card 
 
 
 

Halloween Chains 
 

Materials 
 
Pumpkin/ghost template   
White card/paper for the ghosts 
Orange card     
Black card 
String      

Scissors 
Glue   
Pencil 
Stapler 

 
Instructions 
 

1. Using the pumpkin and ghost templates provided print off/photocopy and cut 
sufficient to enable you to string together to make a chain 

2. Draw around the template onto some orange/white card 
3. Make sure to draw the tab at the top of the pumpkin/ghost as this is how it will be 

attached to the string 
4. Draw around the templates for the eyes, nose and mouth onto black paper and cut 

out -  you will need to have a set of eyes etc for the front and back of the pumpkin if 
stringing across the room 

5. glue onto the pumpkin 
6. Fold the pumpkins/ghost tab in half and loop over a long piece of string.  Attach the 

tab by gluing or stapling both ends together 
 

The string should be long enough to allow all the pumpkins to be evenly spaced 
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Halloween Frieze 
 

Materials 
 
Frieze paper    
large sheets of paper 
Black paper  
Bin liners 
Pencils    

Felt pens 
Paints     
Paintbrushes 
Chalk     
Aprons 

 
Instructions 
 

1. Discuss with the children the spooky things that they associate with Halloween 
2. Divide the children into groups and give each group a large sheet of paper each 

group should choose a different image for the frieze.  There are some suggestions 
below, but you can also let the children come up with their own ideas: 
Witch on a broomstick (make the broomstick from collected twigs) 
Floating ghost   
Pumpkin 
Bat     
Black cat 

Witch’s cauldron   
Spider    
Toad

3. One group can also spell out Halloween in some spooky letters to add to the frieze.  
Cut the letters out of black paper. 

4. Draw round the outline with white chalk then smear the chalk with your finger for a 
spooky effect 

5. You will need plenty of black card for this activity black bin liners can also be effective 
6. Provide the children with various materials for decorating their pictures 
7. Once complete arrange all the pictures onto the frieze paper and glue down. 
8. Mount the frieze on the wall 
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Halloween Spiders 

 
Materials 
 
Egg boxes   Pipe cleaners 
Black paint   White paper 
Black felt pen 
 
Instructions 
 

1. Collect the bottoms of egg boxes and separate the cups 
2. Paint the egg cups black and leave to dry 
3. Give each child 8 black pipe cleaners 
4. Turn the egg cup upside down using scissors make 8 small holes at the base of the 

cup, 4 on each side 
5. Insert a pipe cleaner into each of the holes to make legs 
6. Bend the pipe cleaner slightly in the middle so that the legs are arched 
7. Cut two white circles from paper for eyes and glue them on, using a black felt pen 

draw two smaller black dots in the centre of the white circles 
 

 
Tartan Paper Weaving 

 
Materials 
 
Squares of coloured paper 
Strips of coloured paper 
Scissors 
 
Instructions 
 

1. Print off/photocopy the instruction template provided 
2. Fold the paper in half from corner to corner 
3. Then using the scissors cut a row of slits along the folded edge as shown 
4. Unfold the paper 
5. Give the children some coloured sheets of paper 
6. Have them cut the coloured paper into strips of equal width 
7. Then weave the different coloured strips over and under the slits in the square piece 

of paper 
8. Weave the strips until the square is complete 
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Exploding Fireworks Picture 
 

Materials 
 
Black heavy paper 
Glue (that will dry clear) 
Assortment of coloured glitter 
 
Instructions 
 

1. Give each child a piece of heavy black paper 
2. Set out some glue that will dry clear and various pots of different coloured glitter 
3. Have the children spread the glue on the black paper to make exploding fireworks 

shapes, use lines and circles 
4. Then choosing the different colours sprinkle the glitter over the glue 
5. Slide the excess glitter off the pictures back into the containers as this can be re-used 

 
 

 
Wax Pictures 

 
Materials 
 
Paper 
Pencils 
Wax crayons 
Black watercolour paints 
Paintbrushes 
Water 
 
Instructions 
 

1. Give each child a sheet of paper 
2. Sketch a picture in pencil onto the paper 
3. The picture can be of bonfires, fireworks or both 
4. Fill in the details of the picture using the crayons 
5. Next mix the black paint with some water so that it is quite runny and thin 
6. Paint over the wax patterns to completely cover the picture  
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Remember, Remember 
 

Remember, remember the fifth of November 
Gunpowder, treason and plot. 

I see no reason why gunpowder treason 
Should ever be forgot. 

Guy Fawkes, Guy Fawkes 
‘Twas his intent 

To blow up the King and the Parliament, 
Three score barrels of powder below 

Poor old England to overthrow. 
By God’s providence he was catched 

With a dark lantern and burning match. 
 
 
 
 

The Fireworks Safety Code 
 

• Only buy fireworks marked BS 7114. 
• Don’t drink alcohol if setting off fireworks. 
• Keep fireworks in a closed box. 
• Follow the instructions on each firework. 
• Light them at arm’s length, using a taper. 
• Stand well back. 
• Never go near a firework that has been lit.  Even if it hasn’t gone off, it could  

still explode. 
• Never put fireworks in your pocket or throw them. 
• Always supervise children around fireworks. 
• Light sparklers one at a time and wear gloves. 
• Never give sparklers to children under five. 
• Keep pets indoors. 
• Don’t set off noisy fireworks late at night and never after 11pm. 
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Gift Tags and Wrapping Paper 
 

Materials 
 
Coloured card 
Gift ribbon 
Paint 

Glitter 
Glue 
Hole punch 

 
Instructions 
 
Silver Star 
 

1. Cut a small star shape out of some coloured card 
2. Put a thin layer of glue around the edge of the star 
3. Sprinkle some glitter to cover the glue, shake off the excess 
4. Punch a hole through one of the stars points using a hole punch 
5. Thread some gift ribbon through the hole to make a tie for your tag 

 
Why not make wrapping paper to match.  Cut a star shape from an old sponge, dip in paint 
and print onto paper. 
 
Snowman Tag 
 

1. Cut a small tag sized rectangle from some coloured card. 
2. Cut the ends of a carrot so you have a big end and a small end 
3. Dip the big end in some white paint and print onto the card to make a snowman’s 

body 
4. Dip the small end into the paint and print to make the snowman’s head 
5. When the paint is dry draw a face, hat and buttons onto the snowman 
6. You can leave your tag a rectangle shape or cut around the snowman shape.   

Leave a border of the coloured card showing all the way round 
7. punch a hole in the top of the tag and thread some gift ribbon through. 

 
You can use carrot ends to make wrapping paper. 
Print lots of snowmen on to a large sheet of paper using the technique above. 
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Christmas Wrapping Paper 
 

Materials:  
 
White sheets of paper 
Potato 
Green paint 
Red paint 

Painting trays or paper 
plates 
Aprons 

 
Instructions 
 

1. Cut a large potato in half, then cut one half into a tall triangle shape.  This will form 
the tree shape 

2. Cut the other half into a small square this will make the pot for the trees, so it should 
be in proportion to the size of the triangle 

3. Pour some red and green paint in paint trays or paper plates  
4. Give each child a large sheet of paper big enough to be used as wrapping paper 
5. Dip the triangle potato into the green paint and print at random onto the paper.   

Dip the potato into the paint each time you print 
6. When the children have enough triangles to cover their paper, dip the square potato 

into the red paint and print it below each tree 
7. Leave a slight gap between the pot and the tree 
8. When the paint is dry have the children glue a gum star to the top of each tree 

 
Tip:  The triangle and square stamps can also be used to make an effective Christmas card 

design. You could also use carrots to make a snowman pattern (see tags) 
 

 
 
 

Gift Boxes 
 

Materials:   
Box template 
Coloured card  
Felt pens 
Sequins and glitter     

Glue  
Tissue paper 

 
Instructions 
 

1. Print off/photocopy the box template provided 
2. Draw around the template onto some coloured card and cut it out 
3. Decorate the square side panels using the felt pens 
4. Using the template as a guide have the children fold the squares and flaps to form a 

cube shape 
5. Glue flaps a, b, c and d to the sides to hold the boxes together 
6. Glue some sequins and add glitter to the boxes to make them sparkly 
7. Line the boxes with tissue paper and put your gifts in 
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Christmas Advent Calendar 
 

Materials 
 
Christmas tree template   
Sheets of green and red paper 
Coloured paper    
Old Christmas cards and wrapping paper 
Pencils     
Craft knife 

Scissors     
Hard board/thick cardboard 
Glue 
Decorating materials, paint, coloured 
pens/pencils, tinsel. Glitter 

 
Instructions 
 

1. Print off/photocopy the Christmas tree template provided and cut it out. 
2. Draw around the template onto the red and green card. 
3. Using the scissors cut out both tree shapes 
4. Using the square window template mark out 24 windows at random on the green 

tree.  Make sure that they are spread out all over the tree 
5. Place a thick piece of cardboard under the green tree.  Now cut along three sides of 

each window using a craft knife 
6. Place the green tree on top of the red tree 
7. Hold the green tree in place and carefully open up all the windows.  Using a pencil 

draw round the window onto the red tree to mark its outline 
8. Put the green tree to one side 
9. Then cut out 24 different small pictures from the old Christmas cards and  

wrapping paper 
10. Glue the pictures onto the pencilled squares on the red tree 
11. If you do not have old cards and paper why not draw a Christmas picture in  

each window? 
12. Now glue the green tree on top of the red one.  Make sure that all the windows  

line up 
13. Using some coloured paper cut out some round baubles for their tree and stick them 

in the spaces between the windows 
14. Alternatively the children could decorate their trees with some old tinsel, glitter or 

paint the coloured baubles on 
15. Don’t forget to make an angel for the top of the tree 
16. Finally have the children number the windows 1 to 24, making sure the numbers are 

spaced out randomly 
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Christmas Crackers 
 

 
Materials:   
 
Toilet roll tube,  
Red crepe paper,  
Green ribbon,  

Glitter, 
Wrapped sweets,  
Glue and Sticky tape 

 
Instructions 
 

1. Cut the crepe paper to be 10cms longer in width that the toilet roll tube 
2. Place the tube in the centre of the crepe paper and roll it up tightly.  Glue the  

edges down 
3. Pinch the paper together at one end of the cracker and fan it out.  Secure by 

wrapping a little tape around where you have pinched the paper 
4. Fill the tube with the sweet / gift through the open end 
5. Pinch the open end together and secure as above 
6. Tie the ribbon in a bow around the sticky tape to hide it 
7. Decorate the paper with some glitter 
 

 
 

Christmas Pudding Card 
 
 

Materials:   
 
Pudding template,  
White card,  
Brown paint,  
Green card,  

Red tissue paper, 
Paint brushes,  
Scissors,  
Glue and Aprons 

 
Instructions 
 

1. Print off/photocopy the template onto some white card 
2. Fold the card in half, then cut around the circle pudding shape 
3. Make sure that they do not cut the shape at the fold otherwise their card will not  

be joined 
4. Paint the bottom section of the card with the brown paint, do not cover the white 

sauce shape leave to dry 
5. Next have the children draw round the holly leaf template twice, onto some  

green card 
6. Cut the template out 
7. Arrange the holy leaves at the top of the pudding.  The leaves should stick out 

slightly from the top of the cards and meet in the centre of the circle at the top of 
the card 

8. Next, scrunch up three small balls of red tissue paper to make the berries for the 
holly 

9. Glue the berries onto the leaves at the point in which they meet 
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Snowman Card 
 

 
Materials:  
  
Black card 
Black paper 
Cotton wool 

Coloured paper 
White paint 

 
Instructions 
 

1. Using a piece of black A4 card,  fold the card in half 
2. Using chalk, draw a large circle near the centre of the card.  This will be the 

snowman’s body 
3. Draw a smaller circle onto the larger one this will be the snowman’s head 
4. Spread some glue in both circles and fill them using the cotton wool 
5. Cut out three evenly sized black circles from the black paper.  These will be the 

snowman’s buttons, glue the circles onto the body 
6. Next cut out two smaller black circles to make the snowman’s eyes, glue them on 
7. Provide the children with some coloured paper to make a scarf and hat for their 

snowman and a smiley mouth 
8. Once the snowman is complete, paint a strip of white underneath him, to make some 

snow for him to stand on 
9. Next add dots of white paint all around the snowman and the rest of the card, so that 

it looks like snow is falling 
10. Once the paint is dry, add some glue to some of the white dots and sprinkle with 

silver glitter.  Shake off the excess 
11. The children can write Merry Christmas in the strip of white paint underneath  

the snowman 
12. Provide a silver pen for the children to write their cards, or add a square of white 

paper to the inside for the children to write on 
13. The children can then give their cards to a friend or family members 
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Pine Cone Christmas Trees 
 
 
Materials:  
  
Pinecones 
Cotton wool balls  
Glitter 
Small beads  

Thread  
Glue  
Template 

 
Instructions 
 
1. Take the children to the local park and ask them to find a good pine cone for making 

their decoration 
2. On your return print off the template provided so that the children know what they  

are making 
3. Glue some cotton wool balls around the bottom of the pine cone to look like snow 
4. Add dabs of glue to the tips of the pinecone branches and sprinkle with glitter.  Shake off 

the excess glitter 
5. To make a garland for the tree, string some small beads onto thread 
6. Tie a knot in one end of the thread before stringing to stop the beads falling off 
7. When all the beads have been put on, tie a knot in the end of the thread 
8. Wrap the beads around the cone and glue them in place 
9. Tie the gift ribbon into a small bow and glue to the top of the pine cone 
  
 
 

Sparkly Snowflakes 
 

 
Materials:   
 
White paper 
Scissors, 
Silver glitter  

Glue  
Thread 

 
Instructions 
 

1. Give each child a piece of heavy white paper 
2. Draw around something round to make a circle on the paper 
3. Cut out the circle 
4. Fold the circle in half, then fold in half again 
5. While the paper is still folded cut out small triangles from around the edges 
6. Open the paper out to reveal the snowflake 
7. To make the flakes sparkle dab the snowflake with spots of glue at random, then 

sprinkle with silver glitter 
8. When the glue is dry, flip the flake over and add glitter to the other side 
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  Cone Angel 
 

 
Materials:   
 
Angel template 
White or cream card 
Paper doilies 

Silver or gold foil  
Silver or gold glitter  
sequins 

 
Instructions 
 
1. Print off/photocpy the Angel template provided 
2. Draw round the shapes onto some white or cream card 
3. Cut out the semi-circle shape from the card 
4. Pull one edge over to meet the other edge to make a cone shape 
5. Add some glue to the glue here section and stick down. Trace around the angels face 

and cut out from the card 
6. Colour in the eyes, nose and mouth, cut out some silver or gold foil for the hair and  

glue on 
7. Glue the head to the top of the cone 
8. Trace round the circle halo and cut out.  Cover the circle in silver or gold foil and glue to 

the back of the angels head 
9. Trace round and cut out the arms, colour in the hands and glue to the side of the cone 
10. To make the wings fold the paper doily in half, open up the doily and cut along the 

folded line.  Use one half for the wings  
11. Add some glue to the centre of the doily and stick to the back of the cone 
 
Decorate the cone and the wings with silver or gold glitter and sequins 
 
 

 
Christmas Paper Chains 

 
 
Materials:   
 
Coloured gum paper 
Scissors 
 
Instructions 
 

1. Cut the gum squares into strips of equal width. 
2. Bend one strip over and join it at the ends by licking the underside of the gum paper 

to form a hoop shape 
3. Link the next strip through the hoop and stick its ends together 
4. Continue until the chain is the desired length, alternating the colours 
 

If making a very long chain then split the children into groups to make a section of the chain 
each.  Have a race to see who can finish first.  Link the separate chains together to form the 
one long chain.  
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Christmas Stain Glass Window 

 
 
Materials:  
 
Stain glass window 
template 
Black card 
Tracing paper  

Black felt pens  
Coloured felt pens  
White pencil 
Pencil for tracing  

Glue  
Scissors 

 
Instructions 
 
1. Print off/photocopy the window frame template provided.  Cut around the outside of the 

window frame, then cut out the centre squares 
2. Give the children two A4 sheets of black card and the window frame template 
3. Using the white pencil draw round the window template onto both pieces of black card 

so that they have two window frames 
4. Cut around the outside of the window frames and then cut out the centre squares 
5. Give each child a piece of tracing paper the same size as the window frames.  Glue the 

edges of one of the frames and carefully stick the tracing paper to the frame.  Now glue 
the edges of the other frame and glue this on top of the tracing paper is sandwiched 
between the two frames 

6. Have a selection of festive pictures from books, old Christmas cards, magazines etc.   
Let the children choose pictures that they like 

7. Trace round the pictures onto the tracing paper using a pencil.  So that there is a design 
in each window pane outline the pencil tracing with black felt pens 

8. Using the coloured felt pens have the children colour the entire picture including the 
white areas around their festive design 

9. Once finished blue tack to the windows so that the light shines through the children’s 
design, just like a real stain glass window 

 
You can also do this activity using coloured tissue paper instead of tracing paper. 
 
 

 
Snow Globes 

Materials:   
 
Empty jam jar with lid 
Plastic cake decorations  
Glitter     

Water 
Blue tack 

 
Instructions 
 

1. Wash the jar out thoroughly and dry 
2. Have each child stick the blue tack into the base of the jar lid, push the cake 

decoration into the blue tack 
3. Pour some glitter into the bottom of the jar, pour some water into the jar 
4. Screw the lid back on tightly and turn the jar upside down 
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Glittery Bread Tree Ornaments 
 

Materials 
 
White bread 
Christmas cookie cutters 
Paint 
PVA glue 

Glitter 
Sequins 
Beads 
Gift ribbon 

Paintbrushes 
Aprons 

 
Instructions 
 

1. Provide the children with a selection of Christmas cookie cutters,  
2. Give the children some slices of white bread 
3. Press the cookie cutter into a slice of bread 
4. Push the shape out of the cutter, being careful not to break it 
5. Make a hole in the top of the shape, this is where the hanging ribbon will go 
6. Leave the bread shapes overnight to harden 
7. Mix some appropriately coloured paint with some PVA glue and paint around the 

edges and top of the shape 
8. When the top is dry flip the shape over and paint the other side 
9. Spread glue onto the shape and sprinkle with lots of glitter 
10. Flip the shape over add glitter to the other side 
11. Further decorate the shape by adding sequins and beads 
12. Thread a piece of gift ribbon through the hole and tie to make a loop 

 
 

Christmas Stockings 
 
Materials 
 
Felt or card 
Stocking template 
Scissors 

Felt pens 
Glitter, sequins etc 
Glue 

 
Instructions  
 

1. Print off/photocopy the stocking template provided 
2. Give each child a piece of felt that is large enough to fit the template when folded 
3. Have a selection of colours for the children to choose from.  If you do not have felt 

then use card instead 
4. Fold the felt in half 
5. Use the felt pens to draw around the stocking template.  Make sure that one side of 

the template is against the fold, so that the front and back are joined when cut out 
6. Have the children cut out the shape, but do not cut along the folded edge 
7. Open the stocking out and glue along the edge of the left hand shape 
8. Do not glue along the fold or the top 
9. Fold the felt over again and gently press the other half down onto the glue, so that 

both sides are joined 
10. Decorate the stockings using glitter, sequins etc.  
11. Give each child a length of thread.  Have them make the thread into a loop and tape 

this to the back of the stocking 
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Tree Decorations 

 
Materials 
 
Craft foam, green, white, red and black 
Hole punch 
Sequins 

Glitter 
Beads 

 
Instructions 
 

1. Print off/photocopy the templates provided 
2. Ask the children to choose which one they want to make 

 
To Make the Christmas tree 
 

1. Draw round the tree template onto green craft foam 
2. Cut out the shape 
3. Punch a hole in the top of the tree to thread the ribbon through 
4. Glue sequins to the tree for baubles 
5. Thread gift ribbon through the hole and loop for hanging 

 
To Make the Snowman 
 

1. Trace the template onto white craft foam.  Cut out 
2. Cut black foam for hat and eyes and buttons 
3. Tie gift ribbon round neck for scarf 
4. Decorate with glitter 
5. Punch hole in top and tread gift ribbon through loop for hanging 

 
To Make a Traditional Bauble 
 

1. Trace round circle template and cut out 
2. Punch hole in top 
3. Decorate with sequins, beads and glitter 
4. Thread gift ribbon through hole and loop hanging 
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Hands Christmas Tree 

 
Materials 
 
Frieze paper 
Green paper 
Large trays 

Coloured paper 
Glue 
Scissors 

Aprons 

 
Instructions 
 

1. Put out a few big trays of green paint 
2. Ask the children to roll their sleeves up 
3. Lay sheets of white paper out in rows after the paint 
4. Ask the children to dip their hands into the paint 
5. Press hands down onto the paper and press hard to get the full print 
6. When the prints are dry have the children cut them all out 
7. Draw a large triangle shape onto frieze paper 
8. Glue the handprints within the triangle, glue at the wrists so that the fingers 

hang loose, pointing downwards. The handprints become the leaves of  
the tree. 

9. Fill the shape up so that it is quite bushy 
10. Next have the children cut circles from coloured papers, these will be the 

baubles for the tree 
11. Glue the baubles at random onto the branches of the tree 
12. Have some of the children make a trunk and pot for their tree.  Cut these from 

the coloured paper 
13. Remember to make a star for the tree 
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Notes to accompany recipes 

 
Healthier Eating 
 
From 2 years of age semi-skimmed milk can be introduced so long as the child is 
getting enough energy and nutrients from a varied diet. Fully skimmed milk is not 
suitable as a main drink from those under five, but can be used from 5 years old. 
Within our recipes that include milk the quantities are minimal and semi-skimmed milk 
is suggested. However for those working with under fives this can be changed to 
whole milk at the discretion of staff. 
 
Similarly lower fat cheese, low fat spreads etc are recommended within our recipes but 
can be changed to higher fat varieties for those working with under fives should they 
prefer. However it should be noted that these recipes will/should only form a very 
small part of the child’s diet. 

For more information on healthy eating within childcare settings please refer to 
“Nutritional Guidance for Early Years” (Scottish Executive, 2006) and “Hungry for 
Success” (Scottish Executive, 2003). 
 
Allergies 
 
Foods commonly associated with allergies are milk, wheat, peanuts, fish, Soya, eggs, 
shellfish, citrus fruits, seeds and nuts. A wide range of symptoms can occur when a 
child is exposed to an allergen in food, ranging from a mild reaction to a very rapid and 
severe response. Remember that some allergens may be ingredients in a food product 
that you might not expect it to be in so check labels carefully. 
It is essential that you are aware of any child in your care who has a food allergy and 
the appropriate care and action should be taken e.g. avoid having the food/ingredient 
in the care setting. 
 
Religious faiths and beliefs 
 
Families and children may choose to exclude, include or prepare foods in a particular 
way according to their religious faith and beliefs. These should be carefully considered 
when using these foods within the care setting. 
 
Recipe Methods 
 
If no cooking or heating facilities are available then some recipes/items can be finished 
at home. 
 
 
 
 
 
 
 
 
 
Further advice may be sought from NHS Borders Health Promotion Department or 
Nutrition and Dietetic Department, Borders General Hospital. 
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Chinese Fruit Salad 

 
Ingredients (makes 4 portions) 
 
1 kiwi 
4 lychees 
1 peach 
2 mandarins 
 
 
 

1. Remove the skin from the kiwi fruit and slice in half length ways 
2. Cut the kiwi halves into bite sized pieces 
3. Remove the skin from the lychee and cut fruit onto halves or quarters 
4. Cut peach in half and remove stone.  Cut up the halves into bite sized pieces. 
5. Peel skin from mandarins and split into segments. 
6. Mix all fruit pieces together and serve into bowls. 

 
 
 

Chinese Noodle Soup 
 
 
Ingredients (Serves 4) 
 
850ml vegetable or chicken stock 
125g mushrooms, sliced 
1 bunch of spring onions, chopped 
150g can of sweetcorn, drained 
1 pack of egg or rice noodles 
soy sauce 
 

1. Bring the stock to the boil, add noodles and cook for required length of time. 
2. Reduce the heat to a simmer and add the vegetables 
3. Cook for 5 minutes, season with a few drops of soy sauce and serve. 

 
Sliced cooked chicken can be added or quorn pieces as a substitute 
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               Haggis, Neeps and Tatties 

 
Haggis 
 
Haggis should be boiled in a large pot for approximately 20 minutes, consult the label 
for boiling time. 
 
Neeps 
 
Large turnip 
 
Peel and quarter the turnip.  Boil for 25 minutes or until soft.  Drain and mash. 
 
Tatties 
 
Maris Piper potatoes 
Semi/skimmed milk 
 
Peel and quarter the potatoes.  Boil for 20 minutes or until soft.  Drain and mash.  
Scold the milk by bringing it to the boil.  Remove from the heat and add the milk to the 
mash until preferred consistency.  Season if needed. 

 
 

Cranachan 
 
Ingredients 
(serve in a large bowl) 

 
6 heaped tbsp Porridge oats 
3 tbsp Honey 
850ml Greek yoghurt/fromage frais 
150g Raspberries 
2 tbsp Castor sugar (if required) 
 
Method 
 

1. Cover a baking tray with parchment.  Preheat oven to 160°C.   
2. Mix the honey and oatmeal thoroughly.  
3. spread the mixture on the parchment into 10 thin round shapes.   
4. Cook for 10-20 minutes until golden brown.  Allow to cool.  These will become 

wafer like when cold.   
5. Mix the Greek yoghurt/fromage frais and sugar together, add the raspberries 

 and two of the wafers broken up.   
6. Gently stir the mixture to create a marble effect.   
7. Spoon into a cold bowl or glass dish and place a wafer on top. 
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Oatmeal Hearts 
 
Ingredients (makes 10-20) 
 
350g uncooked oatmeal 
200g wholemeal flour 
135g raisins 
35ml semi-skimmed milk 
2 eggs 
2 tbsp honey 
1 ½ tsp nutmeg 
1 ½ tsp cinnamon 
 
Method 
 

1. Pre-heat your oven to 220˚C.  Sieve the flour, cinnamon and nutmeg into a 
bowl.  Then add the honey, eggs and milk.  Stir in until you have a smooth 
mixture, then mix in the oats and raisins.  Chill the dough in the fridge for half 
an hour or so. 

2. Then roll out and cut with a heart shaped cutter.  Pop onto a greased baking 
tray and bake for 12-15 minutes.  When they are cool, put them into your 
homemade box or basket. 

 
 

 
French Bread Pizza 

 
Ingredients (serves 4) 
 
2 French bread rolls. Split open 
1 small tin chopped tomatoes 
1 teaspoon dried mixed herbs 
85g half fat cheddar cheese 
A small pinch of pepper 
 
Method 
 

1. Preheat grill 
2. Toast the rolls lightly on both sides 
3. Spread the tomatoes over the top of the toasted bread 
4. Scatter with cheese, divided equally between the 4 portions 
5. Place under the grill and cook until cheese is bubbling 

 
Alternatives 
 

• Replace the cheddar with half-fat mozzarella cheese and add a few 
mushrooms, slices of red or green pepper, red onion, or other vegetables 

• For an uncooked pizza use fresh tomatoes, herbs and cheese slices. 
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Pancakes or Tortillas 
(or buy ready made) 

 
Ingredients (Serves 10) 
 
225g plain flour (use part wholemeal 
for a more savoury option) 

2 medium eggs 
up to 500ml semi skimmed milk 

 
Method 
 

1. Sieve the flour and beat in the eggs 
2. Beat in the milk a little at a time until the batter has the consistency of  

single cream 
3. Leave to stand for at least half an hour before making the pancakes 
4. Fry the pancakes in a lightly oiled non-stick pan.  When bubbles appear flip or 

turn the pancake 
5. Stack them up and keep them warm while you cook the rest 

 
Fillings – sweet 
Honey  Fruit and yoghurt/fromage frais 
Jam   Mixed berries and yoghurt/fromage frais 
savoury 
Mixed grated vegetables 
Grated reduced fat cheese/cheese and onion 
Or make up your own filling as part of an activity 
 
  

 
 

Cawl Cennin (Leek Broth) 
 

A warm and wholesome broth on a cold winter’s day 
 
Ingredients 
 
A piece of lean bacon 
450g carrots, finely diced 
450g potatoes, finely diced 
2 large leeks, sliced 

white cabbage, finely 
shredded 
15ml chopped parsley 
30ml oatmeal (optional) 

 
Instructions 
 

1. Put the bacon, carrots and potatoes into sufficient boiling water to cover them 
2. Boil for one and a half hours, topping up with water as it boils down 
3. Take out the bacon and add the leeks together with some finely  

shredded cabbage 
4. When the two vegetables are cooked, add the chopped parsley and serve 
5. Thicken the cawl by adding the oatmeal mixed into a paste with cold water 
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Irish Soda Bread 
 

Ingredients (make 1 loaf) 
 
250g all purpose flour 
120g whole wheat flour 
2 teaspoons baking soda 
½ teaspoon salt 

100g white sugar 
375g cups plain yoghurt 
110g cup raisins 
2 eggs 

 
Method 
 

1. Preheat oven to 350˚ F (175˚C) 
2. Combine dry ingredients 
3. Mix eggs and yoghurt.  Add to the dry ingredients.  Add raisins and mix 
4. Pour dough onto lightly floured board and knead 10 times (fun for the kids!) 
5. Shape into a round loaf, adding flour if necessary 
6. Place in a lightly greased pan 
7. Bake at 350˚F (175˚C) for 1 hour or until the bottom of the loaf sounds hollow 

when tapped 
 
 

 
Fresh Spring Salad 

 
Ingredients (serves 10) 
 
280g frozen peas (thawed) 
2 celery sticks, thinly sliced 
100g cauliflower pieces 
3 spring onions thinly sliced 
120ml low fat salad dressing 

60ml low fat sour cream 
4 lean bacon strips, cooked and 
crumbled or ham diced 
40g sunflower seeds (optional) 

 
Method 
 

1. Mix together the peas, celery, cauliflower and spring onions 
2. Combine the dressing and sour cream, pour over the salad and mix well 
3. Cover and chill for 1 hour 
4. Stir in the bacon and sunflower seeds just before serving 
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Scones 

 
Ingredients (makes 24) 
 
75g low fat spread 
400g self-raising flour 
250ml semi-skimmed milk 
milk to glaze 
 
Method 
 

1. Preheat oven to 230˚C/450˚F/Gas 8 
2. Rub the low fat spread into the flour until it resembles fine breadcrumbs 
3. Make a well in the centre and stir in enough milk to give a soft dough 
4. Turn onto a floured board, knead very lightly then roll out to about 2cm thick, 

or pat it out with your hands 
5. Cut the scones with a medium sized cutter into 24 scones 
6. Place on a baking sheet, brush with milk and bake near the top of the oven for 

about 10 minutes, until brown and well risen 
 
Fruit scones - Add 100g currents, sultanas, raisins, chopped dates or  

cherries after step 1 
 
Wholemeal scones - Use 300g self raising wholemeal flour with 100g plain  

flour, add 1 tsp baking powder 
 
 

Fruity Tea Loaf 
 

Ingredients (makes 1 loaf) 
 
500g mixed dried fruit 
300g fine wholemeal self-raising flour 
2 eggs – beaten 
450ml strained tea 
 
Method 
 

1. Put the dried fruit in a bowl and stir in the tea. 
2. Leave for at least 4 hours or preferably overnight 
3. Preheat oven to 170˚C/325˚F/Gas 3 
4. Stir in the eggs and flour 
5. Turn into 1kg greased loaf tin and flatten the top 
6. Bake for 1 ¾ hours 
7. Test to see if the loaf is ready by inserting a skewer into the middle, if it comes 

out sticky, more baking time is required 
8. Turn out of tin and cool on a wire rack 
9. Cut into 12 slices 
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Banana Bread 
 

Ingredients (makes 1 loaf) 
 
6 very ripe bananas 
100g low fat spread 
75g brown sugar 
2 eggs – whisked 
200g wholemeal flour 
2 tsp baking powder 
 
Method 
 

1. Preheat oven to 200˚C/400˚F/Gas 6 
2. Mash the bananas and set aside 
3. Cream the low fat spread and the sugar, add the mashed bananas and mix well 
4. First fold in a cupful of the flour mixed with the baking powder, then some of 

the well whisked egg 
5. Continue to alternatively fold in flour and then egg 
6. Line a 2lb loaf tin with greaseproof paper and pour in the mixture 
7. Smooth off the top and bake for 35-40 minutes 
8. Test to see if the loaf is ready by inserting a skewer into the middle, if it comes 

out sticky, more baking time is required 
9. Cut into 12 slices  

 
 

Banana Muffins 
 

Ingredients (makes 12) 
 
300g plain flour 
1 tsp (5mls) baking powder 
1 tsp (5mls) bicarbonate of soda 
60g white granulated sugar 
1 egg 

3 large well ripened bananas – peeled 
and mashed 
60 mls water 
90 mls melted low fat spread 

 
 
Banana Oatmeal Muffins Reduce flour to 240g and add 60g rolled oats to  
    the wet mixture 
 
Method 
 

1. Prepare muffin tins, preheat oven to 190˚C/375˚F/Gas 5 
2. In a large bowl, sift together flour, baking powder, and bicarbonate of soda 
3. In another bowl, mash bananas thoroughly and stir in sugar, egg, water and 

low fat spread (add porridge oats if using) 
4. Pour all the wet mixture into the dry mixture.  Stir until combined.  The batter 

will be lumpy, but no dry flour should be visible. Do not over stir. 
5. Spoon into muffin cases and bake for about 20-25 minutes until the tops are 

lightly browned and spring back when pressed gently 
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Melting Moments 

 
Ingredients (Makes 16) 
 
120g low fat spread 
120g self raising flour 
½ tsp baking powder 
30g branflakes 

60g sugar 
60g plain flour 
1 egg – beaten 
8 glace cherries 

 
Method 
 

1. Preheat oven to 180˚C/350˚F/Gas 4 
2. Cream low fat spread and sugar 
3. Add the beaten egg and flour.  Add a little milk if needed to form a soft dough 
4. Shape into small balls and roll in crushed branflakes 
5. Place well apart on a greased baking tray with ½ a cherry on top 
6. Bake for 20-25 minutes 
7. Cool in a wire rack 

 
 
 
 
 
 
 
 
 
 

Coleslaw 
 

Ingredients 
 
Small white cabbage shredded finely 
1 carrot grated 
1 small onion sliced 
1 teaspoon vinegar 

salt and pepper (optional) 
2 tablespoons low fat mayonnaise 
2 tablespoons natural yoghurt 
 

 
Method 
 

1. Mix all the above together 
2. Place in a glass bowl and cover 
3. Refrigerate until ready 
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Chocolate and Potato Macaroons 
 
Ingredients (makes 10-12) 
 
75g peeled, cooked and cooled potatoes 
300-400g Icing sugar, sieved 
100g Dark chocolate 
75g Desiccated coconut (beware of nut allergies) 
 
Method 
 

1. Lightly toast the coconut by spreading it on a non-stick baking sheet and 
placing it under the grill – watch closely as it burns easily – set aside 

2. Sieve the potato over a mixing bowl, then gradually add the icing sugar – 
initially the mixture becomes very thin but it gradually thickens up.  The 
amount of icing sugar required will vary with the type of potato you use and 
how waxy or floury it is 

3. When the mixture is thick enough to shape, without getting it all over your 
hands, make it into balls or Easter egg shapes or you can press in into a baking 
tray, smooth it out and cut into rectangular bars.  Allow it to harden completely 

4. Melt the chocolate by placing it in a heat resistant bowl over a pan of 
simmering water, once melted remove the chocolate from the heat 

5. Dip the shaped macaroons into the chocolate, allowing any excess chocolate to 
drip back into the bowl and toss in the toasted coconut.  Place on a baking 
sheet of non-stick paper until the chocolate sets 

 
 
 
 

Spanish Flag Lollies 
 
 
 

Ingredients (makes 6-8) 
 
12 strawberries or other soft red fruit 
1 mango or other soft yellow fruit 
Ice-lolly moulds 
 
Method 
 

1. Take the stalks off the strawberries, wash then them crush them on a plate 
with a fork 

2. Put half the crushed strawberry mix into the bottom of each lolly mould so that 
it is about a quarter full 

3. Peel the mango, cut the flesh from the stone then roughly mash the flesh with 
a fork. Place the mango on top of the strawberry so that the moulds are 3 
quarters full 

4. Place the remainder of the crushed strawberries on top of the mango then put 
a lolly stick through the middle of each mixture and freeze  
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Orchard Fizz 
 

Ingredients 
 
1 bottle sparkling mineral water 
1 litre unsweetened pure apple juice 
red skinned apples 
 
Method 
 

1. Chill the drinks if possible, then mix in a large jug 
2. Add pieces chopped apple 
3. Serve whilst still bubbly  

 
 
 

Berry Muffins 
 

Ingredients (makes 12) 
 
250g plain flour 
1 tablespoon baking powder 
100g castor sugar 
75g chilled margarine, chopped 

1 medium egg, beaten 
175ml semi-skimmed milk 
175g raspberries, blueberries or 
blackberries or a mixture of all three 

 
Carrot and Nut Muffins (beware of nut allergies) 
Replace berries with 100g of grated carrot and 50g of chopped pecan or walnuts.  Add 
tsp of mixed spice to flour 
 
 
Pre-heat oven to 200C/400F/Gas mark 6 
 
Method 
 

1. Sift flour and baking powder into a large bowl 
2. Stir in sugar and margarine 
3. Mix egg and milk into dry ingredients until just blended, it’s okay if it’s lumpy – 

it should be 
4. Add some extra milk if the mix is quite dry 
5. Add in fruit and mix gently so as not to crush it too much 
6. Spoon muffin mix into 12 paper case lined or non-stick muffin tins 
7. Bake for 20-25 minutes or until firm to touch and golden 
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Berry Summer Pudding 
 

 
Ingredients Serves 4 
 
8 slices of white or wholemeal bread, crusts removed 
1 ½ - 2 lbs mixed berries e.g. strawberries, raspberries, blackcurrants, redcurrants 
(fresh or frozen) 
1oz castor sugar 
3 tablespoons water 
 
Method 
 

1. Line a (2 pint) bowl with bread, keeping a slice or two for the lid 
2. Simmer berries, water and sugar gently until juices run 
3. Pour the fruit mixture into the bread lined bowl, reserving liquid and cover with 

the reserved bread 
4. Place a plate small enough to sit inside the bread lid and weight it down  

using tins 
5. Refrigerate overnight 
6. Turn out on to a plate and pour the reserved juice over the top 
7. Serve with low fat yoghurt and crème fraiche 

 
 
 

Frozen Yoghurt Lollies 
 

Ingredients 
 
Plain natural yoghurt 
Soft fruit of your choice 
Ice-lolly moulds 
 
 
Method 
 

1. Crush the fruit with a fork 
2. Mix with the plain natural yogurt 
3. Place the mixture into the lolly mould and put a lolly stick through the middle 
4. Freeze until solid 
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Couscous Salad 
 
 

Ingredients (makes 1 large bowl) 
 
160g cooked couscous 
6 green onions, chopped 
2 medium tomatoes, seeded and cut 
into small pieces 

150g cucumber, chopped 
365g cooked chickpeas 
40g parsley, chopped 

 
For the Dressing 
 
120ml olive oil 
120ml fresh lemon juice 
2 cloves minced garlic 
1 tsp Dijon mustard 

1 tsp ground coriander 
1 tsp salt 
fresh ground black pepper 

 
Method 
 

1. Mix all ingredients together and toss well with the salad dressing 
2. Garnish with fresh parsley 

 
 
 

Semolina 
 
Ingredients 
 
500ml (1 pint) semi-skimmed milk 
62ml semolina 
60g sugar 
15g low fat spread 
nutmeg 
vanilla essence 
 
Method 
 

1. Boil milk and essence, rain in semolina and cook gently at the side of stove. 
2. When cooked, add sugar, pour into buttered pie-dish; grate nutmeg on top and 

brown. 
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Fruit Smoothie Recipes 

 
Making a smoothie couldn’t be easier – just prepare your ingredients, throw them into 
a blender and press ‘on’. 

 
Summer Refresher 
 
¾ pineapple 
1 handful raspberries 

5-6 fresh mint leaves 
8 tablespoons (120ml) pineapple juice 

 
A tropic-temperate blend of fruits lifted even higher with the refreshing mint. 
 
Pineberry 
 
½ pineapple 
1 handful cranberries 

1 handful strawberries 
8 tablespoons (120ml) pineapple juice 

 
The sharp taste of the cranberries is well balanced by the sweetness of all the other 
ingredients. 
 
Peachy Strawbs 
 
2 handfuls of strawberries 
3 peaches (or nectarines) 

Juice of 1 lime 
8 tablespoons (120ml) orange juice 

 
Summer delight in a glass, and laden with antioxidants for better immunity and  
healthy skin. 
 
Peach Melba 
 
3 peaches (or nectarines) 
1 banana 

1 handful raspberries 
10 tablespoons (150ml) apple juice 

 
An exquisite combination bursting with energy and taste. 
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White Bread 
 

Ingredients (makes 1 loaf) 
 
500g strong flour 
15g salt 
55ml olive oil 

20g fresh yeast 
275ml water 

 
Method 
 

1. Mix all the ingredients in a large bowl taking care not to put yeast on the top of 
the salt 

2. Knead well with your hands and knuckles until the dough is elastic, smooth and 
shiny.  Cover with a piece of cling film and leave to rise for 1 hour 

3. Line a baking tin with baking parchment and mould the dough into a sausage 
and place in the tin 

4. Preheat your oven to 220C/450F/Gas 6, then leave the dough to rise for a 
further 30 minutes to 1 hour.  Place the tin in the oven for 35 minutes.  
Remove from the tin, tap the bottom with your knuckles – if it sounds hollow, 
it’s ready.  Cool on a wire rack 

 
 

Wholemeal Bread 
 

Ingredients (makes 1 loaf) 
 
450g wholemeal flour 
300ml lukewarm water 
15g fresh yeast 

1 tsp brown sugar 
¼ oz sunflower spread 

 
Method 
 

1. Mix the flour and salt together, rub in the lard 
2. Dissolve the sugar in a little of the water and use to mix the yeast into a 

smooth thin paste, then add the remaining water 
3. Make a well in the centre of the flour and pour in the liquid 
4. Mix together well and then knead for at least 5 minutes, until it becomes a 

smooth, elastic dough 
5. Shape into a ball and place in a warmed lightly greased bowl, cover and leave 

in a warm place for an hour to allow it to rise 
6. Turn out on to a floured surface and knock out all the air 
7. Shape into a ball and place on a warmed greased baking tray, cover and leave 

in a warm place for 35 minutes to allow it to rise, cut a cross in the centre 
(1.5cm deep) after about 20 minutes 

8. Preheat oven to 230C/450F/Gas 8 and bake for 35-40 minutes 
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Pasta and Sweetcorn Salad 
 
Ingredients (serves 8) 
 
225g tricolour pasta 
175g frozen sweetcorn 
1 dessert spoon olive oil 
 
Method 
 
1. Bring a large pan of water to the boil, add the pasta and bring back to the boil.  

Reduce the heat and cook for about 10 minutes or until the pasta is al dente.  
Drain through a sieve, rinse with boiling water and allow to cool 

2. Bring a small pan of water to the boil and cook the sweetcorn for 2-3 minutes, 
then drain 

3. When the sweetcorn and pasta are cool, mix together in a large bowl and 
drizzle with the olive oil 

 
 
 

Popcorn Recipe 
 

Ingredients 
 
A popcorn pan or a large saucepan with a lid 
Popcorn kernels 
Tablespoon of olive oil 
 
Method 
 

1. Put about a tablespoon of olive oil in your pan with a handful of popcorn kernels 
2. Put a lid on the pan then put the pan on the hob over a medium heat.  When 

you hear the kernels start to pop, you should turn the handle of the popcorn 
pan or shake the saucepan with the lid on 

3. Once the popping has definitely stopped turn off the heat and carefully open 
the pan 

 

 
Fruity Apricot Chutney 

 
Ingredients 
 
175g Dried apricots chopped 
1 Red onion thinly sliced 
2 tbsp sweet chilli sauce 
1 tbsp mango chutney 

juice of 1 lemon 
300ml water 
1 tbsp fresh coriander, 
chopped 

 
Method 
 

1. Add all the ingredients except the coriander to a pan, bring to the boil and 
simmer for 10-15 minutes until reduced and thickened 

2. Allow to cool and stir through the coriander 
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Chickpea and Potato Curry 
 

Ingredients 
 
1 can chickpeas, drained 
128g carrots cut up 
75g potatoes diced (you can also use 
leftover boiled potatoes) 
1 can of tomatoes 

1 cube for vegetable stock 
50g spring onions chopped 
curry powder 
¼ tsp nutmeg 
cooked rice 

 
Method 
 

1. In a large skillet combine the above ingredients, except the rice.  Cover and 
cook until the carrots are done.  (Add a little water if it is getting too dry) 

2. Serve over rice. 
 
 

 Cinnamon Raisin Soft Pretzels 
 

Ingredients (makes 12) 
 
125g raisins 
450g all purpose flour 
25g brown sugar 
1 ½ tbsp baking 
powder 

½ tsp baking soda 
½ tsp salt 
500ml plain yoghurt 
1 egg 
 

25g granulated sugar 
1 tsp cinnamon 
2 tbsp low fat spread 

 
Method 
 

1. Preheat the oven to 375F/190C.  Line two large cookie sheets with parchment 
paper and grease the paper lightly 

2. Measure the raisins into a bowl and pour boiling water over and cover.  Let 
soak while you prepare the rest of the ingredients 

3. In a large bowl, mix together the flour, brown sugar, baking powder, baking 
soda and salt 

4. In another bowl, whisk together the yoghurt and the egg.  Pour the yoghurt 
mixture into the flour mixture and stir well until blended.  Drain the raisins and 
add to the dough, mixing well, the dough will be quite soft 

5. Sprinkle some additional flour onto the counter or table and turn the dough out 
onto this.  Knead the dough about 10 – 15 times, just to make it all uniform, 
then cut into 12 equal pieces.  Working with one lump roll it out into an even 
rope about ½ inch thick.  Twist it into a pretzel shape.  Place on prepared 
baking sheet.  Repeat with remaining lumps of dough 

6. Stir together the cinnamon and sugar and melt the low fat spread in a small 
dish.  Brush each pretzel with some butter, then sprinkle cinnamon sugar.  
Bake for 18 to 20 minutes or until lightly browned on top 
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Pumpkin and Apple Soup 
 
 

Ingredients (serves 6) 
 
2 onions, peeled and chopped 
1 clove garlic, peeled and crushed 
1 tbsp olive oil 
500g pumpkin, skinned, seeded and 
cubed 
2 baking apples, peeled, cored and 
chopped 

570ml/1 pint 
vegetable stock 
300ml/1/2 pint apple juice 
2 sprigs fresh sage 
salt and freshly ground pepper 
 

 
Method 
 

1. Heat the oil in a large saucepan and add the onions and the garlic.  Cook for 2 
minutes and then add the pumpkin, chopped apples and sage 

2. Cook for another 2 minutes, season well and add the stock and the apple juice.  
Bring to the boil and simmer for 15-20 minutes until the ingredients are tender. 

3. Liquidise and serve piping hot with crusty bread 
 
 
 

Pumpkin Smoothie 
 
Ingredients (makes 3-4) 
 
120g canned pumpkin 
170ml plain yoghurt 
¼ tsp cinnamon 

1/8 tsp nutmeg 
fresh orange juice to sweeten 

 
Method 
 

1. Combine ingredients in a blender and puree until smooth 
2. Pour the smoothies into small glasses 
3. For a fun touch, add a pinch of cinnamon or a few coloured sprinkles  
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Pumpkin Muffins 
 

 
Ingredients (makes 12) 
 
225g pumpkin flesh 
2 eggs 
½ tsp ginger 
½ tsp cloves 

125ml semi-skimmed 
milk 
100ml golden syrup 
2 tbsp sunflower spread 

175g white flour 
1 tsp baking powder 
½ tsp cinnamon 

 
Method 
 

1. Preheat oven to 200C/400F/gas mark 6.  Steam the pumpkin flesh until tender 
then puree in a blender or food processor 

2. Allow to cool 
3. Mix together the eggs, milk, syrup and spread, and mix with the pumpkin. 
4. Combine flour, baking powder and spices and add these dry ingredients to the 

pumpkin mixture.  Stir to mix, but don’t over mix 
5. Pour into muffin pans and bake for 18 to 20 minutes 

 
 
 
 
 
 

Shortbread 
 

Ingredients (Makes 10-12) 
 
125g lower fat spread 
55g caster sugar 
180g plain flour 
 
Method 
 

1. Heat the oven to 190 c/375 f/Gas 5 
2. Beat the lower fat spread and the sugar together until pale 
3. Stir in the flour to get a smooth paste. Turn on to a work surface and gently roll 

out until the paste is 1cm/½in thick 
4. Cut into rounds or fingers and sprinkle with a little caster sugar. Put on a 

backing sheet and chill for 20 minutes. Bake in the oven for 15-20 minutes until 
pale and golden. Cool on a wire rack 
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These recipes are for WW2 rations and would not be seen as healthy eating 
in todays climate  

 
Cheesy Pudding Pie 

 
Ingredients 
 
¼ teaspoon of dried mustard 
2 eggs 
½ pint of milk 

12 oz grated cheese 
salt and pepper 

 
Method 
 

1. Put all the ingredients in to a bowl and stir well 
2. Pour the mixture into an oven dish lined with greaseproof paper 
3. Pop it in the oven at 400F for 20 minutes 
4. Leave to cool 

 
 

Appley Dessert 
Ingredients 
 
Cooking apples 
Condensed milk 
Orange juice 
Nuts or grated chocolate 
 
Method 
 

1. Grate the raw cooking apple into a bowl 
2. Whip the apple together with some condensed milk 
3. Add some orange juice 
4. Arrange in dishes with nuts or grated chocolate on top 

 
________________________________________________________________ 
 

Carrot Fudgey Cubes 
 

Ingredients 
 
5 carrots 
gelatine 

orange essence 

 
Method 
 

1. Grate 5 carrots and cook them in a bit of water for 10 minutes 
2. Add the orange essence (or some grated orange rind) 
3. Melt a gelatine leaf and add it to the mixture 
4. Cook quickly for a few minutes stirring all the time 
5. Spoon into a flat dish and leave to set 
6. Cut the fudge into cubes and eat! 
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Bonfire Warmer 

 
 
Ingredients (serves 15) 
 
2 carrot, sliced 
2 onions, chopped 
8 rashers of lean bacon, chopped 
2 tbsp olive oil 
2 tsp curry powder 
50g plain flour 
900ml ¾ pint milk 
300ml chicken stock, or vegetable stock (low salt) 
 
Method 
 

1. Gently sauté the carrot, onion and bacon in the butter for 10 minutes  
until softened 

2. Stir in the curry powder and flour, cook for 2 minutes 
3. Gradually add the milk and stock stirring continuously until the soup thickens, 

boil and serve with crusty rolls 
 
______________________________________________________________________ 
 
 

Christmas Shaped Cookies 
 

Ingredients 
 
115g wholemeal flour 
236g plain flour, plus extra for rolling 
110g castor sugar 

225g low fat spread 
1 tsp vanilla extract 
Christmas cutters 

 
Method 
 

1. Put the flour and sugar into a food processor then add the low fat spread and 
vanilla extract.  Pulse until the mixture looks like breadcrumbs.  Pulse again to 
bring it together 

2. Turn out onto a lightly floured surface and knead until smooth.  Wrap in 
clingfilm and chill for 30 minutes.  (If you don’t have a food processor, you can 
of course do this by hand) 

3. Roll out the dough out to about ¼ inch thick and stamp out biscuits using 
cutters.  Place on baking sheets (you may have to chill again for 15 minutes or 
so).  Bake at 350F,180C, Gas mark 4 for 12-15 minutes 

4. Remove and leave briefly on trays before transferring to a wire rack to cool 
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Roast Chestnuts 
 

Ingredients 
 
1kg chestnuts 
 
Method 
 

1. Heat the oven to 200C/400F/Gas 6 
2. Cut a cross into the top of each nut into the top of the flesh.  Put in a roasting 

tin and bake until the skins open and the insides are tender about 30 minutes 
3. Serve in paper bags so you can eat them without dropping them.  Peel away 

the skin and the pithy white bit inside to get to the sweet kernel 
 
 

______________________________________________________________________ 
 

Mince Pies 
 
Christmas recipe ingredients 
(makes 36 pies) 
 
125g low fat spread 
115g white flour, plain 
225g wholemeal flour 
225g mincemeat 
1 egg, lightly beaten 
 
 

Fruity Mincemeat 
 
1 lemon, grated rind and juice 
125g each of raisins/sultanas 
125g each of currants and dried 
peaches (or apricots, pears) 
1.25ml mixed spice 
100g light brown sugar 
200g eating apples 
125g white grapes, seedless 

 
Christmas recipe instructions 
 

1. Mincemeat:  combine the brown sugar, mixed spice, dried fruit and lemon rind 
with juice.  Add cubed apple and halved grapes.  Mix and keep at about 5 
degrees centigrade for a minimum of one day 

2. Make a dough with water (60ml), the low fat spread and flour.  Knead until 
smooth and roll out a layer of thin pastry.  Cut out 30 round pieces of pastry 
using a cutter (5.5cm) 
Cut the remaining pastry into small strips 

3. Place some mincemeat in the middle of each and seal the strips in criss  
cross pattern 

4. Bake the mince pies until set but not browned at gas mark 6, 200C, 400F 
5. When ready, remove from the oven, brush with beaten egg white and sprinkle 

with a little castor sugar.  Brown again for an additional 10 minutes or until  
well browned 
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Additional Recipes / snack ideas 
 
Although some of these may not be the healthiest, they are tried and tested by 
the childcare providers in the Borders 
 
 
These have all been suggested by Dawn Armstrong – Childminder 
 

Cracker Faces 
 

Decorate cream crackers with cream cheese, honey raisins etc to form faces. 
 
 

Sandwich Kebabs 
 

Make sandwiches, cut into small shapes and place onto kebab sticks – serve 
 
 

Fruit Kebabs 
 

Cut up different fruits and stick onto kebab sticks – serve 
 

Fruit Fondue 
 

Fruit dipped into chocolate – serve 
 

Fruit dips 
 

Exotic fruit e.g. Mango, pineapple, Chinese gooseberry etc + yoghurt dip 
 

St Clements Punch 
 

Orange + Apple juice mixed with soda or lemonade - serve 
 

Jelly boats 
 

• Cut oranges in half, squeeze juice + scoop out. 
• Make jelly using the juice squeezed from the fruit and water. 
• Pour into shells and leave to set. 
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Health Events 2007 
 

Ja
n

u
ar

y Food Allergy & Food Intolerance Week 
Cancertalk Week 
Bug Busting Day – Head Lice Beware 
 

Ju
ly

 National Transplant Week 
 

Fe
br

u
ar

y  

A
u

gu
st

 International Youth Day 

M
ar

ch
 

Great Daffodil Appeal 
UN Day for Women’s Rights and 
International Peace 
Obesity Awareness Week 
No Smoking Day Se

pt
em

be
r Children’s Hospice Week 

Rural Health Week 
 
 
 
 

A
pr

il 

World Health Day 
Mental Health Action Week 
 
  

O
ct

ob
er

 

International Day of Older Persons 
Breast Cancer Awareness Month 
International walk to school month 
World Mental Health Day 
World Food Day 
World Osteoporosis Day 
Bug Busting Day-Head Lice Beware 
 

M
ay

 

World Asthma Day 
National Breastfeeding Awareness Week
National Smile Month 
International Day of Families 
National Allergy Week 
Walk to School Week 
Cancer Prevention Week incorporating 
fruity friday 
World No Tobacco Day 

N
ov

em
be

r 

Indoor Allergy Week 

Ju
n

e 

National Smile Month  
National Osteoporosis Month 
Help a Heart Week 
National Childcare Week 
World Environment Day 
National Food Safety Week 
Bug Busting Day-Head Lice Beware 
Bike Week 
Learning Disability Week 
Child Safety Week 
International Day Against Drug Abuse 
 

D
ec

em
be

r 

World AIDS Day 
International Human Rights Day 
 
 
 

 
Links to further information on these events can be found on the Department of Health 
website www.dh.gov.uk 

 
These events are for 2007 only and are subject to slight changes on an annual basis. 
Future Health Events calendars can be found on the following websites towards the end of 
the current year, www.dh.gov.uk and www.healthscotland.com  

 

http://www.dh.gov.uk/�
http://www.dh.gov.uk/�
http://www.healthscotland.com/�
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Funding Information 
 

 
 

In order to participate fully in some of the suggested activities, some groups may 
require funding to purchase equipment or food and ingredients.  The following is a list 
of individuals or organisations who can either provide funding opportunities or help to 
source funding opportunities. 
 
Scottish Borders Council Lottery Officer 
Contact:   Jean Robertson 
Tel:  01835 824000 
JJRobertson@scotborders.gov.uk 
 
Scottish Borders Council Grants Co-ordinator 
Contact: Linda Cornwall 
Tel:  01835 824000 
Lindacornwall@scotborders.gov.uk 
 
Community Food Grants 
NHS Borders Health Promotion Department 
Tel:  01896 824500 
 
Community Food & Health (Scotland) 
Small Grants Scheme 
Tel:   0141 226 5261 
www.communityfoodandhealth.org.uk 
 
Awards for All 
Tel:   0845 600 2040 
www.awardsforall.org.uk 
 
Grants for Learning 
Tel:   01786 445922 
www.gflscotland.org.uk 
 
Various 
www.sepa.org.uk/nws/areas/lothian_borders/funding_sources.xls 
www.funderfinder.org.uk 
 
 
 
 

mailto:JJRobertson@scotborders.gov.uk�
mailto:Lindacornwall@scotborders.gov.uk�
http://www.communityfoodandhealth.org.uk/�
http://www.awardsforall.org.uk/�
http://www.gflscotland.org.uk/�
http://www.sepa.org.uk/nws/areas/lothian_borders/funding_sources.xls�
http://www.funderfinder.org.uk/�
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Useful Contacts 
 
 

Local 
 
 
Health Promotion Department 
Westgrove 
Waverley Road 
Melrose  
TD6 9SJ 
Tel: 01896 824500 
 
Scottish Borders Out of School 
Care Network 
Lesley Blues 
Co-ordinator 
Tel: 07794 767 272 
enquiries.sbooscn@virgin.net 
 
Scottish Borders Council 
Council Headquarters 
Newtown St Boswells 
TD6 0SA 
Tel: 01835 824000 
 
Scottish Borders Childcare Partnership   
Margot Black 
Childcare Partnership Manager 
Education Department  
Scottish Borders Council 
Newtown St. Boswells 
TD6 0SA 
Tel: 01835 824000 ext 5809 
MBlack2@scotborders.gov.uk 
 
Scottish Childminding Association 
Jill Hosker 
SCMA Development Worker 
01721 724561 
Jill.hosker@childminding.org 
 
Oral Health Promoter 
Louise Rennie 
Galashiels Health Centre 
Currie Road 
Galashiels 
Tel: 01896 663735 
 
Nutrition & Dietetic Department 
Borders General Hospital 
Melrose  
TD6 9BS 
Tel: 01896 826000 

Scottish Enterprise Borders 
Bridge Street 
Galashiels 
TD1 1SW 
Tel:01896 758991 
www.scottish-enterprise.com/borders 
 
Active Primary School Co-ordinators 
 Euan Graham – Earlston  

Earlston Primary School  
Tel: 01896 848851 
Mob: 07785332719 
Egraham1@scotborders.gov.uk 
 Paddy Dearlove  - Eyemouth/Duns 

Eyemouth Primary School 
Tel: 01890750692 
Mob: 07785332723 
pdearlove@scotborders.gov.uk 
 Graeme Murdoch – Galashiels 

Balmoral Primary School 
Tel: 01896 753400 
Mob: 07785332731 
gmurdoch@scotborders.gov.uk 
 Karen Cornwall – Hawick 

Burnfoot Community School 
Tel: 01450 375147 
Mob: 07785332826 
kcornwall@scotborders.gov.uk 
 Caroline McEwan – Kelso/Jedburgh 

Kelso High School 
Tel: 01573 227346 
Mob: 07785332862 
camcewen@scotborders.gov.uk 
 Paul Murray – Peebles 

Kingsland Primary School 
Tel: 01721 720025 
Mob: 07785332882 
pmurray@scotborders.gov.uk 
 Scott Montgomery – Selkirk 

Philiphaugh Community School 
Tel: 01750 721774 
Mob: 07785332923 
smontgomery@scotborders.gov.uk 
 

Borders Organic Gardeners 
www.bordersorganicgardeners.org.uk 
 
 

mailto:enquiries.sbooscn@virgin.net�
mailto:MBlack2@scotborders.gov.uk�
mailto:Jill.hosker@childminding.org�
http://www.scottish-enterprise.com/borders�
mailto:Egraham1@scotborders.gov.uk�
mailto:pdearlove@scotborders.gov.uk�
mailto:gmurdoch@scotborders.gov.uk�
mailto:kcornwall@scotborders.gov.uk�
mailto:camcewen@scotborders.gov.uk�
mailto:pmurray@scotborders.gov.uk�
mailto:smontgomery@scotborders.gov.uk�
http://www.bordersorganicgardeners.org.uk/�
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National 
 
 
Food Standards Agency Scotland 
6th Floor, St Magnus House 
25 Guild Street 
Aberdeen  
AB11 6NJ 
Tel: 01224 285100 
www.food.gov.uk 
 
NHS Health Scotland 
Woodburn House 
Cannaan  Lane 
Edinburgh  
EH10 4SG 
Tel: 0131 536 5500 
www.healthscotland.com 
 
British Heart Foundation 
14 Fitzharding Street 
London  
W1H 6DH 
www.bhf.org.uk 
 
British Dietetic Association 
5th Floor Charles House 
148/9 Great Charles Street  
Queensway 
Birmingham  
B3 3HT 
Tel: 0121 200 8080 
www.bda.uk.com 
 
Scottish Out of School Care Network 
Level 2  
100 Wellington St 
Glasgow 
G2 6DH 
Tel: 0141-564 1284 
E-mail: info@soscn.org 
www.soscn.org 
 
The Dairy Council 
Henrietta House 
17/18 Henrietta Street 
London  
WC2E 8QH 
Tel: 020 7395 4030 
www.milk.co.uk 
 
 
 
 

British Nutrition Foundation 
High Holborn House 
52-54 High Holborn 
London  
WC1V 6RQ 
Tel: 020 7404 6504 
www.nutrition.org.uk 
 
Community Food & Health Scotland 
(formally Scottish Community Diet Project) 
C/o Scottish Consumer Council 
Royal Exchange House 
100 Queens Street 
Glasgow  
G1 3DN 
Tel: 0141 226 5261 
www.communityfoodandhealth.org.uk 
 
Play Scotland 
Midlothian Innovation Centre 
Pentlandfield 
Roslin 
Midlothian   
EH25 9RE 
Tel: 0131440 9070 
www.playscotland.org 
 
Brake the Road Safety Charity 
PO Box 548 
Huddersfield  
HD1 2X2 
Tel: 01484 559909 
www.brake.org.uk 
 
Forestry Commission 
231 Corstorphine Road 
Edinburgh  
EH12 7AT 
Tel: 0131 344 0303 
www.forestry.gov.uk 
 
Scottish Health Promoting Schools Unit 
Gardyne Road 
Dundee 
DD5 1NY 
Tel: 01382 443684 
www.healthpromotingschools.co.uk  
 
 
 
 

http://www.food.gov.uk/�
http://www.healthscotland.com/�
http://www.bhf.org.uk/�
http://www.bda.uk.com/�
http://www.soscn.org/�
http://www.milk.co.uk/�
http://www.nutrition.org.uk/�
http://www.communityfoodandhealth.org.uk/�
http://www.playscotland.org/�
http://www.brake.org.uk/�
http://www.forestry.gov.uk/�
http://www.healthpromotingschools.co.uk/�
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BHF National Centre of Physical 
Activity & Health 
School of Sport and Exercise Sciences 
Loughborough University 
Loughborough 
Leicestershire 
LE11 3TU 
Tel: 01509 223259 
www.bhfactive.org.uk 
 
Comic Company 
www.comiccompany.co.uk  
 
World Cancer Research Fund 
www.wcrf-uk.org 
 Great Grub Club Resource 

www.wcrfuk.org/cancer_prevention/ggc
/index.lasso 
 
Healthy Living 
www.healthyliving.gov.uk 
 
 

  

 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

http://www.bhfactive.org.uk/�
http://www.comiccompany.co.uk/�
http://www.wcrf-uk.org/�
http://www.wcrfuk.org/cancer_prevention/ggc/index.lasso�
http://www.wcrfuk.org/cancer_prevention/ggc/index.lasso�
http://www.healthyliving.gov.uk/�

