
 
 

  



 
 

 

WELCOME TO WINTER FUN! 
This booklet of activities, games, ideas and recipes has been created for you to enjoy 

throughout the winter months. It is divided into 4 sections: 

1) Let’s get outside – things to do in your garden, street, park or an outside space  

2) Let’s get making – ideas for construction, crafts and design 

3) Let’s get playing – games you can play and ideas for equipment 

4) Let’s get chopping – delicious winter recipes for you to try 

Before you dive into all the pages, can you find everything hidden in our cover picture created 

by talented illustrator and cartoonist Rory McNeill (rory.mcneill@outlook.com)? Answers 

inside this booklet.  

Amanda Watkins Cooke has compiled the fun packed activities and ideas. Please send us 

photos of your creations. We would love to know what you have most enjoyed. 

We hope you have hours of winter fun! 

CONTACT US 

www.activeleaders.co.uk 

Social Media - @activeleadersuk 
 

Facebook - @activeleaderssonningcommon 
Instagram - @activeleaders_sonningcommon 
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Go on a Winter Scavenger hunt!  

Can you find these items? Cross them off when you find them. 

 

   

    

    

    

 

  



 
 

Try a festive themed Scavenger Hunt in your street    

 

 

   

    

 

  

 

 

Be a Nut and Berry Detective!  

How many of these can you spot on a walk or in a local park? 

  



 
 

Natural faces walk 

Go on a walk and see how many ‘natural faces’ you can find: 

 

 

 

 

Have a scavenger colour competition 

Find something for each of these colours: 

 

 
 
 
 

   

 
 
 
 

   

 
 
 
 

   

 

  



 
 

Play the ‘How Many’ game 

How many items can you find on a walk outdoors? You can play this anywhere. For example: 

 

How many different coloured leaves can you find? 

 

How many different shaped stones can you find? 

 

How many feathers can you collect?  

 

How many number 5s can you spot? 

 

How many clocks can you count? 

 

How many postboxes have you seen? 

 

How many trees with all their leaves can you spot? 

 

How many arched windows can you see? 

 

How many names of animals have you spotted? 

 

How many weathervanes can you see? 

 

 

 

 

 

Can you think of some items to spot or collect? 

 

 

 



 
 

Make a Frozen Suncatcher 

This is great for a cold day and 
night. 

Spend some time outside gathering 
items to use in your suncatchers - 
the more colourful the better. 
Examples: branches, berries, twigs, 
flowers, buds, leaves. Lay out a 
plastic lid or paper plate to use as 
the mould for your suncatcher. 
Place a piece of looped string on 
one side of the mould with the loop 
hanging out over it. 

Fill the mould with water and add the things you have collected to the water, making a 
pattern or design.  

Leave outside overnight on a frosty night to freeze (or carefully pop in the freezer!)  When it 
has frozen, gently remove the mould and hang from a tree branch or windowsill using the 
loop. 

Make a Forest Guardian 

 

 

 

  



 
 

Hot chocolate and star gazing night!   

 

On a clear night when the stars are really bright, grab a hot chocolate, a warm blanket, dress 

up warmly, go outside and look up at the clear sky. See how many stars and planets you can 

see. Use this website to help you https://www.planetsforkids.org/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Make a decorative Leaf Stack 

If you don’t have garden wire you can use string. Thread the string through a needle with a 

large eye so you can guide the string through the various items. 

  

https://www.planetsforkids.org/


 
 

Make a Loo Roll Bird Feeder for hungry birds  

You can make this simple feeder with items you 

probably already have at home: 

1. Smother a cardboard tube in peanut butter (no 

added salt and sugar versions are suitable for 

birds). 

2. Roll it in bird seed and thread some string 

through the hole. 

3. Tie it up outside where birds will feel safe eating. 

 

     

How many of these garden birds can 

you spot on your feeder?  

 

 

 

 

Make Kindness Rocks 

 

Go on a walk, find some flat pebbles 

or rocks and paint some kind and 

cheerful messages on them. Why not 

hide them around where you live for 

other people to find? You might 

really brighten up someone’s day! 

 

  

Did you find these items on our booklet cover? 

8 Candy canes; 11 Robins; 3 Cats; 3 Dogs; 14 Presents; 18 Bobble hats; 13 Santa Hats; 8 Penguins; 5 Stockings; 4 

Yellow wrapped sweets; 6 Orienteer posts; 5 Ducks; 3 Hot chocolates; 2 reindeer; Santa’s things: Boots, Belt, List, 

Sleigh. 



 
 

Make a Hedgehog House 

Hedgehogs love a warm and cosy place to snuggle down in winter.  What can you find 

outside to create a house for them? 

 

Detective chart 

Complete the chart. You could draw pictures of what you hear and touch. 

Listen! What do you hear? Touch: What do you feel? 

What? When? Where? What? When Where? 

Water 
babbling 
 

  Soft   

Wind 
howling 
 

  Fuzzy   

Leaves 
crunching 
 

  Hard   

Birds 
tweeting  
 

  Squishy   

Woodpecker 
pecking 
 

  Smooth   

Bee or fly 
buzzing 
 

  Rough   

Dog barking 
 
 

 
 

 Wet   

Twigs 
snapping 
 

  Cold   

  



 
 

Pavement or Patio activities 

All you need is chalk! (Ask an adult’s permission first.) 

 

Create a maze…or a Fitness Circuit 

 

…or some crazy festive pavement art!  

 

Collect fallen leaves, twigs and berries and create your own designs 

Could you make them into greetings cards? 

  



 
 

Take part in the Photo-a-day challenge   

Each day has a different photography theme. How creative can you be? 

At the end of the challenge, why not put your photos into a collage? 

DAY THEME DAY THEME 

1 Lights 16 Bauble 

2 Tree 17 Cold 

3 Decorations 18 Adventure 

4 Glitter 19 Feast 

5 Treats 20 Close up 

6 Warmth 21 Fingers and toes 

7 Memories 22 Nature 

8 Bells 23 Reflection 

9 Red 24 Tinsel  

10 Nativity 25 Santa 

11 Gold 26 Stocking 

12 Holly 27 Twinkle 

13 Carols 27 Family 

14 Green 29 Night-time 

15 Candle 30 My favourite things 

 

Be a Festive Wildlife Detective! 

Can you find: 

 

 

 

 

A red-legged 
partridge (pear 
tree optional) 

Two collared 
doves 

Three pheasant 
hens 

Four calling birds 
Five cold 
things!!!! 

Six geese-a-
braying 

Seven swans-a-
swimming 

Eight glades-a-
twinkling 

Nine red deer 
prancing 

Ten paws-a-
creeping 



 
 

 

 

 

 

 

 

 

Most of these craft ideas use everyday items such as string, tape, leaves, strong glue, paper, 

scissors, cardboard, paper plates, egg boxes, coloured cellophane, cotton wool, jam jars, 

odd bits of felt or material and natural objects found in the park, street or garden. Some use 

poster paints and a small paintbrush. 

Make your own holly wreath 

The first thing you will need is twigs to make the base of your 

wreath. Make sure these are bendy. If you can’t find bendy 

twigs you can use wire, polystyrene or mesh.  

You will also need: 

• String 
• Scissors or pruning shears 
• Moss 
• Natural materials such as holly with berries, mistletoe, 

pinecones, cinnamon, laurel, ribbons. 
 

1. To make the base, bend twigs into a circle and tie them together with the string. Repeat 

the process with several twigs to create a thick circular base. 

2. Tie bunches of leaves together at their stems. This could be the laurel and mistletoe or 

holly. 

3. Tie these bunches into the twig base covering it completely. Use the string to tie them in 

place. You might find it easier if all the stems are facing one direction and the leaves of 

the next bunch overlap the stems of the previous bunch. 

4. Now tie in any extra items, like pinecones, cinnamon and orange slices. If you have some 

wire it is easiest to wrap the wire around the item and then poke it into the wreath and 

twizzle it at the back to fasten. 

5. Finally tie a loop of string at the top of the wreath to hang it from your front door. 

  



 
 

Pinecone art 

You need some paint, glue and odd craft items to make these. You could also add little 

name tags and give them as festive gifts to your family. 

    

 

   

 

 

  



 
 

Twig Christmas Tree 

Forage for twigs on a walk; snap them into small lengths and create your own Christmas 

tree by sticking them to a lolly stick or piece of card. If you are feeling really creative, why 

not give them a little sparkle and turn them into tree decorations? You could also give them 

as Christmas cards. 

      

Divali Lantern 

Diwali is the Indian festival of lights, usually lasting five days and 

celebrated in November. 

1. Take 2 A4 sheets of coloured paper. Cut 1cm off one short 

edge and 1cm off one long edge of one of the pieces.  

2. Fold the other sheet of paper along the long edge, exactly in 

half matching the edges. Cut equally spaced straight lines from 

the open edge of this sheet towards the folded edge but do 

not cut through the folded edge. (Stop cutting about 1cm 

from the fold).  

3. Open this sheet out gently and let the cut folds stick 

upwards towards you. Place this sheet on top of the uncut 

sheet and carefully glue the long edges of the cut sheet to 

the long edges of the uncut sheet leaving the 1cm short 

edge jutting out at one end. Let the glue dry. 

4. Glue the short edge of the bottom sheet and stick it 

underneath the the short edge of the cut sheet, bringing the 

two together.  

5. Use the long 1cm edge you cut from the first sheet of paper 

to make a handle, fixing it to either side of one end 

of the lantern. 

6. If you have a battery tea light you can put your 

lantern over it on a surface, to create a beautiful 

glow. 

 

  



 
 

Create a Handprint wreath  

Either use painted hand prints or cut out hand shapes from green card to create a personal 

and colourful festive wreath which you could hang on your door.  

             

 

Twig Stars 

Find some twigs on a walk and then create stars using string to tie the ends of the twigs 

together. Add a little sparkle and then hang them up with ribbon. 

 

 

 

 

 

 

 

 



 
 

Clothes peg Craft 

If you have any spare clothes pegs, why not create some mini festive characters. You can 

even use them to display Christmas cards in inventive ways. 

      

 

 

 

 

 

 

Footprint art 

Why not dip your toes in some paint and create some festive ‘MistleTOE’ pictures?! (Make 

sure you have a towel nearby, so you don’t tread painted footprints all over the floor!) 

 

 

 



 
 

Gingerbread art 

What can you find to create your own festive gingerbread family? 

  

 

Handprint baubles 

Grab a plain bauble and get creative with some festive handprint designs! 

 

Create a winter wonderland in a shoebox 

Cotton wool is very helpful… 

 

 



 
 

Festive crafts with egg boxes 

Do you have an empty egg box in the house? Why not try some of these… 

 

 

Make a festive suncatcher 

Make an outline of your shape from card or stiff paper. Glue tissue paper, cellophane (eg 

from old sweet wrappers) and coloured gems onto the tissue. Carefully stick onto a window 

to let the light shine through. 

   

 



 
 

Make your own snow globe 

What you need:  

• A jam jar (with lid and thoroughly cleaned)  

• Miniature figures, such as toys or cake decorations 

• Artificial foliage (you might have this in your toys) 

• Very strong glue such as epoxy adhesive 

• Clean, clear water  

• Glycerine 

• Glitter 

• Clear bottle tops if you have them 

 

How to make it: 

1. Fill the jar with water, screw the lid on tight and leave it upside down on the draining 

board to check it is watertight. Leave for about 30 minutes. Empty, and dry the lid. 

2. To make an upside-down dome, position the miniature figures and foliage inside the lid, 

standing them on clear bottle tops if they need to be raised. Glue in place with epoxy 

adhesive and allow to dry. 

3. Fill the jar with water, leaving a 1cm gap at the top. Add a drop of glycerine and a 

teaspoonful of glitter. 

4. Check the glued objects are very secure and screw the lid in place. Slowly shake and turn 

over for a snowstorm effect. 

 

Or create an alternative version out of paper or card 

 

 

 

 

  



 
 

Create 3D paper snowflakes 

Fold a piece of A4 paper as follows: 

Cut into the sides of the triangle to create different shapes. Take care not to cut through 

from one side of the triangle to the other: 

Unfold the triangle carefully to reveal the snowflake you have created and hang them up 

with cotton thread: 

 

Make wood slice festive characters 

If you find any wood slices out on a walk, why not create some festive characters? Or you 

could paint the ends of logs and create a doorstop! 

 

  



 
 

Do the 30 day LEGO challenge:  

 

 

Fun with LEGO! 

Can you create these festive characters with your LEGO? 

 

 

  

 

 

 

 

 

 

  



 
 

Make your own Christingle 

The idea of Christingles came from Germany in 1747. The Christingle custom has spread 

throughout the world and in all kinds of churches. The popular Christingle services often 

raise money for children’s charities. You need an orange, a candle a small piece of silver foil, 

4 cocktail sticks, some red tape and a few sweets. 

 

Paper Plate Craft 

If you have any spare paper plates, create some festive artwork. 

 

 

The next projects need adult help and some additional items. 



 
 

Rudolph: Family Project! 

 

*** Leave the drilling and sawing to the adults!*** 

 

 

 

 

 

 

 

Materials Needed: 

• 1 large log, approximately 10cm in diameter, for the body. 

• 1 medium log, approximately 5cm in diameter, for the head. 

• 5 small branches, approximately 2cm in diameter, for the legs and neck. 

• 2 multi-point branches, for the antlers. 

• 1 pinecone, for the tail. 

• 1 small, red Christmas ornament, for the nose. 

• Clear caulk 

• Wood glue 

• Reciprocating saw or a chainsaw. 

• Drill  

• Paddle drill bits 

• A sharp pocket knife 

 

How to Make a Christmas Reindeer–the steps:  

1. Cut the body to the desired length. Remove any smaller branches.   

2. Cut the legs to length and remove any smaller branches from them. 

3. Use a paddle drill bit as close in size to the diameter of the legs as possible to drill 4 

holes for the legs on the bottom of the body and 1 hole on the top of the body for the 

neck. 

4. If necessary, use your pocket knife to shave off the bark from the top of the legs/neck 

on the portion that will slide into the holes you have drilled. 

5. Assemble all the pieces so that you can determine how large the head should be.   

6. Cut the head to the desired length.  It should be flat on the back end and angled where 

the deer’s “face” is.  Next, drill a hole in the bottom of the head where it will sit on top 

of the neck. 

7. Now you are ready to attach the nose.  Use a small, red Christmas ornament for the 

nose. Drill a small hole for it to sit in and secure it with some clear caulk. 

8. Drill small holes for the antlers and pop them into place. 

9. Finally, attach a pinecone for the tail with some wood glue. 

http://amzn.to/1QG1yaR
http://amzn.to/1QG1wQm
http://amzn.to/1QG1CY7
http://amzn.to/1G9EifQ


 
 

Make your own dried fruit decorations                      

How to dry fruits: Keep in mind the juicier the fruit, the 

longer the time it takes to dry! 

Preheat the oven to the lowest temperature – 100C / 

200F.  

Cut the citrus fruits without removing the peel – 

oranges, tangerines, lemons, lime – into slices of 0.5 – 

1cm thick. Apples or hard pears should be sliced as 

thinly as possible. 

Place the citrus fruits on a kitchen towel and carefully pat as much juice as possible from 

them.  

Place all the fruit slices on a lined baking sheet and dry them in the oven. Time will vary and 

will depend on the thickness of the slices so check them every hour and turn them to avoid 

sticking until the slices are dry. On average it should betake between 3-4 hours. You will 

know when your slices are dry as they will become firm and will slightly curl. If the fruits are 

not completely dry, one of the reasons may be that citruses are very juicy. If they come out 

from the oven and are still a bit wet, you can either return them to the oven for another 

hour or lay them on a piece of cloth on top of a radiator. 

    

 

 

 

 

 

How to thread: 

Step 1 – Measure the desired length of your garland and cut 

the thread (twine, string). Make sure you add some extra 

length on each end to make a loop. 

Step 2 – Use a large needle threaded with the string/twine and start threading the fruit 

slices. If you would like to add cinnamon sticks you can tie them with the thread or ask an 

adult to drill a hole in the centre of them so they can be threaded onto the string. Be careful 

as cinnamon sticks tend to split. Do not thread the slices too tightly. Leave some room 

between them so that air can circulate. 

Step 3 – Tie a loop at the other end of the thread. Add ribbons or any other decorations to 

your garland and it is ready to be hung! 

 



 
 

Get designing…. Let your imagination run wild  

You can colour, paint, collage or use anything you like to create pictures on the 

following pages. 

Santa needs help in delivering presents around the world on Christmas Eve.  

Design a Christmas Superhero who can help him out!  

 
SUPERHERO NAME: _________________________________ 
 

 
 

 
 
 
 
 
 
 

 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 

 



 
 

Decorate your perfect Christmas Tree  

 

Can you make a Christmas tree out of twigs and natural objects secured in a big pot filled 

with soil? 

  



 
 

Santa’s elves get VERY excited at this time of year. Design a 

winter-themed playground for them so they can burn off some of 

their energy! 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



 
 

Santa’s sleigh could do with modernisation! Help 

him design a brand-new version!  

Design your own festive baubles 

  



 
 

Design your own board game with a festive theme  

Your game needs a name, instructions of how to play 

and how a player wins. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 

Design new Christmas jumpers 

 

 

 

 

 

 

 

 

  



 
 

Decorate your own Gingerbread house  

 

  

 

 



 
 

Make a winter weather chart       

 

 

Monday 
 
 
 
 
 

Tuesday Wednesday Thursday Friday Saturday Sunday 

Monday 
 
 
 
 
 

Tuesday Wednesday Thursday Friday Saturday Sunday 

Monday 
 
 
 
 
 

Tuesday Wednesday Thursday Friday Saturday Sunday 

Monday 
 
 
 
 
 

Tuesday Wednesday Thursday Friday Saturday Sunday 

 

Plan your activities based on the weather forecast.  



 
 

                                

    

 

 

 

 

 

These games can be played inside, outside, with little equipment and by all members of the 

family. How about creating a challenge to see how many games you can play during the 

winter months and keep a chart of who wins most games. You could create your own 

Winter Olympics!  

Bobble Hat Bonanza   

Equipment: Bobble hats 2 per team; 6 table tennis balls or 

balls made from screwed up newspaper or pinecones per 

team. 

Space: Indoors or outdoors 

How to Play: Mark a throwing line with tape or cones. Divide 

players into equal teams and give each team 2 hats and an 

equal number of balls. Players stand one behind the other, 

behind the throwing line in their teams. 

One player of each team stands holding 1 of the hats, open side 

up, 3 paces away from his/her team. The player at the front of the team has the balls in the 

other hat. 

On the word “Go” the player with the balls must try to get all the balls into the other hat 1 

at a time. The player with the full hat then takes all the balls and the hat to the second 

player in the line, while the player who has thrown the balls takes the empty hat and moves 

into position standing 3 paces away from his/her team ready to receive the balls. Play 

continues until all players have had a turn throwing and holding the hat. The winning team 

is the first to finish. 

Variation:   The game can be played with 2 people, one holds the empty hat and the other 

person has the full hat, seeing who can get all the balls into the hat quickest (against the 

clock) or who can get the ball into the hat from the furthest point. 



 
 

Catapulting pines     

Equipment: 2 pencils and 2 elastic bands for each player, 

pinecones, a starting line  

Space: Ideally outside 

Playing the Game: Each player makes a catapult by 

wrapping an elastic band tightly round the bottom of two 

pencils to fasten them together and then puts the second 

elastic band loosely around the top of them. Players then 

stand behind the line of twigs and fire their pinecones in 

the same direction using their catapult. The pinecone which lands the furthest away is the 

winner. Players might wish to mark their own pinecone for easier identification (eg with 

paint or nail varnish). 

Safety: Make sure that no-one goes to pick up their pinecone until everyone has fired. 

 

Chilly Chocolate Challenge 

Equipment: Gloves, hat, scarf, goggles, fork, knife, large bar of 

chocolate, dice (large dice ideal for easy visibility). 

Space: Room where all players can sit in a circle. 

Playing the Game: Players sit in a circle. Put the gloves, hat, 

scarf, goggles, fork, knife and chocolate in the middle of the 

circle. The youngest player in the circle starts with the dice and 

rolls it once. If he/she rolls a 6 he/she gives the dice to the 

person on his/her left and goes into the middle of the circle, 

puts on all the clothing and then tries to cut one square from the chocolate (only one square 

can be taken at a time) and then returns to his/her place in the circle, leaving all the items in 

the middle. While the player in the middle is having his/her turn, the dice continues to 

travel to the left round the circle and each player rolls it once. The next time someone rolls a 

6, the person in the middle’s turn is over. They must take off all the clothes, hand them to 

the next player whose turn starts. Play continues until all the chocolate is gone. 

 

Rudolph Reindeer Toss!    

Equipment: Cardboard box, large twigs, quoits or small hoops made 

from wire covered in tin foil (see picture).  

How to Play: Divide group into equal teams, each with the same 

number of hoops and mark the line to toss from. Take it in turns to 

toss the hoops at Rudolph’s antlers! A point is won each time a 

hoop lands on an antler. The team with most points wins! 

  



 
 

Christmas Chickpea Challenge   

Equipment: Dried chickpeas, 1 mini 

grabber claw (available on ebay) or 1 

teaspoon and 1 cup per player; 1 bowl 

Space: Small area to sit in a circle 

around a table or on the floor 

How to Play: Place the bowl in the centre of all the players. Give each 

player a cup with an equal number of chickpeas in it (eg 20). On the word ‘Go’ each player 

has to get the chickpeas from his/her cup into the central bowl using only the 

grabber/teaspoon.  The first one to empty their cup of chickpeas is the winner. ONLY ONE 

CHICKPEA CAN BE MOVED AT A TIME. 

Players cannot hold their cups – they must stay on the table the same distance from the 

bowl. When all the chickpeas are in the central bowl, the players can then try to get as many 

of them back into their own cups as possible until all are gone. The one with the most 

chickpeas is the winner. 

For a larger number of players, split into teams and place the teams further apart with the 

bowl in the middle so players have to take the chickpea in the grabber to the central bowl. 

Then play the game in reverse. As a finale, allow players one at a time to take chickpeas 

from other players’ cups for a specific length of time eg 1 minute. Players cannot defend 

their cups! The team with the most chickpeas at the end is the winner. 

 

Festive market madness!  

Equipment: All sorts of festive items – socks, cards, tinsel, 

holly, pinecones, gloves, hats, wrapping paper, carrots, 

empty mince pie boxes; large cardboard box; 4 markers 

(eg empty plastic bottles OR cones). 

Space: Large room or outside area; ideally square or 

rectangular 

How To Play: Put all the items in the centre of the playing 

space in the large box. Place each marker in the corner of 

the playing space. Divide the players into 4 equal teams and 

send a team to each corner to stand by the markers. 

On the word ‘Go’ each player takes turns to run to the box and take an item from it back to 

their marker. When all the items have been collected, the leader of the game times 1 

minute for players to take items from the other teams. A player can only take 1 item at a 

time. The team with the largest number of items at the end is the winner. 

 



 
 

Festive Kim’s game   

Equipment: 1 tray with a variety of festive items. 

Perhaps make 2 trays of items if you have enough 

so you can vary the game. 

Space: Room for all players to see the tray. 

Set-up: Put all items on the tray so they are clearly 

visible to all players. 

Playing the Game: Show the tray of items to the 

players for 30 seconds then cover the items with a 

cloth. Secretly remove 1 item. Take the cloth away 

and see which player is the quickest to spot the item 

which has been removed. 

Variation: Put players in teams and give each team a pencil and paper and time them to 

remember all the items. Fastest team wins. Each team could have a different tray. 

 

Ice Spoon Sleigh Challenge   

Equipment: 2 balls of string, 2 metal spoons (Kept 

in the fridge until the game starts) 

Space: Enough space for the teams to stand in a 

line one behind the other 

Set-up: When you are ready to play the game, split 

the group into teams and line the players in each 

team up one behind the other facing the same 

direction. Remove the spoons from the fridge and 

quickly tie the end of the balls of string to the spoons. Unravel some of the string. 

Playing the Game: Give one spoon and string to the first person in each team’s line. On the 

word “Go” the first player in the line must thread the spoon down through their clothes 

vertically until it is out the end of their trousers/skirt/shorts, the next person must then take 

the spoon and thread it up through their clothes vertically until it is out of the neck of their 

top and so on, threading up and down through the line of players until they thread the last 

player into the “Sleigh” line. Note that the ball of string should keep unravelling so there is 

enough to pass up and down each team member. 

The first team to thread all of their players is the winner. 

Variation: Once all the players have been threaded through, the team that unthreads 

themselves first is the winner. 



 
 

Jingle-Jumbled Jigsaws     

Equipment: Old Pictures or Christmas Cards 

How to Play: Cut up each Christmas card or image into 

an equal number of ‘puzzle’ pieces (eg a maximum of 

10 pieces). On the back of each piece of the puzzle 

label with the same number. Hide the jigsaw pieces 

around the room, house or garden. 

The game can be played with individual players or 

teams. Each Player or Team has a number 

corresponding to the puzzle number. 

On the word “Go” the players must set out and collect 

all the pieces labelled with their team number and bring 

them back to the base. The first team to collect all their pieces and correctly assemble their 

puzzle is the winner. 

Variations: Set up as a relay, one person from each team can go and collect a piece of their 

puzzle from a pile at the end of the room and bring it back to the team before the team then 

assembles the puzzle with the first team to complete the picture being the winner. 

 

Kids in Blankets!  

Equipment: Picnic rugs or blanket – 1 per team; a 

start and finish line  

Space: Hallway or centre or a room or indoor space 

How to Play: Divide players into equal teams (ideally 

4 per team) 

Each team kneels one behind the other behind the 

start line facing the finishing line, with one mat or 

blanket per team. 

On the word ‘Go’ the player at the front lies down flat 

and rolls up in the blanket (head out) and then rolls 

himself/herself to the finish line. Once across the 

finish line, he/she unrolls then takes the blanket back 

to the next player. The first team to have everyone back 

sitting behind the start line with the blanket neatly folded in front of the first player is the 

winner. 

Safety: Make sure there is enough space for the players to lie down and roll in the same 

direction without hitting furniture or each other and make sure the head of the player is 

always outside the blanket. 

 



 
 

Lapland Loopla    

Equipment: Hoops or long pieces of material tied in a circle the 

size and shape of a large hoop 

How to Play: Ask players to stand in a circle holding hands 

with a gap between one pair who do not link hands yet. Place 

a hoop or the loop of fabric between these two players then 

ask them to link hands. The aim of the game is to pass the 

hoop or fabric around the whole circle without unlinking 

hands. 

Variations: The game can be played with 2 teams, each with a 

hoop or loop, competing against each other to see which team 

is the first to pass the hoop or loop round the circle twice.   

Orange in a stocking     

Equipment: Christmas socks or stockings, oranges, tennis balls - 

one of each per team; string to indicate start and finish line; 4 

filled plastic bottles (eg with water) or tall cones per team. 

Space: Hallway or straight space 

Set Up: Mark out a start line and finish line using string or tape. 

Space the bottles/cones out equally between the start and 

finish lines, allowing for a player to move in between like a 

slalom. Place an orange into the foot of each stocking or sock. 

How to Play: Divide players into equal teams. 

Give each team a stocking/sock and a tennis ball. 

Players line up behind the start line facing the finish line. On the word ‘Go’ players have to 

dribble their tennis ball using only the sock/stocking (like a hockey stick) around each of the 

bottles/cones in slalom fashion to the finish line then pick up the ball and run back, handing 

the stocking/sock and ball to the next player. The first team back behind the finish line 

sitting down in a line is the winner. 

The great Christmas unwrap      

Equipment:  None! 6 or more players needed   

How to Play: Players stand together in a circle and hold right 

hands with the person opposite. They then link left hands with 

another person. This creates a knot. Without unlinking hands 

players aim to unravel the knot to end up in a circle with hands 

linked. 

 

  



 
 

Picture Perfect    

Equipment: Pencils, papers, simple Christmas pictures 

drawn in outline (eg a tree, star, snowman, holly, bell, 

bow, stocking) 

Set up: Two chairs back to back for each pair of 

players. 

How to Play: One player has a piece of paper and 

pencil and something to lean on. The other player has 

one of the drawings. The player with the drawing 

explains how to draw the picture to the other player 

without saying what the picture is. See how closely the 

picture matches the one being described.  Then swap roles with a different picture. 

Rudolph’s relays   

Equipment: String, tape or rope to mark a starting line; a cone to turn around; red spots 

about 2cm diameter. 

Set-up: Mark a starting line with the string, tape, or rope and a turning point with the cone, 

for each team about 15 paces from the starting line (or according to the space you have).  

On the starting point of each team place the red spot. 

Playing the Game: Divide players into teams, who stand one behind each other, behind the 

starting line by a red spot, facing the cone or marker opposite them. Each player in turn 

moves from the line around the cone and back before the next player goes. The aim of the 

game is for the whole team to be back together behind the starting line, sitting cross legged 

one behind the other with the red spot on the nose of the 

front player. The relays are: 

1. Move on all fours using only hands and feet 

2. Skip 

3. Use only one hand and foot 

4. Move backwards on all fours 

 

Snowman Slam   

 Equipment: Paper/plastic/polystyrene cups (decorated as in the 

picture); cotton wool pompoms (snowball). 

How to Play: Divide the players into equal teams (or if only a few 

players each plays individually) and mark the line to throw from. Take it 

in turn to throw a snowball at the snowmen.  A point is won each time a 

snowman is knocked over. The team/person with the most points wins! 

Variation: This could also be played outside using upturned plastic 

buckets or cones to make the pyramid and tennis balls as the snowballs. 

 



 
 

Santa’s sitting sack race   

Equipment: Bags, sacks or pillow cases, 2 per team, 1 filled with 

tennis balls or light indoor balls. You can make balls from rolled up 

socks or tightly screwed up newspaper. 

How to Play: Divide players into equal teams and ask each team to 

sit one behind the other behind the starting line, facing their full 

sack. The empty sack is placed behind the last player. On the word 

‘Go’ the first player moves on his/her bottom across to the full sack 

and takes 1 ball to throw back to the last person in his/her team, 

who puts it in the sack. The player returns to the back of the line and as soon as he/she is 

across the starting line the next person in his/her team goes. One the team’s sack is full it is 

passed to the front of the line and the player holds it on his/her back. The winning team is 

the first to do this. 

Santa’s skittles  

Equipment: Used plastic bottles (6 per team), filled with water or 

sand; old tights cut into legs only; tennis balls 

How to Play: Put a tennis ball into the leg of the tights (1 per team). 

Place the skittles in a skittle formation (triangular) in front of each 

team. Divide players into teams. Mark a starting line behind which all 

players stand, about 5m from the skittles. 

The first player puts the open end of the tights over the back his or 

her head like a hat (not over the face), runs to the skittles and tries 

to knock down 1 or more skittles by swinging the end of the tights 

with his/her head only. Hands must not be used. If he/she hits or 

misses the skittles, he/she runs back to his/her team and passes the 

tights to the next player. Play continues with the winning team being 

the first one to knock all their skittles over. 

Santa’s Scavenger Challenge 

Equipment: Each team (or player) has a phone or camera to take pictures.  

How to Play: Decide on the playing area. This could be in a park, garden, 

on a walk or inside. Make a list of 10 items you may see in the area (eg: 

Park: bike, swing, bin, notice, fence, ball, water, café, swan, tree). Each 

item can be given a score depending on the difficulty or the number likely 

to be found). Divide into equal teams and identify the playing area. (If playing with younger 

children make sure they are always in vision and with a responsible adult). Decide on the 

playing time (eg 15 minutes) and the chief timekeeper. On the word Go, the players try to 

find as many of the items as they can, taking a picture of each. They can find different 

version of the same item (eg 5 different trees, 10 different bins). The winning team is the 

one to have scored the most points, as recorded on their phones.  



 
 

Santa’s treasure     

Equipment: Pinecones, balls, cones, hoop (or bucket) 

Set up: Put all the items into the bucket or hoop. Designate a 

‘Santa’ who stands with his/her back to the group with the 

‘treasure’ between him/her and the group. Mark a starting 

line behind which all players stand. 

Playing the Game: Each player stands on the other side of the 

room to Santa, behind the starting line. When the leader indicates 

go, the players try to take Santa’s treasure without being seen by Santa 

who can turn round any time. If Santa sees a player moving, the 

moving player has to go back to the start. If a player manages to steal a piece of treasure, 

Santa can chase after him/her, but all the other players are then allowed to take the 

treasure. If they do so before Santa catches the player, then the players win. If Santa 

catches the player with the treasure first, Santa wins. 

Sleighbells ring    

Equipment: 1 bell (or small bells); items which can be 

set out as obstacles to avoid eg cones, low stall, chair, 

flat items on the floor; one blindfold (eg scarf or eye 

mask) per team, cone/rope to mark starting line. 

Set up: Mark a starting line on one side of the room 

and set out obstacles between there and a finishing 

point where the bell is positioned. 

How to Play: Divide the players into equal teams 

(ideally with an even number of players in each team). 

Each team appoints a leader and one person to be 

blindfolded. On the word ‘Go’ the leaders have to 

direct their blindfolded players round the obstacles, avoiding each one, until they reach the 

bell and ring it. The first blindfolded player to ring the bell scores a point for their team. Play 

then resumes with another player and leader and continues until everyone has had a turn in 

each role. The team with the most points wins. 

‘Torch Tag!’ (this game is best played in a small area with clearly defined boundaries) 

This game mixes hide and seek with tag and is played in 

the dark. The person who is “it” waits at home base 

counting to 20 while everyone else hides. Then, armed 

with a torch, this person searches for the others. The 

torch must remain on at all times and may not be 

covered. When “it” spots someone, she/he must use the 

torch to get a close enough look at the person to identify 

him or her and call out that person’s name (who then becomes “it”)! DO NOT SHINE THE 

TORCH INTO THE PERSON’S EYES! 



 
 

Sprouting genius      

Equipment: Brussels sprouts and dried spaghetti 

How to Play: Divide players into equal teams  

Each team has an equal number of raw sprouts and pieces 
of spaghetti. The aim of the game is to construct the tallest 
tower using only the sprouts and spaghetti, within a time 
limit.  

The winning team is the one whose tower is the tallest from 
the floor. 

Variations: You could use cones, balls, crates, or small items of 

sports equipment (the same pieces per team) if playing outdoors. 

Turkey torment! 

Equipment: A ball or soft object to throw.  

How to Play: Divide the group into 3 equal teams. Two 

teams make a circle and the third team stands in the 

middle of the circle. The aim of the game is for the players 

forming the circle to complete as many passes as possible 

across the circle in 3 minutes. Players cannot pass to the 

person next to them and cannot pass to the same person 

twice in succession. 

The team in the middle to stand with their hands under their 

armpits like turkey wings and try to stop the ball passing across the circle. 

The teams score a point each time the ball is successfully caught by another player in the 

circle. After 3 minutes one of the teams making the circle swaps with the team in the middle 

so each team has a go at being the turkeys. The winning team is the one with the most 

points. 

Snowball Relay Race  

Equipment: Spoons and cotton wool balls. 

How to play: The goal in this fun relay race is to 

move snowballs (cottonwool balls) from one side of 

the room to another with a plastic spoon. Divide the 

group into two teams. The first person on each 

team uses a spoon to transfer ‘snowballs’ from a full 

bucket on one side of the room to an empty bucket 

on the other side. Then they must run back to their team’s line and hand the spoon to the 

next person on their team. If a snowball falls off the spoon and onto the floor, it must be left 

on the floor. At the end of the game, count the snowballs in the buckets. The team with the 

most snowballs wins the race.  

https://icebreakerideas.com/best-relay-race-games/


 
 

Twig and Cone Race     

Equipment: 2 straight sticks (or garden canes) 

per team, Pinecones (at least 2 per player), 

bucket or box (2 per team) 

Set up: Split the group into equal teams and 

line each team up behind an empty bucket. On 

the opposite side of the playing area place a 

bucket full of pinecones (same number for 

each team). Give the first person in each team 

two sticks.    

How to Play: One member from each team 

runs to their filled bucket and picks up a 

pinecone using only the twigs as “giant 

chopsticks” to help. They then take the 

pinecone to their empty bucket and drop it in. They give the sticks to the next player who 

then goes. This continues until the team has collected all of their pinecones. The team to 

finish first is the winner. 

Variations: Paint different colours onto the bottom of the pinecones. These colours each 

correspond to a different amount of points. (eg red 2, green 3).   

 

Vegeta-boules  

Equipment (for 6 players): 6 onions, (3x Red and 3x White); 1 garlic bulb, cone/tape/rope 

Set Up: Mark a line with the cone, tape or rope 

at one end of the space which the teams are not 

allowed to cross when throwing their onions. 

How to Play: Split into two teams of three, one 

red team and one white team. Each team is 

given the corresponding colour of onions. The 

leader of the white team throws the clove of 

garlic into the centre of the space. The teams 

take it in turns to throw one of their onions 

towards the garlic clove, keeping behind the 

marked line. The team that manages to get their 

onion to stop the closest to the garlic clove is 

the winner of that round. The first team to win 5 

rounds wins the game. 

 

  



 
 

If you still have energy after the games, take part in this active board game! 

When you have finished, why not create your own version? 

How to play: 

You need a dice and one counter per person. Take turns to roll the dice. Move the number 

of spaces and when you land on a space with written directions follow them. Play until 

someone reaches the finish box. Continue to see who comes 2nd, 3rd, 4th etc. 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

Winter vegetable and lentil soup    

Ingredients:  

• 85g dried red lentils 

• 2 carrots, quartered lengthways then diced 

• 3 sticks celery, sliced 

• 2 small leeks, sliced 

• 2 tbsp tomato purée 

• 1 tbsp fresh thyme leaves 

• 3 large garlic cloves, chopped 

• 1 tbsp vegetable bouillon powder or stock 

cube 

• 1 heaped tsp ground coriander 

 

Method: 

STEP 1 

Tip all the ingredients into a large pan. Pour over 1½ litres boiling water, then stir well. 

STEP 2 

Cover and leave to simmer for 30 mins until the vegetables and lentils are tender. 

STEP 3 

Ladle into bowls and eat straightaway, or if you like a really thick texture, blitz a third of the 

soup with a hand blender or in a food processor. 
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https://www.bbcgoodfood.com/glossary/celery-glossary
https://www.bbcgoodfood.com/glossary/leek-glossary
https://www.bbcgoodfood.com/glossary/thyme-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/content/test-five-best-food-processors


 
 

Roasted sweet potato and carrot soup 

 

Ingredients: 

• 500g sweet potatoes, peeled and cut into 

chunks 

• 300g carrots, peeled and cut into chunks 

• 3 tbsp olive oil 

• 2 onions, finely chopped 

• 2 garlic cloves, crushed 

• 1 litre vegetable stock 

• 100ml crème fraîche, plus extra to serve 

 

 

Method: 

STEP 1: Heat oven to 220C/200C fan/ gas 7 and put 500g chunked sweet potatoes and 300g 

chunked carrots into a large roasting tin, drizzled with 2 tbsp olive oil, ground black pepper 

and salt. 

STEP 2: Roast the vegetables in the oven for 25-30 mins or until caramelised and tender. 

STEP 3: Meanwhile, put the remaining 1 tbsp olive oil in a large deep saucepan and fry 2 

finely chopped onions over a medium-low heat for about 10 mins until softened. 

STEP 4: Add 2 crushed garlic cloves and stir for 1 min before adding 1 litre of 

vegetable stock. Simmer for 5-10 mins until the onions are very soft, then set aside. 

STEP 5: Once the roasted vegetables are done, leave to cool a little, then transfer to the 

saucepan and use a hand blender to process until smooth. Stir in 100ml crème fraîche, a 

little more seasoning and reheat until hot. 

STEP 6: Serve in bowls topped with a swirl of crème fraîche and a good grinding of black 

pepper. 

 

Pea and ham soup    

Ingredients:  

• knob of butter 

• 1 onion, chopped 

• 1 medium potato, peeled and diced 

• 1 litre ham or pork stock  

• 500g frozen peas 

• 300g thickly sliced ham, trimmed of any fat and 

diced 

Method: 

STEP 1: Heat a knob of butter in a saucepan and when lightly foaming gently cook 1 

chopped onion until softened, but not coloured. 

STEP 2: Tip in 1 peeled and diced medium potato and stir to coat in butter, then pour over 1 

litre ham or pork stock. Simmer until softened. 

STEP 3: Tip in 500g frozen peas and bring back to the boil. Cook for a couple of minutes. 

STEP 4: Remove from the heat and blend until smooth. Stir in 300g diced ham and serve. 
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Cauliflower soup 

Ingredients:                                                                                                      

• ½ tbsp ground cumin 

• 2 tbsp olive oil , plus extra for drizzling 

• 4 thyme sprigs 

• 1 onion , finely chopped 

• 1 celery stick, finely chopped 

• 1 garlic clove , crushed 

• 750-850ml veg or chicken stock 

• 100ml single cream 

• ½ small bunch of parsley , finely 

chopped 

 

Method: 

STEP 1: Heat the oven to 220C/200C fan/gas 7. Toss the cauliflower florets in a roasting 

tin with 1 tbsp olive oil, the cumin and the thyme. Roast for 15 mins or until golden and 

tender. Discard the thyme.  

STEP 2 :Heat the remaining oil in a saucepan with the onion and celery and fry over a 

medium heat for 10 mins or until softened. Add the garlic and cook for 1 min. Stir through 

most of the cauliflower, reserving some to top the soup with later. Add 750ml of the stock 

to the pan and bring to a simmer. Cook for 10 mins.  

STEP 3: Blitz the soup until smooth using a hand blender or food processor. Stir through the 

cream and season to taste. Add extra stock if you like your soup a little thinner. Ladle into 

bowls and top with the parsley, reserved cauliflower and an extra drizzle of olive oil.  

 

Cheese and rosemary biscuits 

Ingredients: 

• 80g wholemeal flour 

• 80g plain flour 

• 100g cold butter , chopped 

• 100g cheddar , finely grated 

• 1 small rosemary sprig , leaves finely chopped 

• 1 large egg yolk 

Method: 

STEP 1: Heat oven to 180C/160C fan/ gas 4. Put the 

flours in a bowl and rub in the butter until it resembles 

breadcrumbs. Stir in the cheese and rosemary, then add the yolk and mix in using a fork. 

When the mix starts to clump together, use your hands to knead to a smooth dough. 

STEP 2: Take walnut-sized pieces of dough, roll into balls and place on one or two 

lined baking trays. Flatten slightly with a fork, then bake for 12-14 mins. Alternatively, roll 

out between sheets of baking parchment and cut into shapes, then bake as before. Cool on 

the baking sheet for a few mins before moving to a wire rack to cool completely. Store in an 

airtight container for up to a week.  
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Cheesy stars 

Ingredients: 

• 320g puff pastry sheet 

• mugful of grated cheese (Mix 60g cheddar 

with 25g parmesan) 

• flour for dusting 

• 2 tbsp milk 

• toppings of your choice (optional) poppy 

seeds, dried oregano and sesame seeds 

work well 

Method: 

STEP 1: Unroll the pastry and sprinkle most of the 

cheese over one half of the sheet. Fold the pastry 

in half to cover the cheese and seal it in. 

STEP 2: Dust your rolling pin and work surface with a little flour and put your pastry sheet 

on it. Roll it out until doubled in size. 

STEP 3: Heat oven to 200C/180C fan/gas 6 and line two baking sheets with baking 

parchment. 

STEP 4: Using cookie cutters, cut the pastry into shapes and put them on the prepared 

baking sheets. (Put the cutters on the dough close together so that less pastry is wasted. 

You can fold the trimmings back on themselves and re-roll to cut out more shapes.) 

STEP 5: Brush the shapes with milk and add a pinch of cheese and a sprinkling of your 

chosen topping, if using. 

STEP 6:  Bake in the oven for 10-12 mins or until risen and golden, then transfer to a serving 

plate. Will keep in an airtight container for 3 days. 

 

Rudolph’s carrot flapjacks 

Ingredients: 

• 200g butter 

• 100g golden syrup 

• 50g soft light brown sugar 

• 300g rolled oats 

• 2 grated carrots 

• zest 1 orange 

• 100g chopped apricot 

• 1 tsp cinnamon 

• 50g pumpkin seed 

 

Method: 

Heat oven to 160C/140C fan/gas 3. Line an 18cm square baking tin with greaseproof paper. 

Melt butter, golden syrup and sugar in a large pan. Mix in rolled oats, carrots, orange zest, 

apricots, cinnamon and pumpkin seeds. Stir everything well, then pack into the prepared tin, 

pushing down firmly. Bake for 40 mins or until golden, then cool in the tin before slicing into 

16 squares. 
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Cherry smoothie 

Ingredients:                                                                    

• 300g frozen cherries, pitted 

• 150g natural yogurt 

• 1 large banana , sliced 

• ½ tsp vanilla extract 

 

Method:  

Tip all the ingredients into a blender and blitz until 

smooth. Adjust the thickness to your liking with 50-

100ml cold water. Serve in four glasses or chill for up to 

24 hrs, giving a good stir before serving.  

 

 

Kiwi fruit smoothie 

Ingredients:  

• 3 peeled kiwi fruit 

• 1 mango, peeled, stoned and chopped 

• 500ml pineapple juice 

• 1 banana , sliced 

 

Method: 

Put all of the ingredients in a blender and blitz until 

smooth then pour into 2 tall glasses. 

 

 

Blackberry and apple smoothie 

 

Ingredients:  

• 2 apples, cored  

• 150g frozen blackberries 

• 150ml natural yogurt 

• 2 tbsp porridge oats 

• ½ lemon , juiced 

• 100ml milk 

 

Method: 

Tip all ingredients into a blender or smoothie maker 

and blitz until smooth, adding 50ml water or milk if 

it’s too thick. 
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Stained glass biscuits 

 

Ingredients: 

• 175g dark soft brown sugar 

• 85g golden syrup 

• 100g unsalted butter 

• 2-3 tsp ground ginger 

• 350g plain flour, plus extra 

to dust 

• 1 tsp bicarbonate of soda 

• 1 large egg, lightly beaten 

• clear fruit-flavoured boiled 

sweets (don’t use anything 

with a soft centre) 

• white icing, to decorate 

• star or snowflake cutters 

 

Method: 

STEP 1 

Heat the sugar, golden syrup and butter in a pan until melted. Mix the ginger and flour in a 

large bowl and make a well in the centre. Add the bicarbonate of soda to the melted 

mixture and stir – it will fizz a little – then pour into the flour mixture with the egg. Stir to 

combine. The mix will be soft but will firm up as it cools. 

STEP 2 

Scoop the mixture into a box or fridge bag and chill for at least 1 hr until firm enough to roll 

out. The dough can be kept in the fridge for up to a week or frozen for three months. 

STEP 3 

Heat oven to 190C/170C fan/gas 5. Turn the dough out onto a lightly floured surface and cut 

in half. Briefly knead the first piece, then roll it on a lightly floured surface to 2mm thick. Cut 

into shapes with snowflake or star cutters about 8cm across, then transfer to lined baking 

sheets, leaving a little room for them to spread. Cut a window out of each biscuit using 

another cutter about about 4cm across, then add a sweet to the centre. 

STEP 4 

If the sweets are large, chop them up first – you’ll have to judge by the size of the hole. 

(Don’t be tempted to add too much or it will spill over the edge.) If you plan to hang the 

biscuits, make a small hole in the top of each one using the end of a piping nozzle or skewer 

(the hole will close up a little so make sure it’s big enough). Repeat with remaining dough. 

STEP 5 

Bake in batches for 5-6 mins or until they darken slightly and the sweets have melted. If the 

holes have closed up, remake them while the biscuits are warm. Leave to cool and harden 

up completely before moving them. Don’t forget to bake the parts you’ve cut out, too! You 

can decorate the biscuits further by using white piped icing, if you like. 
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Bettyville Gingerbread Recipe   

 

Ingredients 

• 400g plain flour 

• 1 tsp bicarbonate of soda 

• 1 tsp ground cinnamon 

• 3 tsp ground ginger 

• ¼ tsp ground allspice 

• 100g soft light brown sugar 

• 80g black treacle 

• 80g golden syrup 

• 1 egg, beaten 

• 80g unsalted butter or margarine, melted 

For the royal icing: 

• 250g icing sugar 

• 1 egg white  

 

 
Method 
STEP 1: 
Sift the flour, bicarbonate of soda and spices together. Sift in the sugar, breaking up the lumps. 
Mix well together. 
STEP 2:  
Melt the butter/margarine in a small pan then add the treacle and syrup away from the heat 
just to make them more runny and easier to mix. Pour the melted mixture into the dry 
ingredients along with the beaten egg. Mix to a dough. 
STEP 3: 
Wrap in cling film and refrigerate for 20 mins. Preheat oven to 190ºC / Gas 5. 
STEP 4: 
Roll out the dough between a sheet of baking parchment and cling film to 6mm thick.  Cut out 
gingerbread shapes (you should be able to make 18) and place on baking trays lined with 
baking paper. Bake for 8 – 10 mins until quite firm to touch. Remove from the oven and allow 
to cool and harden slightly on a wire rack. 
STEP 5: 
To make royal icing mix the icing sugar with a fork into the egg white until the sugar is blended. 
Using an electric hand mixer, whisk until firm (like toothpaste consistency). This is great for 
piping decorations using a piping bag and number 3 nozzle. You can add colours to the icing 
if you wish and stick sweets to the gingerbread to decorate the shapes. Royal icing can also 
be made using meri-white (powdered egg white) and water, added to the sugar and then 
beaten. Use 10g meri white with 40ml water and 250g icing sugar. Beat together until stiff 
and ready to pipe.   
STEP 6: 
The icing can be thinned using water so you can use it to cover larger areas inside a border of 
the thicker icing (like the Gingerbread Father Christmas in the picture). Once you have filled 
in between the border, bake for 30 minutes at 50C to set. You can then pipe more decoration 
on top.  
 



 
 

Easy fruit crumble 

 

Ingredients: 

• 450g fruit, chopped into 1cm chunks  

• 75g granulated sugar 

• 50g butter, cold and cubed 

• 100g plain flour 

• 50g demerara sugar 

 

Method: 

STEP 1:  Heat the oven to 180C/160C fan/gas 4. 

Mix together the fruit and granulated sugar (you 

will need less sugar for canned fruit) so it’s evenly 

coated. Tip into a pie dish where it fits snugly. 

STEP 2:  Rub the butter into the flour to make a light 

breadcrumb texture. Do not overwork it or the crumble will become heavy. Add in the 

demerara sugar until combined and spread over the fruit until completely covered. 

STEP 3:  Bake for 35-40 mins until golden brown and bubbling, and the fruit is tender. Leave 

to cool for 5 mins before serving. 

 

Polar bear peppermint creams 

Ingredients: 

• 250g icing sugar 

• 1 egg white, beaten 

• few drops of peppermint essence 

• 15 chocolate sweets to decorate 

Method: 

STEP 1: Sieve the icing sugar into a large bowl. Mix in the 

egg white, a little at a time – stop adding it when you 

have a soft dough that feels like plasticine. 

STEP 2: Add 3 drops of the peppermint essence, mix well 

and taste. Add another drop if it isn’t minty enough. 

STEP 3: Roll half the mixture into 15 balls, about the size of cherry tomatoes, then flatten 

them with your hand to make the bear heads. 

STEP 4: Place on sheets of baking parchment on a large board or tray. Using half the 

remaining mixture, make blueberry-sized balls and flatten them out onto the heads to make 

snouts. Add coloured sweets for the noses. 

STEP 5: Use the rest of the mixture to make the ears. Shape them into tiny balls and press 

them gently into the top of the heads with your fingertips. Use a cocktail stick to shape the 

eyes. 

STEP 6: Leave the polar bears to dry for 3-4 hrs, or overnight. Eat within 1 month. 
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Easy banana muffins 

Ingredients:   

• 250g self-raising flour 

• 1 tsp baking powder 

• ½ tsp bicarbonate of soda 

• 110g caster sugar 

• 75g butter, melted 

• 1 tsp vanilla extract 

• 2 eggs 

• 2 large ripe bananas, mashed 

• 125ml buttermilk (or add 1 tsp of lemon juice 

to milk and leave for 20 mins) 

• 50g pecans or walnuts, chopped, plus extra to decorate (optional) 

Method: 

STEP 1: Heat the oven to 190C/170C Fan/gas 5. Line a 12-hole muffin tin with paper cases. 

Sift together the flour, baking powder, bicarbonate of soda and caster sugar with a big pinch 

of salt. In a separate bowl mix the melted butter, vanilla extract, eggs, mashed bananas and 

buttermilk. 

STEP 2: Make a well in the centre of the dry ingredients and pour the wet ingredients in. 

Roughly mix together with a fork, being careful not to over-mix. Scatter in the chopped 

pecans, if using, then spoon the mixture into the muffin cases. Top with pecan halves, then 

bake for 20-25 mins, until golden brown. Cool on a wire rack. 

 

Easy blueberry muffins 

Ingredients:  

• 100g unsalted butter softened, plus 1 tbsp, melted, for greasing 

• 140g golden caster sugar 

• 2 large eggs 

• 140g natural yogurt 

• 1 tsp vanilla extract 

• 2 tbsp milk 

• 250g plain flour 

• 2 tsp baking powder 

• 1 tsp bicarbonate of soda 

• 125g pack blueberries (or use frozen fruit) 

Method: 

STEP 1: Heat oven to 200C/180C fan/gas 6 and line a 12-hole muffin tin with paper 

cases. Beat the butter and caster sugar together until pale and fluffy. Add the eggs and beat 

in for 1 min, then mix in the yogurt, vanilla extract and milk. Combine the flour, baking 

powder and bicarb in a bowl with ¼ tsp fine salt, then tip this into the wet ingredients and 

stir in. Finally, fold in the blueberries and divide the mixture between the muffin cases. 

STEP 2: Bake for 5 mins, then reduce oven to 180C/160C fan/gas 4 and bake for 15-18 mins 

more until risen and golden, and a cocktail stick inserted into the centre comes out clean. 

Cool on a wire rack. 
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Snowman cake   

Ingredients: 

• 225g unsalted butter , softened, plus 

extra for the tin 

• 225g golden caster sugar 

• 4 large eggs 

• ½ lemon , zested 

• 1 tsp vanilla extract 

• 225g self-raising flour 

• splash of milk 

For the buttercream 

• 125g unsalted butter , softened 

• 300g icing sugar , sieved 

• ½ tsp vanilla extract, 1 tbsp milk 

To decorate 

• icing sugar , for dusting, 500g pack white fondant icing, ready-to-roll icing (a mixed pack 

green, blue, orange and black) 

Method: 

STEP 1: Heat oven to 180C/160C fan/gas 4. Butter and line the bases of two 18-19cm cake 

tins with baking parchment.  

STEP 2: Beat the butter and sugar with an electric whisk until pale and fluffy. Add the eggs, 

one at a time, and beat well, scraping down the sides of the bowl after each addition. Add 

the lemon zest, vanilla, flour, milk and a pinch of salt and blend until just combined, then 

evenly divide the mixture between the tins. 

STEP 3: Bake in the centre of the oven for 25-30 mins until a skewer inserted into the middle 

of each cake comes out clean. Cool the cakes in their tins for 10 mins, then turn out onto 

a wire rack and leave to cool completely. 

STEP 4: To make the buttercream, put the butter in a large bowl and beat with an electric 

whisk until fluffy. Add the icing sugar 2-3 tbsp at a time until it is all incorporated, adding the 

vanilla and milk halfway through. Sandwich the cakes together with a little of the 

buttercream and put on a board. Use the remaining buttercream to cover the sides and top 

of the cake. Chill for 30 mins. 

STEP 5: To decorate, roll out the white fondant icing on a surface lightly dusted with icing 

sugar until large enough to cover the top and sides of the cake. Drape the fondant icing over 

the cake and carefully mould to fit. Trim off any excess, wrap and set aside. 

STEP 6: Roll out the green icing and cut out a semi-circle, using the base of the cake tin as a 

guide; this will be the snowman’s hat. Brush one side with a little water and stick on the 

cake. Cut a strip of green icing and make some markings like the band of a hat, then trim to 

the correct length and stick on.  

STEP 7: To make the nose, shape a round, flat lump from the orange icing. Mark a smile by 

gently pressing the rim of a water glass into the white fondant. Cut out two circles from the 

black icing for the eyes, then add a small circle of white icing to make the eyes appear to 

sparkle. To make the scarf, wrap a strip of the blue icing around the base of the cake, then 

use a knife to add cuts for the fringe. Will keep for up to a week in an airtight container in a 

cool place.  
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