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WORD SEARCH

Find the hidden Easter words.
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Answers on page 24.
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BASTER WORD \
SCRAMBLE

Unscramble the words below
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EASTER MAZE

Help the Easter bunny to find the way through to it’s
Easter eggs.
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EASTER CUBE

l.Colour the cube /: :

2.Cut out the cube : :
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EASTER BUNNY @(}@&W\
% DECORATE

Finish drawing the Easter Bunny. Colour and decorate it.
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COLOVRING IN) A

Colour in the Easter Bunny and the Easter Eggs!
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CONNECT THE POTS

Connect the dots to complete the Easter drawing
and then colour it in.
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Answers on page 27.




MATCH THE EASTER EGGS )

Match the Easter Eggs by drawing a line to connect
them. Then, colour them in!

ster on page 28. @




EASTER TREATS

On the following pages you'll find some fun and delicious
recipes to make this Easter!
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EASTER CHICKK OTHIE \

10M PREP | 2 SERVINGS
ALLERGENS: MANGO, BANANA, ORANGE AND HONEY

With just 4 simple ingredients, this cute chick themed Easter smoothie is quick and to put
together and there's not a drop of food colouring in sight - the gorgeous colour of these
naturally yellow smoothies comes from the all natural fruit ingredients.

INGREDIENTS TO DECORATE

e 250g mango chunks - frozen
e llarge banana

e 300ml orange juice

e 1tbsp. honey or maple syrup

2 small bottles or glasses
4 googly eyes

Glue stick

Non-toxic marker pen
Yellow paper straws _

L]

5 METHOD STEPS

1. Decorate your glasses or bottles by sticking SCAN THE QR
on 2 googly eyes and drawing on a beak with
a non-toxic marker pen. CODE TO
2. Ask a parent or guardian to help you place ACCESS THE
mango chunks, banana, orange juice and RECIPE LINK
honey or maple syrup into a blender.
3. Blend until smooth.
4. Carefully pour the smoothie into the
prepared bottles or glass.
5. Top with paper straws.

Source: eatsamazing.co.uk
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EASTER NESTS )

THR PREP | 12 - 15 SERVINGS
ALLRGENS: MAY CONTAIN MILK, LACTOSE AND SOYBEAN

These chocolate nests add festive flair to the Easter table.

|w;':..p
INGREDIENTS SERIUTHE Gl g@_‘;';., ,,'9\’@'
e 200g milk chocolate CODE TO }Er :“-,.:"
e 200g dark chocolate ACCESS THE E‘rr,a.
e 100g shredded coconut ,,_ e ﬂ
¢ 40 coloured candy-coated Easter eggs RECIPE LINK L‘f,‘ n
o

Source: taste.com.au

4 METHOD STEPS

1. Break up all the chocolate and place it in a bowl over a pan of simmering water (don't let
bowl touch water) until chocolate has melted. Set aside to cool slightly. Add the coconut
and stir to combine.

2. On a large sheet of baking paper, create chocolate nests about 7cm in diameter. Use the
back of a metal spoon to make a small dent in the centre of each nest, where eggs will sit.

3. Cool completely, then refrigerate for 30 minutes or until firm.

4. Just before serving, fill nests with eggs.
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REALTHY EASTER EGGS
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20M PREP | 10-15 SERVINGS
ALLERGENS: YOGHURT, HONEY, FRUIT, SPRINKLES

These healthy Easter eggs made from fresh fruit are fun, easy Easter treats you can make
for, and with children.

INGREDIENTS SCAN THE QR g .
9 8)?# (o
e Honey CODE TO — '-.'l#.l... -
« Greek style yoghurt ACCESS THE RS U..
* Spriides RECIPE LINK ﬂ:"_:.‘é}"'-"u:
e Frul .
Source: mykidslickthebowl.com 8 t.‘&

4 METHOD STEPS

1. Mix the yoghurt and honey together. Put the sweetened yoghurt in the freezer for 10
minutes.

2. Slice your fruit into easter egg shapes.

3. Spread the fruit slices with the chilled yoghurt.

4. Add the sprinkles

13




LOAPER CARAMILK EASTER
BROWNIES

1.5HR PREP | 16 SERVINGS
ALLERGENS: GLUTEN, WHEAT, EGG, MILK AND LACTOSE

Load up a chocolate brownie with a pile of Easter eggs for this easy Easter bake.

INGREDIENTS SCAN THE QR
e 230g pkt Cadbury Caramilk easter Eggs CODE TO

1509 (1 cup) plain flour ACCESS THE {ﬁ'
£

(il O,
é’a

ik

e 315g (1and 1/2 cups) caster sugar RECIPE LINK
e 100g (1/2 cup) brown sugar

o 80g (3/4 cup) cocoa powder

¢ 180g unsalted butter, melted

e 3 eggs lightly whisked

e 1tsp. vanilla extract

e Cadbury Caramel eggs, to decorate
» assorted chocolate eggs, to decorate
e Chocolate rabbits to decorate

Source: taste.com.au

See the next page for the 5 step
method.




LOADED CARAMILK @ASW@@\
BROWNIES

o METHOD STEPS

1. Preheat the oven to 160C/140C fan forced. Grease a 20cm (base measurement) square
cake pan and line with baking paper, allowing the paper to slightly overhang the sides.

2. Coarsely chop 100g (about 14) Caramilk eggs.
3. Combine the flour, caster sugar, brown sugar, cocoq, butter, egg and vanilla in a large
bowl! until well combined. Add the chopped Caramilk eggs and fold through. Spoon the

mixture into the prepared pan.

4. Bake for 55 minutes or until crumbs cling to a skewer inserted into the centre. Set aside in
pan to cool completely. Remove brownie from the pan.

4. Melt 55¢g (about 7) of the remaining Caramilk eggs in a small heatproof bowl over a
saucepan of simmering water (make sure the bowl doesn’t touch the water). Drizzle the

melted Caramilk over the brownie.

5. Top with the remaining Caramilk eggs and assorted chocolates. Set aside until set then
cut into pieces to serve.

Source: taste.com.au 'I 5







MAKE YOUR OWN BUNNY @&@Q

WHAT YOU'LL NEED

e Cardstock

= e P
) SCAN THE QR @:-:}'.u‘i *@
e Scissors ;&r o i OO
 Colouring in Pencils to decorate CODE TO '.,::.-.a'- v
» Sticky tape ACCESS THE J "1-:‘.._.1‘
INSTRUCTIONS rs :'-:ﬁ,‘* 2
LINK @iz

S METHOD STEPS

1. Print the following page on cardstock.

2. Decorate the bunny ears with crayons or markers.

3. Cut out the ears and the bands. Tape the bands together to make one long band.
Then, connect both ends with tape to go around the top of your head. (Adjust and
make more bands if needed.)

4. Tape the ears behind the part of the band that goes on your forehead.

5. Put on you bunny ears and hop around like a bunny!

Source: wikihow.com .I 7




BUNNY EARS TEMPLATE 18

Print this page on cardstock and then cut out the ears and continue to follow the
instructions on page 17.




POM-POM BUNNY WREATH,

WHAT YOU'LL NEED

OR &5 @

e White pom-poms (at least 17 depending SCAN THE QR | ﬁé:.. N

on the size) CODE TO ,_.‘/,‘,- W
e 12-inch craft ring ACCESS THE - z.s ’i. -., \ |
* Hot glue gun f A y
« White and pink felt INSTRUCTIONS @ @ g a8 - PR

LINK

5 METHOD STEPS

1. Ask a parent or guardian to help you cut out the white felt to the shape of a bunny ear
pattern on the next page.
2. Cut out the pink felt to the grey section of the bunny ear pattern.

3. Glue your white pom poms on the craft ring, making sure all spaces have been filled.
4. Glue the pink ear felt to the white ear felt.

5. Glue your bunny ears onto the top of your pom-pom wreath.

Source: WomansDay.com ] 9




POM-POM BUNNY WREATH \
EAR PATTERN

Ask a parent or guardian to help you cut out the black outline for the white felt and the
grey outline for the pink felt.




BUNNY CRAYONS

WHAT YOU'LL NEED

 All your misfit or broken crayons SCAN THE QR
« A bunny muffin tin (or whatever Easter CODE TO
shape tin you like) ACCESS THE : X
INSTRUCTIONS r{‘:"’&'}_’
5 METHOD STEPS LINK N Loyl .:
@r=7E

1. Ask a parent or guardian to help you set the oven at 200
degrees.

2. Soak all your crayons in warm water.

3. Place the soaked crayons in the muffin tin.

4. Bake for 24 minutes or until the crayons have melted.

5. Allow to cool.

Source: WomansDay.com 2]




MACRAME EASTER EGG HOLPER

WHAT YOU'LL NEED SCAN THE QR )
4 .'IJ L] |
e Colourful yarn CODE TO _ @ -:-':"'7':@
. Easter eggs ACCESS THE T BRI
INSTRUCTIONS rz ,.j:}-i}%
> gty A
5 METHOD STEPS HINK . dgav"" P
1. Ask a parent or guardian to help you cut eight lengths of yarn . __@lr‘?.."ﬁ-::-' TN

about 16” to 18” long.

2. Tie them together with a knot about 2” from the bottom.

3. Tie pairs of string together in a knot about %" from the bottom knot.
You should have four groups of two strings.

4. Separate the four groups and make four new groups of two strings
and tie a knot about £” from the previous knot.

5. Repeat step four and add your egg to the pocket you created. Tie
a knot on the top to hold all the strings together. Trim the ends of
the yarn so they are even before hanging.

Source: 22

goodhousekeeping.com




ANSWER KEYS

The following pages include answers to
the activity pages.

23




ANSWER KEY )
WoRD SEARCH

Find the hidden Easter words.

LAMB BUNNY SUNNY
EASTER

EGG
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CHOCOLATE

BASKET
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\

GEG ___ECG
MABL ___lAMB
NNYUS ___ SUNNY =
NUNBY BUNNY
ETSBAK ~ BASKET
SAREET ~ EASTER 1)
RTESTA ~  TREATS -
WOSRELF ~ __ FLOWERS
NERPTAT ~ PATTERN
ORADECET __ DECORATE

TCHOALOCE . CHOCOLATE

EASTER WORD )
SCRAMBLE

Unscramble the words below

NTRAITIDO TRADITION




ANSWER KEY A
EASTER MAZE
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MATCH THE HALVES \

Match the halves by drawing a line to connect them.
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