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WORD SEARCH )

Find the hidden Christmas words.
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\ Answers on page 23. @

SNOWFLAKES




CHRISTMAS
WISH LIST

Dear Santa,




CHRISTMAS MAZE \

Help Santa through the maze to find his hat.

Answers on page 24.
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| SPY

Write in the squares how many of each object you can spy.

\J

Answers on page 25.




CHRISTMAS @@@g@b\\ﬂ?\

PRAW ¢ @@@@@Af@

Finish drawing the Christmas present. Colo

ate

it.







CONNECT THE D@TS\

Connect the dots to complete the Christmas item
and then colour it in.

o7

Answer on page 27.




Count down to Christmas by colouring in an icon a day!
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GINGERBREAD CAKES \

With the help of an adult and using pantry ingredients and a pie maker, these simple
gingerbread cakes with cream cheese icing make a perfect Christmas treat.

=

s . o,
- 3 -
.'1 = : £k . r

10 MINUTES PREP | 25 MINUTES COOKING| 10 SERVINGS
ALLERGENS: RECIPE MAY CONTAIN GLUTEN, WHEAT, EGG, SULPHITES & MILK

INGREDIENTS
o 225g (11/2 cups) self-raising flour ICING

e 1559 (3/4 cup) brown sugar e 2509 tub spreadable cream
e 2tsp ground ginger cheese

e 1tsp mixed spice e 2tbsp icing sugar mixture

e 2eggs e 2tsp fresh lemon juice

e 1125ml (1/2 cup) milk

e 125¢g butter, melted, cooled

e Ground cinnamon, to sprinkle
(optional)

4 METHOD STEPS

1. Sift the flour, brown sugar, ginger and mixed spice into a large bowl. Make a well in the
centre. Whisk together the eggs and milk in a bowl then add to the well with the butter. Use
a large metal spoon to fold until the mixture is just combined.

2. Turn on the pie maker. Place 1/4 cupful of the mixture into each pie maker hole. An adult
may be required to use the pie maker. Close the lid and cook for 7 minutes. Lift out cakes
and transfer to a wire rack to cool completely. Repeat with the remaining mixture to make
10 cakes in total.

3. To make the icing, stir all the ingredients in a small bowl until smooth.

4. Spread the icing over the cakes and dust with cinnamon, if using.

SCAN THE QR
CODE TO ACCESS
THE RECIPE LINK

Source: taste.com.au ] 2




CHRISTMAS PUDDING TRUFFLES

With the help of an adult, give your loved ones these festive, pudding truffles this Christmas.

20 MINUTES PREP | 10 MINUTES COOKING | 45 MINUTES CHILLING | 20 SERVINGS
ALLERGENS: RECIPE MAY CONTAIN GLUTEN, WHEAT, EGG, MILK & LACTOSE

INGREDIENTS

e 750g Christmas pudding or e 200g white chocolate, ;.t!.;.'q;;, 4;11,:@
fruitcake chopped j Hi

e 100g dark chocolate, chopped e 12 green glace cherries, .l:. =y

» 30g Unsalted Butter quartered and thinly o

¢ 12 red glace cherries, quartered sliced -1: *‘:&"' é
and thinly sliced IJ- ,E:l:;,,.&- pt

SCAN THE QR CODE TO
4 METHOD STEPS ACCESS THE RECIPE LINK

1. Break up the Christmas pudding or fruitcake in the bowl of a food processor and blitz until
it forms coarse crumbs. An adult supervision may be required to use the food processor.

2. Place the dark chocolate and butter in a heatproof bowl over a saucepan half-filled with
simmering water. Stir until the ingredients melt together and the mixture becomes
smooth. Add the melted chocolate to the Christmas pudding or fruitcake crumbs, and stir
to combine.

3. Line a tray with baking paper. Roll large tablespoonfulls of the mixture into balls, and
place on the lined tray. Transfer into the fridge to chill for 45 minutes.

4. Meanwhile, place the white chocolate in a heatproof bowl over a saucepan half-filled
with simmering water. An adult may be required to use the stove. Stir until the chocolate
has melted and becomes smooth. Use a teaspoon or piping bag to drizzle the melted
white chocolate over the truffles, and decorate with the slices of cherries.

Source: taste.com.au ] 3




CHOC PEPPERMINT BROWNIE

With the help of an adult, add a touch of minty freshness with this irresistible choc
peppermint brownie.

35 MINUTES PREP | 30 MINUTES COOKING | 16 SERVINGS
ALLERGENS: RECIPE MAY CONTAIN GLUTEN, WHEAT, EGG, MILK & LACTOSE

INGREDIENTS o 3/4 cup (120g) icing sugar

e 1509 butter, chopped mixture
e 100g 70% mint dark chocolate, e 1tbsp milk
chopped o 1/4 tsp peppermint essence
* 1cup (220g) brown sugar  35g Peppermint Crisp
e 3 Australian Free Range Eggs, chocolate bar, finely
lightly whisked chopped

» 2/3 cup (100g) plain flour, sifted
o 1/4 cup (25g) cocoa powder, SCAN THE QR CODE TO

sifted ACCESS THE RECIPE LINK

4 METHOD STEPS

1. Preheat oven to 190C. An adult may be required to use the oven. Line a 20cm square cake
pan with baking paper, allowing sides to overhang.

2. Stir butter and chocolate in a saucepan over medium-low heat until smooth and
combined. Remove from heat. Stir in brown sugar. Set aside for 5 mins to cool.

3. Stir in egg, flour and cocoa powder. Pour into prepared pan. Bake for 25 mins or until just
firm to touch. Set aside in pan to cool completely.

4. Remove brownie from pan. Combine icing sugar, milk and peppermint essence in a small
bowl to make a runny icing. Drizzle brownie with icing. Sprinkle with Peppermint Crisp. Set
aside for 15 mins or until set. Cut into pieces.

Source: taste.com.au ] 4




CANDPY-CANE CHIP COOKIES

With the help of an adult, these great looking chocolate cookies are topped with crushed
striped candy-canes.

25 MINUTES PREP | 15 MINUTES COOKING | 30 MINUTES COOLING | 12 SERVINGS
ALLERGENS: RECIPE MAY CONTAIN GLUTEN, WHEAT, EGG, MILK & LACTOSE

INGREDIENTS

e 1259 butter
e 2/3 cup brown sugar
e 1tsp vanilla essence

2 tbsp cocoa powder, sifted
1/3 cup desiccated coconut
10 mini candy canes

o 3/4 cup plain flour e legg
SCAN THE QR CODE TO
4 METHOD STEPS ACCESS THE RECIPE LINK

1. Preheat oven to 160C or 140C fan. An adult may be required to use the oven. Line two
large baking trays with non-stick baking paper. Place candy canes in a snap-lock bag.
Lay bag on a folded tea towel on a non-breakable surface (a cement path is good) and
hit with a hammer to break up the candy canes.

2. Using an electric beater, beat butter, sugar and vanilla until light and creamy. An adult
may be required to use the beater. Add egg and beat well. Mix in flour, cocoa powder and
coconut using a flat-bladed knife. Mix in only 2/3 of the crushed candy canes. Refrigerate
for 30 mins until firm.

3. Roll heaped tablespoons of the mixture into balls. Place onto the prepared trays, leaving
room for spreading. Press out until about 1cm thick. Bake for 15 mins swapping the position
of the trays halfway through cooking so they cook evenly.

4. As soon as cookies come out of the oven, sprinkle with the remaining candy-cane pieces
and press in gently. Leave on trays for 5 mins then lift onto a wire rack to cool completely.

Source: taste.com.au ] 5



https://www.taste.com.au/recipes/collections/cookies-biscuit-recipes




FLUFFY SANTA SLIME "\

All crafts and activities should be supervised by an adult.

SLIME INGREDIENTS .« 4cupsunscented shaving cream (more if you'd like)
» Red Glitter Glue (approx 150g) e Liquid Red Food Coloring

e 1/4 cup water  2tbsp contact lens solution (must include boric acid
e 1/2tsp baking soda and socium borate in ingredient list)

SANTA JAR INGREDIENTS
e Glassjar

. Elbu:(tons;gdezotrqt; : SCAN THE QR CODE TO
° r r r
ack cardboard to decorate ACCESS THE

e glitter cardboard to decorate
INSTRUCTION LINK

5 METHOD STEPS

1. First empty your bottle of red glitter glue into a bowl and mix in your water. Adding water
is optional but it will make your slime stretchier. Also mix in your baking soda.

2. Add your 4 cups of shaving cream in and mix. This is where you’ll need to add more red
food coloring.

3. Slowly mix in your contact lens solution. Add just a teaspoon at a time and mix until
you're satisfied that the slime is not too sticky. Knead while continuing to add in your
contact solution a teaspoon at a time.

4. At this point you can see how your slime consistency has turned out. If it's too sticky, add a
bit more contact solution. If it's not fluffy enough, you can add another cup of shaving
cream and work it into the slime. If you're still finding it sticky you can use some hand
lotion on your hands while you're mixing and kneading it.

5. Now you can play! Make sure to seal in a jar when you're done for safe keeping and
storage.

Source: thebestforkids.com ] 7




SALT DOUGH ORNAMENTS)

All crafts and activities should be supervised by an adult.

INGREDIENTS

e 4 cups flour e Glitter
e 1cup salt e Clear Glue
e 1.5 cups warm water (maybe a e Gold Twine
little more) e Clear glaze spray or mod
e Small Circle Cookie Cutter podge
e Acrylic Paint e Straw

e Paintbrushes

.:..i..

!:i""

@

SCAN THE QR CODE TO ACCESS
THE INSTRUCTION LINK

INSTRUCTIONS ARE ON THE NEXT PAGE

Source: thebestforkids.com ] 8



https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=lifisalul-20&keywords=clear%20glue&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=f4b0f32fa53a3bda3c5c7a77fa33c356
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=lifisalul-20&keywords=gold%20twine&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=2d488ae8f00533092b2980e62c48b74b
https://www.amazon.com/gp/product/B001144TJC/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=lifisalul-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001144TJC&linkId=2f5541456edd6db15278a6944e9ee4e8
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=lifisalul-20&keywords=clear%20mod%20podge&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=3c833e31d44e9dc14659c362a9c2535e
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=lifisalul-20&keywords=clear%20mod%20podge&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=3c833e31d44e9dc14659c362a9c2535e

SALT DOUGH ORNAMENTS)

All crafts and activities should be supervised by an adult.

10 METHOD STEPS

1. Preheat your oven to 120 degrees Celcius. Adults will need to do the baking part, but kids
can help decorate!

2. Combine your flour, salt and water and mix. Knead for 5-10 minutes or until your dough is
soft. If your dough is too dry, add a tablespoon of water at a time. If your dough is too
sticky, add a little bit of flour back in.

3.0nce you're done kneading, roll out the dough to about 1/2 cm thickness. We recommend
thinner ornaments to reduce baking time.

4. Using your ornament cookie cutter, cut out your shapes from your dough. Use a smaller
circle cookie cutter to cut out the center of some of your ornaments. To make a hole for
adding twine in, use a straw.

5. Bake for 2 hours at 120 degrees Celcius.

6. Once cool and completely dried, paint with acrylic paint.

7. You'll want to seal your ornaments before adding your glitter. Make sure your ornaments
are completely dried through before sealing. Spray with a clear glaze spray or finish with
mod podge to seal.

8. Now add clear glue on top of your ornament and shake glitter on top until you fill the
ornament with glitter. For the photo versions we just put a few lines of glitter across the

ornament.
9. Glue a photo to the back of the ornament.

10. Once you're done, add your gold twine for hanging them on the tree.

Source: thebestforkids.com ] 9




WATERLESS SNOW GLOBES

INGREDIENTS HELPFUL PROJECT INFO

e Artifical Snow e Age level: 6+ ‘

e Small Christmas trees * Mess Factor: Medium

 Any small Christmas o Difficulty Level: Easy
decorations e Time to Complete: Under 30

e Small Foam Balls (optional) minutes

e Jars with Lids

* HotGlue Gun SCAN THE QR CODE TO ACCESS

THE INSTRUCTION LINK
4 METHOD STEPS
1. Remove lids from jars. Glue small Christmas trees and other small Christmas

decorations such as snowmen, trees, and/or presents inside the lids of the jars. Set aside.

2. Add artificial snow to each jar, about 2-inches up the side.
3. Add some foam balls over the artificial snow. The foam balls are like cute little snhowballs!

4. Secure lid on the jar and gently shake to distribute the snow. Some of the snow will stick to

the sides of the jar, giving them a Christmas-y look!

Source: CraftsbyAmanda.com
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https://shopstyle.it/l/boMMu
https://shopstyle.it/l/boMMp
https://shopstyle.it/l/boMML
https://amzn.to/3SDyGcM
https://shopstyle.it/l/boMM3
https://amzn.to/3QXhixt

TAPE CHRISTMAS TREES \

All crafts and activities should be supervised by an adult.

INGREDIENTS

e Cardboard

e Painter’s tape

¢ Washable paint

e Large nylon brushes

e Muffin tin or container to hold paint

e Pom-pom balls, construction paper stars, stickers
to decorate

¢ Washcloth - For spills and wiping hands SCAN THE QR CODE TO ACCESS
THE INSTRUCTION LINK

5 METHOD STEPS
1.With an adult’s supervision, start by cutting your cardboard into a triangle tree.
2.Start taping in criss cross or diagonal lines over the cardboard.

3. Paint trees and wait until dry.

4.0nce dry, carefully remove the taped sections to reveal the cardboard underneath.

5. Glue decorations.

Source: busytoddler.com

2]



https://www.amazon.com/ScotchBlue-Painters-Original-Multi-Surface-94-Inch/dp/B006ARJVZM?content-id=amzn1.sym.1c1c1dd6-a9b8-472b-a960-10573277eb7a%3Aamzn1.sym.1c1c1dd6-a9b8-472b-a960-10573277eb7a&crid=2H00SH4VYRYBA&cv_ct_cx=painters+tape&keywords=painters+tape&pd_rd_i=B006ARJVZM&pd_rd_r=471a9bbe-125b-4e32-9d2d-5f404b8f5036&pd_rd_w=y6Xpv&pd_rd_wg=DZCE3&pf_rd_p=1c1c1dd6-a9b8-472b-a960-10573277eb7a&pf_rd_r=81K8YZVKPRY7PK3JAN2X&psc=1&qid=1666533865&qu=eyJxc2MiOiI1LjcwIiwicXNhIjoiNS40NyIsInFzcCI6IjUuMjgifQ%3D%3D&sprefix=painters+tape%2Caps%2C127&sr=1-1-f0029781-b79b-4b60-9cb0-eeda4dea34d6&linkCode=ll1&tag=busytodd0a-20&linkId=32557c5688b300d49e78a4a71df5dd98&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Colorations-Washable-Tempera-Vibrant-Supplies/dp/B005E9KJYE?keywords=discount+school+supply+paint&qid=1666533904&qu=eyJxc2MiOiIyLjEyIiwicXNhIjoiMi4xOSIsInFzcCI6IjEuODUifQ%3D%3D&sbo=GLaw0Fx56FiNH%2FiZ%2B6XKiQ%3D%3D&sr=8-6&linkCode=ll1&tag=busytodd0a-20&linkId=166b2cde36b7d38123022b906faa58ab&language=en_US&ref_=as_li_ss_tl
https://www.lakeshorelearning.com/products/arts-crafts/paint-painting-accessories/nylon-bristle-paintbrushes-setof10/p/LC1340X
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