


 

 

 

 

 





Cut a hole in the centre of the plate
Paint the plate green
Add buttons or stickers 
Add ribbon to make a bow

How you make it:

Make A Paper Plate Wreath
 

A paper plate
Green paint
Paint brush 
Red buttons or
stickers
A red ribbon
‘Bluetac’ to stick
wreath up

All you need is:



Gently press your thumb into the paint
and place on the paper
Underneath first print add two more 
Continue until the tree is made
Add finger print pot at the bottom
Sprinkle with glitter while paint is still wet
to help it stick

How you make them:

Make Finger Painted 
Christmas Tree Cards

 

Paint
Card
Glitter
Dish to put
paint onto 

All you need is:



How many of these items 
can you find or see around

your home?
 

Can you name them too?



 

 



Draw Your Own Elf's Face!





Make up your hot chocolate with hot
water 
Add cold milk
Stir with your candy cane
Decorate the top with mini
marshmallows

How you make it:

Make 'Snowman Soup'
 

Hot chocolate
powder
Boiled water
Milk 
Mini Marshmallows
Candy cane
Mug

All you need is:





Colour In Your Own Wreath





Cut out 2 circles of card in two different
colours
Draw around the cookie cutter in the centre
of one circle of card 
Cut out this shape 
With colouring pencils draw on and colour
the non-cut out circle of card
Overlay the cut out card
Glue cards together placing ribbon in
between to form a hanging loop

How you make them:

Make An Easy Tree Decoration
 

Card 2 colours
Colouring
pencils 
Glue
Scissors
Christmas
'cookie' cutter
Ribbon 

All you need is:



Colour In Your Own Baubles!



In a bowl mix together the flour and the salt
Add the water and mix to form a dough. If it
is a little sticky add a little more flour
Roll out and using your cutters make your
shapes. With a pencil make a hole in the
top and place on a baking tray
Bake in the oven until the dough has dried
through (about 1 hour on a low heat)
When cold paint and decorate with glitter
and sparkles

How you make them:

Make Salt Dough  Decorations
 

2 Cups plain
flour                                 
 1 Cup of salt
1 Cup of cold
water
Festive cutters 

All you need is:



 



Colour In Your Own Robin!



Paint the bottom of the
shoes with paint and
press onto card
Make sure you use both
shoes
Cut out foot prints and
keep safe until
Christmas eve 
Decorate the house with
foot prints from the door
or chimney

How you make them:

Make Santa's Footprints
 

Pair of old
shoes or boots
Paint
Card 

All you need is:



Colour In Christmas Stockings!





Add oats and glitter into dish and mix well
Add poem onto front of bag of envelope
Spoon mixture into bag or envelope and
seal it

How you make them:

Now, attach the label on the next page and
keep in a safe place until Christmas Eve then
sprinkle it outside your door for the Reindeers!

Oats 
Glitter  
Dish to mix in
Spoon to mix
with
Small bag or
envelope
Cut out poem to
stick onto bag

All you need is:

Make your own reindeer food



Sprinkle on the lawn at night,
The moon will make it sparkle bright,

As Santa's Reindeer fly and roam,
This will help guide them to your home!

 

Magic Reindeer Food Label
 

To cut out and attach to the bag of
magic reindeer food

 
 
 



Colour In Christmas Presents!













Colour In Your Own Tree!







Make A Festive Bake
 

1 pack of light ready roll puff pastry  
120g cooked turkey 
100g cooked bacon or lardons 
50g made up stuffing  
2 tablespoon of cranberry sauce  
2 teaspoons of sage  
1 tablespoon of breadcrumbs 
2 tablespoon of finely grated parmesan
cheese  
225ml milk 
1.5 tablespoon of cornflour 
A sprinkle of black pepper  

All you need is:



Pre heat oven 200C/180C fan or gas mark 5
Remove the pastry from the fridge 15
minutes before you start so it does not crack
when you roll it out 
Mix cornflour with a little bit of milk mixing
well, add to the pan with rest of the milk and
pinch of pepper. Whisk over a low heat until
its thick and leave to cool completely  
Roll out the pastry and cut into 4 rectangles
and spread over with half a tbsp. of
cranberry on each rectangle leaving a space
around edge to close  
Top each half of the rectangle with turkey,
bacon, stuffing and the white sauce. 
Brush edges with milk and fold over,
crimping with a folk. Bush milk all over the
pastry  
Mix parmesan, breadcrumbs and sage
together and sprinkle over the milk so that it
sticks. 
Bake in oven for 25-30 minutes 

How you make them:

Make A Festive Bake
 



Slice the top of the strawberries 
Slice the banana 
Put a grape on a skewer or straw
Followed by a slice of banana 
Then followed by a strawberry 
At the top put on a mini marshmallow 
And now you have some grinch kebabs,
enjoy! 
If serving to small children, please
remember to slice fruit lengthways
before serving

How you make them:

Make Grinch Kebabs
 

Strawberries
Green grapes
Banana 
Mini marshmallows 
Skewers or straw

All you need is:



Preheat your oven to gas mark 6 (180c fan) and roll out your
pastry
Grease a fairy cake tin with some butter or oil then cut your
pastry to fit over your tin 
Lay your pastry over the tin, pushing it to fit into the holes 
Spoon the mincemeat into each hole 
Trim around the edge of the holes on your tin with a knife
and gather your left-over pastry 
Crack the egg into a bowl and beat with a fork, brush some
of the beaten egg around the outside of the pastry 
Roll out your left-over pastry and lay the rest of the pastry
over the tin
Once again, trim around the holes of the tin 
Brush some of the beaten egg on top of the pies and put into
the oven for 25 minutes 
Take out of the oven when golden brown, sprinkle over some
icing sugar and here you have your mince pies, enjoy!

How you make them:

Make Quick Sweet Mince Pies
 

A jar of
mincemeat
Ready rolled puff
pastry
1 Egg
Icing sugar for
dusting

All you need is:



Make Santa Cupcakes
 

100g Self raising flour
100g Sugar
100g margarine
2 Eggs (beaten)
Strawberries

100g icing sugar
50g Margarine
Mix together to a smooth paste
Pipe onto cakes to decorate

All you need is:

Icing:

Cream together margarine and sugar
Add flour and beaten egg mix together
Pop mixture into the cup cake cases and
then into a suitable baking tin
Cook in the oven 200/ gas 5 for 20 mins
When cool, decorate with strawberries
and butter icing as shown

How you make them:



Preheat oven to gas mark 3 or 160°C
Place flour & ginger into a bowl
Warm sugar, low fat spread and syrup
together and add dry ingredients
Mix well
Add milk and mix to a firm consistency,
knead lightly with your hands.
Roll out and cut out with a Star cutter
Place on baking tray and cook for 10-15
minutes, allow to cool and then serve

How you make them:

Make Gingerbread Stars
 

300g self raising
flour
2 tsp ground
ginger
100g caster sugar
50g low fat spread
3 tbsp golden
syrup
4 tbsp milk

All you need is:



Soak the fruit in the juice overnight.
Pre heat the oven to 125ºc.
Stir the flour into the soaked fruit and
mix well.
Spoon the mixture into a 22cm lined cake
tin.
Bake for 2 1/2 hours at the bottom of the
oven or until cooked through.
Remove and leave to cool.

How you make it:

This cake will keep nicely in an air tight
container for 3 - 4 weeks
 

Make Three Ingredient Fruit Cake
 

1kg dried mixed
fruit
750ml orange
juice 
525g self raising
flour

All you need is:



Pre heat oven to 190°C / gas mark 5
Grease a large baking sheet
Beat together the margarine and sugar until soft
and creamy
Beat in the orange rind
Gradually add the flour and Cinnamon and gently
pull the dough together to form a soft ball
Roll out the dough on a lightly floured surface to
about 1cm thick
Cut out with a cutter and place onto the baking
sheet
Prick the biscuits with a fork and bake for about
20mins or until the biscuits are golden brown

How you make them:

Make Orange and 
Cinnamon Shortbread Biscuits

 
4oz/1/2 cup margarine
2oz/4 tablespoon 

Finely grated rind of 2
oranges
6oz/1 1/2 cups plain flour
1/2 tsp cinnamon

All you need to make 18:

       caster sugar



https://www.healthworksnewcastle.org.uk/service/getting-active/
https://www.youtube.com/playlist?list=PLsjYiUWHHrNFTo1o9hOIF5ob2zpWoqVAE
https://www.healthworksnewcastle.org.uk/service/improving-wellbeing/


https://alcoholchange.org.uk/alcohol-facts/interactive-tools/unit-calculator


Make A Cran-Dandy 
Doodle Mocktail

 

2 cups cranberry juice
1 cup pineapple juice
1 cup orange juice
2 tablespoons lemon
juice
1 (12 fluid ounce) can
or bottle ginger ale
1 orange sliced in
rounds

All you need to make one
pitcher:

In a gallon pitcher combine cranberry
juice, pineapple juice, orange juice and
lemon juice
Just before serving, slowly add the ginger
ale, stir to blend
Serve over ice and garnish with orange
slices

How to make it:



Make A Mock 
Champagne Mocktail

 
1 (2 litre) bottles ginger ale, chilled
1 (46 fluid ounce) can pineapple juice,
chilled
1 (64 fluid ounce) bottle white grape juice,
chilled
Strawberries to garnish

All you need to make one punchbowl:

In a large punch bowl, combine ginger ale,
pineapple juice and grape juice
Serve over ice and garnish with a strawberry

How to make it:



Make A Shirley Temple Mocktail
 

In a tall glass, add
ice and pour in
grenadine 
Add ginger ale and
stir
Garnish with lemon
slices

How to make it:

5mls grenadine
180mls ginger ale
1 lemon sliced in rounds
Ice

All you need to make one glass:



Make A Pom Collins 
Mocktail

 

In a tall glass, add ice and lime
(gently squeezing as you do)
Add the pomegranate juice and soda
water
Stir and garnish with lime slices

How to make it:

60mls
pomegranate
juice
30mls soda
water
Ice
Lime to garnish

All you need to make
one glass:



Sprinkle the 2 envelopes of unflavoured gelatin
over the boiling water and let soften for a few
minutes
Whisk to dissolve completely and to get rid of
clumps
Pour the sparkling juice or cider gently into a
mixing bowl or large measuring cup with a spout
(try to pour onto the inside of the bowl to
minimize carbonation loss)
Pour the gelatin mixture into the sparkling juice
and gently stir to combine
Pour the liquid into stemmed glasses or other
containers you wish to use for serving. 
Add berries or gummies to each glass
Refrigerate for an hour before serving or until jello
is firm enough to eat

How to make it:

Make Sparkling
Non-Alcoholic Cider Jello Shots

 
1/2 cup boiling water 
2 envelopes unflavoured gelatin 
2 1/2 cups sparkling juice or cider (chilled) 
optional: berries, cherries, or gummies

All you need to make one glass:



 

https://www.informationnow.org.uk/
https://www.actionforchildren.org.uk/
https://www.barnardos.org.uk/
https://www.children-ne.org.uk/
https://www.informationnow.org.uk/article/food-banks-in-newcastle/
https://newcastle.gov.uk/services/welfare-benefits
http://www.searchnewcastle.org.uk/
http://www.riversidechp.co.uk/
http://www.citizensadvice-newcastle.org.uk/
https://www.ofgem.gov.uk/information-consumers/energy-advice-households
https://energysavingtrust.org.uk/energy-at-home/
https://www.newcastle.gov.uk/services/environment-and-waste/energy-advice
http://www.citizensadvice-newcastle.org.uk/services/energy-advice
https://www.gov.uk/green-deal-energy-saving-measures
https://www.healthworksnewcastle.org.uk/service/antenatal-breastfeeding-support/
https://www.newcastle.gov.uk/services/care-and-support/children/getting-help-children-and-families/children-families-newcastle-0


https://www.healthworksnewcastle.org.uk/


 

 
 


