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< g ¥ iﬂ 92 Colour in your danglies =4 =
B, S & and then thread with cotton thread ™

~ Print out the pages on white card

: ; r’ 3% and very carefully cut out. #
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() # and tie on as shown in the 0 BEE
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above picture. = &% 1A



















Wﬂd these autumn tfeasure;

ck them off as you got .

a a pine cone
something
soft

o i
&

Top tip if you laminate the picture and use a white board
marker you can clean after use and use again

(©) 2024 BlagdonRainbows.co.uk
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Here's what we used:-

@ Coloured paper plate

@ Hole punch %
@ Coloured wool
@ Spider template
@ Googly eye stickers
@ Scissors e
@ Glue/tape

| l-low to make 9our pajer plate spuder spider web ¢ craft )

o Use a hole punch to 9 Thread wool through 9 Cut out your spider e Glue your spider
make holes around the holes, kriss-crossing template, colour him in onto his web
the edge of the plate. across the plate, finishing or print on coloured and hang him up.

through the hole you card and fix on
began with and tie the googly eyes.

ends together to form
a hanging Ioop ’
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A creative

jpe that
e
love! @

Tt G

=221 Cooking time:

i @ 5-10 minutes

\ : Preparation time:
(B 3+ years \ 15 minutes

# Tasty, simple and perfect f,, -
' Autumn and Halloweenl ’

s,(§

y \ b,
" -

Servings:
about 4 pumpkin quesadlllas

A

/8 \ngrednens v

V~ !“’
100g grated cheese 2 tbsp
L 7Y 4&2’;'1‘: rt‘?{{aas 3 (e.q. cheddar or o
oy mozzarella) (optional)

P

Small bowl or small
plate (as a template)

Child-safe knife
(or a regular knife
for adults)

Cutting board

Let’s make it! v

(1] 2,

Cut the tortillas  Cut the face Fill Close

@%

1 green bell pepper
(for the stems

|
50 g ham cubes A
(or turkey ham)

*

Frying pan

Add the stem |

Place a small bowlor ~ On one of the round ~ Spread tomato sauce ~ Place the cut-out tortilla  Cook in a pan over Cut a small strip of
. plateonthetortillaand tortillas cut out eyes  (on the bottom tortilla), ~ontop of the filled tortilla medium heat for2-3  green pepper and 1
cut around it. This will ~ and a mouth wit| arld grated cheese and ~ and press the edges minutes per side, until  place it on top.
give you round tortillas.  a knife. ham cubes. slightly. golden brown and the ~ Serve with ketchup.
cheese is melted. Have fun! @ *

X2
Variations v

v g 0O b6

Storage ¥
m Store in an airtight

)
container in the fridge &

& Kids can Simple Great Perfect for up to 2 days.
T 53 == help preparatnon fun for kids ~ for any Reheat in a pan
PPy g occasion or in the oven - ;
(e :';I:t‘kl‘: 2;,“) Wilh weqetabies eg %"::' St:;?com) A delicious snack with a big taste — then they're crispy ||

and delicious again! @

(e.g. bell pepper,
comn, courgette)

Little recipes
{or brighter futures
L

© 2024 BlagdonRaubows co.uk

for happy moments every day! @




Can you complete the 4 x 4 Sudoku?
b, Each picture can only appear once in each row, once in each column : ch“t out the pictures

and once in each 2 x 2 box. and use them to
complete the Sudoku.

Q_//%v et

A e 3/ ’jg’(‘&)
& 04

Laminate the picture and the playing pieces to use again.

(©) 2024 BlagdonRainbows.co.uk
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20 Help the Rainbow
find her way through

L. the autumn woodland §
to collect the basket \l
of autumn treasures.




fun game that doubles as a craft pro;ect try makmg

gy,’ For a
an Autumn Stone Naughts and Crosses set.

(What You'll Need: t*‘

| * Painting stones

2 Paint

¥z Paintbrushes

sl Zip bag (
gl Multi-purpose varmsh | . j‘°

M

How to Make It: 5= &a =

o Paint half of the e Create a Q O:Cﬁ everythmgf is dlry o Laminate the base card
stones to look like challenge your tamily and store in a zip lock
autumn leaves and :::ghts ndlbresses and friends to a fun bag with your stones.

the other half to look ' %‘:’::s:: x;ﬂg;ﬁrand

like mushrooms. autumn-themed pieces!

This is a great craft for
children to make and play with
during a cosy autumn evening
mdoors




w . (0

Use the template to Draw around the
cut out the shapes from | triangular shape onto

- : glitter card. Remember the paper plate and
ol Printing template @) fo cut around the ooy
wl¢ Coloured card triangular shape on
the template.

* Paint

ol Paintbrushes

* Scissors

* Glitter card (optional)
* Glue or tape

\&
¥l Ribbon * {
Sy 7 _

Decorate your witch'’s Use a hole punch Cut a length of ribbon
hat. Add a strip for the hat to make a hole at the and thread the witch’s
band and a buckle. top of the hat. hats onto the ribbon

to finish the bunting.
B

e ":‘j!:ﬂ"”\‘“\\ 5 < ’/f; : W

>
Ri -

v

< Thisisa great craft for children to make
and play with during a cosy autumn

evening indoors.
Y “Nah ol

IO



4 Print this template
* onto card and cut out
the shapes.

al Remember to cut
Tt around the triangular
shape.

024 BlagdonRambows co.uk



How to Make:
, o Print the templates.

Colour in your finger [
puppets.

Carefully cut around

the outlines.

| O Pop your fingers through
the holes and put on




N -

N How to Make:
¥ 0 Print the templates.

@ Colour in your
; finger puppets.

Carefully cut

around the
A outlines.
"A 0 Pop your fingers

through the holes
and put on gl

\E
Y1
: a show!

—

¥ Colour, cut and
create your own
spooky fm?er |




ky, tasty and super
ORY» e,
Spo perfect for Halloween, e 44
parties or a un snacki N ,.,\.

delicious
yo ealt

Preparation time:

15 minutes

2222] Baking time:
C ] 15-20 minutes v ?ﬂ about 12 mummy
A *% ) sausage rolls
1

- _— ol
s~1v , 3
™
d A > ~

- ¢ g) ’ \asse) |
_cf}"% ] —_— \‘a._"/ e

1 roll puff past o 1egg ketchup VORCY wyas.
Jloug}:g iy g (for brushing) (for serving) (or Zr:slt)ﬁvze;?cglseces |

(or pizza (e.g. cocktail sausages
* or chicken sausages) for the eyes) e
% You will need » , , *

Child-safe knife
(or a regular knife Baking tray
for adults) with baking paper

]

. R = === - - 3 v ?
| Prepare the dough  Wrap the sausages Place on the tray Add the eyes
£ Roll out the puff pastry ~ Wrap the pastry strips  Place the mummy Beat the egg and brush  Bake in a preheated After cooking, stick on
and cut it into thin around the sausages,  sausages on a baking it over the mummy oven at 180°C (160°C fan)  the candy eyes or
| strips (about 1cm wide).  leaving small gaps tray lined with sausages with a pastry  for about 15-20 minutes  cheese pieces with )
: ‘ (like a mummy). baking paper. brush. until golden brown. zgrcehﬂ:eéﬁjiir!ve' with .
s
J b
S Variations ¥ The benefits o Storage ¥
3 e s v ’ @ @ Store in an airtight
B & : : 4 container in the fridge
. ’{/ 2 ] Kids can Simple Great Perfect for inito 2 dave i
S =~ N— help  ingredients fun for kids  for any Reh Py ¥
With cheese Mini mummies Vegetarian occasion eheat in an oven
Wrap a cheese strip Use cocktail Try veggie sausages A spooky snack with a big taste - :’r" c?lzrflg;y);l!- u""t'l hot

with the pastry. sausages. or chopped vegetables. for happy moments every day! ¥

* Little recipes st 4o
% for brigh:r futures e

e




Hold the 4 pieces together
and twist them a few times
in the middle to join them
together. These will be
the spider’s legs.

Cut 4 green pipe cleaners

Thead onto each leg glow
in the dark beads, leaving
around 1cm of pipe cleaner

sticking out at the ends.
’ ‘?"\,\ B
% % N
tl rr A

Cut a piece of orange
ribbon around 15¢cm.

Bend each leg into an arch
shape and then bend the ends
to make the spider’s feet.
This will also stop the beads
from falling off.

w :N

(4 Tie the ribbon to the middle
of the legs where the green
pipe cleaners were twisted  |J&

together. Tie the ribbon into |

a loop secured with a

double knot.
,-«;?a% ey
A ' '54
V' i a b
& = t \‘1

A\

Take 2 large black pom poms
and stick one either side of
the middle of the pipe cleaners
sticking to the glue dots.
Press and hold the black pom

_ poms together so that they

Cover both sides of the 1
middle of the pipe cleaners
with glue dots.

eyes onto the face of the spider. | §

@ Stick lots of coloured wiggle '

A fun and easy
Halloween craft
to make and hang
up for a spooky
touch!

Yh

=

S o
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" What You’ll Need:

> =2
{_j_ By 7, ‘ . =

" Plastic Red and Black Googly LED >
o MasonJar  white felt  marker eyes String Lights

: “How to Make It: 9 ‘* e

Cover the plastic mason jar
with white tissue paper squares
and layer with PVA glue.

'S T —

Using th

k-

e template, draw and cut out
the shapes from red and white felt to
make the top of the toadstool.

Pop a battery-operated tea light or
LED string lights inside to light up
your cute little toadstool lantern.

felt cheeks, and draw a smile
to complete the face.

A cosy lantern adds warmth to any autumn evening,
and makes a whimisical, nature-in;pired decoration.




Toadstool T,

2\ e~

o %
> .“{-“4\,

ainbows.co.uk




i\ to make,
Quick, easy and super tass, SER delicious
" for \\'d'.\e Halloween fangl v to eat!

«"" >
;,a"\‘ «»_’/u‘! M
Preparation time:

' Cooking time:
10 minutes 0 minutes

" Servings:
J about 8 spider crackers

100 g

BY 8 roind éfackess 8 black olives 16 pretzel sti k : 2 slices of cheese
& cream cheese (and a few extra slices A e.g. mozzaralla
(e.g. salted crackers) (or spread) for 166 eyt (2 per leg) ( 9 gt

Knife
(for adults)

Spoon
(for spreading)

Cut small circles from
the cheese and place

Place one whole olive -»Yol-Jrspider crackers

Place the crackers Spreéd cream cheese in the middle and stick

‘ them on the olive. are ready to eat! “
©  onaplate. on each cracker. 4 pretzel sticks on each  Add small olive slices  Haye fuyn! @ :
side as legs. on top for the eyes.

The benefits v i
’ /‘ @ Store in the fridge

e = Rich in Quick Fun Perfect for up to1 day
e AR Y Fog (chg;t,ﬂl?va) tznp(:;:l“le e o?sf:r;‘;ar(t:ies Best enjoye i
|
With green olives ~ With cherry tomatoes ~ With cucumber A little snack with a big impact - fresh!
= for happy moments every day! ¥ _.

Little recipes
for a bnghter future '




\ S ——
o B " Rainbows|
! & £ =
BE KIND :o_f_'.‘:'}e‘.\ { ( A
TOGETHER

V

< A

_’)

45 Materials ¢

% <~

apple outline template

Draw or cut out an
or cardstock

apple shape.

A!/

red pom-pom balls Glue red pom-pom balls ‘

* all over the apple. &

green construction paper Cut out a green leaf

* - and brown stem.

brown construction paper Glite. theudoar and ster ,
to the top. [N

Add a cute face with

»-*\" a black marker if desired.
scissors y

. Letit dry and display v
Wl

black marker (optional ~ your apple craft.

(©) 2024 BlagdonRainbows.co.uk



\

White pumpkin  Broken crayons Green cardstock
(real or foam) in various colours or felt

Usmg a halrdryer heat

How to Make It: &
Paint your pumpkin black

then glue broken crayons the crayons until they start
around the top of the pumpkin. to melt and drip down

the sides.
e e 1
7“\\\\’

@ Let the pumpkindry and |
/ admire your colourful '~
masterpiece! ‘

4' N

A fun, colourful and less mess
way to decorate a pumpkin/

‘‘‘‘‘
-



g D

e ) A A fun and easy autumn craft
\\\ 3 L\ using natural colours!
fca ¥ % ﬁ,s e R

W

‘ Craft card Autumn leaves Black il
B, (or recycled card)  (real or artificial) eyes marker Glue

Cut out the hedgehog (4 Glue autumn leaves [ 4 . Add a jumbo wiggly
template. Trace it onto onto the back for ., eyeand a button
craft card and cut out the spiky fur. A ww for the nose.

Draw on a happy Fold a rectangle of card into
little smile. a stand and stick it to the back

so your hedgehog can stand
up proudly! :

-

Get creative with different o2 - *
shapes, colours and leaves! "

- B
=
.

(© 2024 BlagdonRainbows.co.uk
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Sweet, easy and perfect
for little fall lovers! ©
Age:

. ‘ \ ; —
A @ 3+ years ‘
ngr

Servings:
about 12 mini apple pie cups

® Preparation time: . 2222) Baking time: Il
5 20 minutes D 20 minutes l
SV

\}

’ / ¥ 5
| @ % ) (¥
1 roll ' i i | 1 tbs
3 apples 2 thsp 1tsp 1tbsp 1tbsp P
puff pastry (e.g. Gala) brown sugar cinnamon lemon juice cornstarch (forbgggging
(or shortcrust pastry) (or regular sugar) (or all-purpose flour) 4y’ et 4in)

Child-safe knife
(or a regular knife
for adults)

Pastry brush
Spoon (for greasing)

Cutting board

Mixing bowl

<

\ e

il

Prepére the apples  Mix the filling Cut the dough Prepare the cups Add the filling Bake & énjog!
Wash, peel and cut  In a bowl, combine Roll out the pastry  Grease the muffintin  Spoon the apple Bake at 180 °C (350 °F)
the apples into small  the apples with sugar,  and cut out circles with butter. Place the  mixture into the fort,?boxfé 20bm|nutes,
cubes. cinnamon, lemon juice  (slightly larger than ~ dough circlesin the cups  pastry cups. llfgt 'cggl a‘-;]f:j JS:tInWi th
and cornstarch. the muffin cups). and gently press them powdered sugar.
Mix well. down. Enjoy! Q@
~ Variationes v ¢ The benefits v gk’ Storage ¥
. o Bl NFZ ' ’ [_B\) Store in an airtight
. § % Rich in Natural Fun Perfect container in the fridge
\ ' Vo > 2 vitamins  ingredients  forkids  for fall for up to 2 days.
N (apples) Best enjoyed fresh
With raisins With nuts With autumn A little snack with a big taste — " the'crust Stays
(e.g. walnuts) decoration for happy moments every dagl v Crispy: '

\ittle recipes
sor a brighter future
. 4

bows.co.uk

2024 9dov\Ri



2 s o
\\i]

By
s

b 4 A -~ )4l 74 »°
; You will need:

v

Colouring pencils Glue
or crayons (optional)

Instructions: )

Colour in all the
pieces of the |
scarecrow. ' b

a

Carefully cut out
the pieces along ¢
the dotted lines. |

Useasplitpinto ~

attach eacharm |

and leg to the body. ™
Ei

Move the arms
and legs to make
different poses!

| You can glue the \(
| scarecrow onto
o thicker card 5

1 ?‘-Jv'?r- if you like.

S\ €\ oY >

';'nh%

~

.
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, ,.\. A ‘ %
vA4 ¥ Instructions
—  whit % D int kin Ui :
&= """ altid oarlite et

X2

pumpkin outline _ fu M

template B Tear orange tissue paper |
. 4 into small pieces.

¢/
i - L :
orange tissue paper _ Y A
/

| LA Glue the orange tissue
, ' ‘ @ W8 paper pieces inside
“ green paper &P/  the pumpkin shape.
Cut out a green leaf \
7 and a brown stem. W

uliel /5 & - glue (B W) Glue the stem and leaf .=
b — 1Y (@ "%/ onto the pumpkin. L
j, : B B0 ;

Let it dry and show off o . :
your pumpkin art! _<

B 77 N

V“L‘-
Ve
"/'x
<>
L
<
';;\“‘,_::'

brown paper

i




. »“ S W " i ,'\" .‘ _ § A- s - : — ,‘\‘
3 Ingredients ¢ 1§ Instructions ¢ ‘::
2 apples, sliced * o »:;r:rﬁ:tfple slices .!E B;

P )
~ (.
~
- -
®

caramel sauce caramel sauce.

("‘ 1/4 cup e Drizzle with

1/4 cup mmi. Sprinkle on chocolate
chocolate chips chips and granola.

1/4 cup granola Add mini marshmallows ¢*

and peanuts.
2 tbsp mini
marshmallows

2 tbsp chopped
peanuts (optional)

~\ 5A%4 DI fg N | I
C 72007 anld a ﬁ; Lie ~AA ale
(C) 2024 BlagdonRainbows.co.uk
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Can you find these words? ‘ F

@ puMpkIN  E8 CANDY TREAT
) LEAVES WITCHHAT  §0§ LANTERN
\ g HARVEST  §f§ GHOST g COSTUME
4 s scARecRow ¥ SPIDER &k FRIENDS
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N tch the Pictyy.
’.'.\to the Silhouette

>

¢

o,

‘ ’ ;-:«.v.bv_“,'} e

Can you match <
. each Autumn picture 3
WL to its silhouette?
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%T e Cut out * Make holes % G Thread

Colour in the autumn Carefully cut out Make a hole at the to Thread some string
1 & animals. 5 each animal. // P or ribbon through

{ T

Qg o cach animal * the holes to make
AN your garland. 4,

* n A TR D e -

' " Finished Garland Example L& };’

‘ (8 B B
) X A
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1 Crown S‘h’iPS Print and cut out the two crown strips. Glue or tape them together to make one long strip. Cut o fit
and secure around the head.

O AL AL
000,000}

crowns. You can colour the strips
and decorations in any colours
you like!

:’{—bﬂ) 37,%%"';& A i 2 fgﬂ ¢ DAl AR AA |~‘! p
C) 2024 BlagdonRainbows.co.uk



o Choose your pumpkin

Pick a pumpkin with a firm
skin and a flat bottom
~ so it sits steadily.

u" tjup\

Place a battery LED tealight
inside to make your
)..‘q pumpkin glow.

N ‘/ﬁ“,‘

NN

o~

‘. ’ (a
,’\ :

—y 2\ 2
»

In spring, plant the dried seeds in soil

Use a

'~ battery light

- it's safer

than a real
candle!

—

Prepare and clean

. Wash the pumpkin.
. Cut a circle in the top

and lift off the lid.

p

— A~ =3
9 Save the seeds

Rinse the seeds in a sieve
to remove the stringy bits. ____
z A\

e
(P S

- %

;g v

(3 ) Carve adesign  J

Draw a simple pattern on your

pumpkin and carefully cut it out. =
Ask an adult to help with g
the cutting. :

t

Ca Owl
G Dry the seeds B

Spread the clean seeds on
a piece of kitchen roll and
leave them to dry for a
few days.

. Other wa;: to reuse
, pumpkin parts

in a sunny place. Keep them watered Roast the seeds
and watch them grow! for a yummy [
healthy snack! =
S ft
BN w
O o) [ L LS Put the stringy bits
’ ~ o= and skin on the
Plant It sprouts It grows A flower A small And eventually o compost heap to
~ the seed leaves appears  pumpkin grows  a big pumpkin! | NGRS help the 93'““
T NG T U T L e o € -

2024 BlagdonRainbows.co.uk



t, healthy and dej; 24N
for ||ttle ones! "‘"’00 v i

Bakmg tlme

Preparation time: 'lf%

2+ years L 15 minutes ]l 20 mmutes 12 mini mufﬁns

f ingredients v g | e

150 g 9?4 80g f(], 100 g 60 ml 50 g 1 tbsp 1 tsp

apples (S|z ) oats plain flour  natural yoghurt milk butter brown suga cinnamon
| (about 1 medium) (fine or rolled) (or oat flour) (unsweetened) (:[tdaa ﬂ;e)e (melted) (optional) (optional)
| ernativi

You WI“ need v

\ Child-safe knife ' /

(or a regular knife Whisk

Mini muffin tin

Grater
for adults) st owd (for mixing)  (for the apple) (for 12 muffins)

Spatula

Mix the ingredients  Stir wéll Fill the cases Cool and enjoy!

Prepare the apple
Wash, peel (if you like) ~In a bowl, mix the apple, ~ Mix everything Spoon the mixture ~ Bake in a preheated Let the muffins cool,
and grate the apple. oats, flour, yoghurt, milk, together until you into a mini muffin tin  oven at 180°C (160°C fan) then enjoy! K
1 melted butter, sugar have a smooth, (about 12 cases), for about 20 minutes,  Perfect for a healthy
(if using) and cinnamon  thick batter. filling each one about  until golden brown. snack! @

(if using). three-quarters full.

Variations 24 The benefits v (% Storage w | *

‘ K14 Store in an airtight
[\ container in the fridge
Apples Oats give Yoghurt A tasty, " for up to 3 days. L
provide fibre ~ long-lasting ~ adds calcium  nutritious snack They can also be
and vitamins.  energy. for healthy for 9’°Wi"9 [l frozen for up to
With raisins ~ With chopped With blueberries  With grated bones bodies 3 it P
(about 40 g) nut's carrot or A delicious snack with natural ingredients Thr:;:nat Sr‘oom 4
(e.g. walnuts) courgette for happy, healthy and active children! 4 temperature. ‘

Little recipes - U
for a brighter future ) & &1
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