Mars Crispie Cake

You will need: 1 Fun Sized Mars Bars chopped
2 table spoons of Rice Crispies
blob of margarine

Melt the margarine and mars in a saucepan. Mix in the Rice Crispies
and spoon the mixture into small paper cases. Will make 3 small
cakes. Put in the fridge to set.

Egg Head

You will need an empty egg shell.

Fill the egg shell with a kitchen towel torn into little strips or a bit of soil.
Using felt pens, draw a face on the front of the egg shell. Wet the kitchen
towel. Sprinkle the grass seed on the top. Put the egg shell on a saucer
(you might need a bit of Blu Tack to make it stand up) Wait for the Egg
Mans hair to grow. (there might be enough seed to do 2 eggs)

Grow Cress

Fold a kitchen towel into 4. Draw your initials on it as big as you can.
Put the folded paper towel on a plate and wet it. It only needs to be
damp. Carefully spread the cress seeds in the shape of your initials.
Keep it moist (it may need watering twice a day) and wait for it to grow.
When it has grown a couple of leaves, cut it off and put it in an egg
sandwich - delicious!!!

Chocolate Puddle Pudding

Note for mum: no food mixer required so dead easy!!! Bit sweet
but it is lovely! Miss out the vanilla essence and use ordinary
sugar for all the sugar if you haven’t got any other.

You will need: 75 Grams Self Raising Flour
4 Level Tablespoons of Drinking Chocolate
35 Grams soft margarine
75 grams caster sugar
5 tablespoons of milk
Few drops of vanilla essence

For the sauce (which gets poured on the top of the pudding)
50 grams of soft brown sugar
2 level tablespoons of drinking chocolate
25 millilitres of water

Spread a bit of margarine around the inside of a 174 pint deep pie
dish.

Sift flour and drinking chocolate together. Cut up the margarine
and mix it into the flour and drinking chocolate. Add the castor
sugar. Stir in the milk and vanilla essence.

Put the mixture into the pie dish and smooth the top.

To make the sauce put all the ingredients into a saucepan and
bring to the boil. Pour the sauce over the pudding.

Cook for about 45 minutes Gas 4, 350 degrees F or 180 degrees
C

The sauce will go thick and sink to the bottom of the pudding.




Grow an Orange Tree

Note for mum: Don’t worry this won’t grow to tree size and there won't be
any oranges, but it will grow very easily.

You will need: an empty yoghurt pot
Some soil
Some orange, apple or pear pips
Plastic Bag

Put the soil in the yoghurt pot. Push the pips into the soil. Water the pot
but not too much. Put the pot in the plastic bag. Tie the top up with string
or an elastic band. If you have an airing cupboard, put it in the airing
cupboard but remember to check it every day and keep it moist.

As soon as the seeds start to grow, bring it out into the light and remove
the plastic bag. It might take 3 weeks to grow.

Making Giant Bubbles
You will need a washing up bowl

1 cup washing up liquid (any cheap sort will do)

3 tablespoons liquid Glycerine (available at a chemist)

Old wire coat hanger

10 Cups of warm water
Mix the water and glycerine in the bowl with your hand - gently!!
Pour in the washing up liquid and gently mix. Scoop off any froth.
Bend the coat hander into a round instead of a triangle. Dip the wire into
the mixture. Gently lift it out and move the hanger slowly through the air.
A big bubble should form.
Try using a plastic cup with a hole in the bottom. Dip the wide open end in
the mixture and blow through the little hole.

Ice Cream Treat

You Need: Fun Sized Milky Way
Fun Sized Mars bar
Few Maltesers
Fun Sized Aero
Vanilla Ice Cream
Individual glass sundae dish

Spread a small amount of ice cream in the bottom of the dish. Chop
up the Milky way on top of it. Spread a bit more ice cream on top
then chop up the Mars and spread it on top. Put a bit more ice
cream then the Maltesers. Bit more ice cream and then finish off
with the crumbled Aero.

Put the dish in the fridge to go hard again.
You can make a bigger one with a whole tub of ice cream and full

sized chocolate bars. Tip the ice cream out and make the Ice
Cream Treat in the empty ice cream container.




