Winter
Activity & Recipe
Booklet

MERRY CHRISTMAS
It's the Christmas Holidays, the Winter Break! Schools are closed and fun at home can
be had. We've got activities for the whole family inside this booklet: Join Mr D from
Classroom Kitchen and get the kids cooking with our delicious recipe videos! Have a
go at our sporting challenges and try out the activity pages at the back of this book!
Whilst you have a go, make sure to take lots of pictures and share them with the
hashtags below on your favourite social media:
#TeamBolton

#HAF2021

#BoltonHAF2021

From everyone at #TeamBolton, we hope you have a fantastic, fun-filled Christmas
break!

In this Booklet:
In this booklet, you will find a variety of activities provided by Play and Youth Bolton and
Classroom Kitchen.
On the next page, you will find some sports challenges. Have a go and take some
videos or photos! It's really important to keep fit through the winter so have fun with
these ideas!
Then, you will find 4 delicious recipes! Each recipe has a cookery video led by Mr D of
Classroom Kitchen. You can find the videos at: https://www.bolton.gov.uk/HAF or scan
the barcode below!
Cook along with Mr D and take some photos of what you make! You can use the
hashtags above when posting so that we can see them too!
There are some bonus activities to try at the back of the
booklet too!

Scan me

Mince Pies!
It's Christmas time! This is a perfect and incredibly easy recipe for
creating the traditional Christmas treat - mince pies!
Ingredients:
· 100g cold butter
· 50g caster sugar
· 150g plain flour
· 140g mince meat
· icing sugar (to dust)
Optional: 1 egg (for brushing)

What we need to do:
· Preheat the oven to 180C.
· First, dice and weigh the butter. Add this to a mixing bowl.
· Next weigh the flour and sugar, add these to the bowl and mix.
· Rub together the ingredients, creating a firm dough. No need to use liquid.
· Grease 8 holes of a muffin tin.
· Press a small ball of dough into each hole to form the casings of the pies. Leave
some dough for the lids.
· Spoon the mincemeat into the pastry. Don't overfill.
· Flatten a small ball of dough to create the lids.
Optional: Beat 1 small egg and brush the tops of the pies.
· Bake for 20 minutes until golden.
· Finish with a dusting of icing sugar and enjoy!

Video

Tomato and Carrot Soup
A fantastic Winter Warmer! 'Soup-er' easy to make! Have a
go at this one and feel free to add extra ingredients!

Ingredients
2 medium onions
6 medium carrots
5 tomatoes
1 clove of garlic
2 tsp ground cumin
1 vegetable stock cube
Handful of rocket leaves
Pinch of salt and pepper
Method:
· Peel and chop the onions and carrots. Chop the tomatoes and crush the garlic.
Depending on whether you'll choose to blend the soup at the end, decide how big
you want the pieces chopped to.
· Gently heat a little oil in a saucepan and add the onions and garlic for 2-3 minutes
until soft.
· Add the cumin, carrots and tomatoes for 2-3 minutes.
· Meanwhile add the stock cube to boiling water, mix, then add to the pan. Bring to
the boil and leave to simmer for 20 minutes.
· After 20, add some chopped rocket and allow to wilt for a few
minutes.
· Then, leave the soup to cool for a few minutes off the heat and
blend with a hand blender (optional).

Video

15 minute... Pizzas!

An easy one for all ages! Grab a tortilla, pitta or bagel along with
your favourite toppings and have a go at these 15 minute pizzas.

Ingredients:
Tortilla Wrap (or other)
Tomato Puree/Passata/Sauce
Cheese
Additional Toppings

Try cutting your tortilla
into a shape like this
butterfly pizza!
Method:
1. Preheat your oven to 180C.
2. Squeeze a tablespoon of tomato puree onto a tortilla wrap.
3. Use the back of a spoon to spread the puree.
4. Grate the cheese to top the pizza.
5. Choose a selection of your favourite toppings and prepare
(Use the bridge method to halve ingredients and the claw to
slice - see video).
6. Decorate your pizza with your favourite toppings.
7. Put your tortilla pizza in the oven for 8-10 minutes.

Video

Christmas 'Leftovers' Curry
The perfect boxing day meal (or any day after that). Make the
most of all the leftover veggies and meats from your festive
season! Cut the food waste with an easy Christmas 'Leftovers'
Curry. Let the kids take charge on this one...

Ingredients:

Method:

Selection of:

Note: Curry can be made with any selection of
ingredients. Just grab a few leftovers, some curry paste
and you can easily make a tasty meal!

Cooked Turkey/Chicken Pieces
1 Onion
Carrots
Potatoes
Brussel Sprouts
Mild Tikka Curry Paste
400g Chopped Tomatoes
100ml Natural/Greek Yoghurt
Handful of Coriander
Olive oil
Any extra leftovers

1. Peel the potatoes and carrots (see peeling methods on
video).
2. Slice and chop the carrots into small pieces.
3. Cut the potatoes down to 3cm cubes (making the
pieces an even size).
4. Heat a tsp of olive oil in a large pan (with a lid is best).
5. Dice the onion and add to the pan to cook for 2
minutes.
6. Add and fry the potatoes and carrots for 3-5 minutes
until browned.
7. Halve the brussel sprouts and add to the pan along
with any cooked meats for 2 minutes stirring regularly.
8. Add 2 tbsp of curry paste and mix followed by the
chopped tomatoes. Top up with a little water if needed.
9. Add the lid and allow to simmer until all ingredients
are soft. Season regularly with chopped coriander.
10. When ready to eat, turn the heat to low and add in
100ml of yogurt and mix through for
1 minute.

Video

Optional: Serve with rice if not using

much potato.

Colour me in...

'What did the snowman say to
the Robin?' 'I have snow idea!'

Find the words...

Play...Guess Who!

A super easy game to play with 2 or more...

How to play:
Take it in turns to choose a Christmas Character from the list
below (you could write them on paper and draw out of a hat).
The other players take it in turns to ask you questions to try
and work out who you are. You can only answer Yes or No!
They can guess the character at anytime. If they get it right,
it's their turn to choose a character!
Make it harder: Limit how many questions can be asked.
Make it easier: Let players know what characters are in the
hat.
Characters: Choose from the list below or make up your own!
Santa - Rudolph - Elf - The Grinch - Angel - Scrooge - Mrs Claus - Jack Frost - Snowman -

School holidays can be particular pressure points for some families
because of increased costs (such as food and childcare) and
reduced incomes. For some children that can lead to a holiday
experience gap that we are hoping to fill!
Funded by the Department for Education, Team Bolton’s Holiday
Activity & Food Programme, or HAF as its known, was a huge
success over summer. Alongside physical and enriching activities
delivered by a number of organisations, Classroom Kitchen offered
hands on food education for children and families across Bolton.
For the festive period, we wanted to put together something to get
even more families cooking and having fun.
From everyone at Classroom Kitchen, Play and Youth Bolton and
the rest of #TeamBolton...
We hope you have a great festive period!

Bolton HAF 2021 Website:
https://www.bolton.gov.uk/HAF

Classroom Kitchen:
www.classroom-kitchen.co.uk
Facebook: @classroomkitchen
Twitter: @ClassroomK

Bolton Council Play and Youth Service:
Facebook: @TeamBoltonYouth
Twitter: @teamboltonyouth

Part of HAF
Programme,
funded by...

