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Welcome!
Stroud District Council are proud to be working in partnership with local voluntary and community
partners to deliver Gloucestershire County Council’s Holiday Activity & Food Programme (HAF).
The HAF Spring programme will run from Monday 11th April 2022 to Thursday 14th April 2022.
Each day, activities and events across the District will be available either in person or online.

To sign up for face to face activities, please visit: https://bit.ly/3hbw3vF and see below for how to
book. 

In this Activity Booklet you will find food recipes, craft activities and challenges. We would love to
see what you get up to over the holidays by sharing your pictures and videos using #HAF2022 and
tag us on social media.

Visit our website: www.stroud.gov.uk/HAF

Things to do this spring...
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50g butter
100g milk or dark chocolate,
broken into chunks
3 tbsp golden syrup
100g cornflakes

Chocolate Cornflake Cake
Make these along with us!

Children: Weigh out the ingredients with supervision if 
required. Put 50g butter, 100g milk or dark chocolate, broken
into chunks and 3 tbsp golden syrup in a saucepan or 
microwavable bowl. Put 100g cornflakes in another large bowl.

Grown ups: Melt the weighed butter, chocolate and golden syrup in the saucepan over a low heat
or briefly in the microwave. Allow to cool a little before pouring over the cornflakes.

Children: Stir the ingredients together gently using a wooden spoon. Spoon the mixture into 12
cupcake cases arranged on a muffin tray (or baking sheet, if you don’t have one). Grown ups will
need to do this for younger children or simply arrange on a tray and let the mess happen. Put in
the fridge to set.

How many of each item can you find in Stratford Park?

Easter Eye Spy



Easter Egg
Challenge

Share your design on Social Media
& tag us to WIN a pool party at The

Pulse for you and your class!

Create an egg-shaped character 



Easter Games 
Eg

g
an

d spoon race

Ask your grown up to hard 

boil some eggs for this

challenge. Don't have any

eggs? You can use a small ball

or scrunched up piece of paper

instead!

Decide where your finishing line

is going to be.

Place your egg or ball on your

spoon and try and get it to the

end without dropping it - No

Cheating!

Bunny hops

Another eggy challenge! 
Again, you can use a ball or 

household object that will roll 
easily. The challenge is to see 
how far you can roll your egg 

before it stops. If your garden has a 
slope, you can roll your egg down 

that. Otherwise, you can make your 
own slope by propping a piece of 

cardboard or paper against a 
book. How does the height of 

the slope change how 
the egg rolls?

Time to test those 

jumping skills. Crouch down 

so that your hands and feet 

are on the floor and you look 

like a bunny. Jump up as high as 

you can  and come back down 

into your crouching bunny 

position. 

How high can you jump?

Egg rolling

Head over to The
Pulse for more info
and opening times

Why not try one of
Go Outside's

walking trails?

Scan me Scan me

Fancy an inflatable fun session?Looking for something to do?



1. On average, how many Easter eggs do children receive each year?
a) 8 b) 12 c) 4 d) 1 

2. Which of these ingredients is not traditionally in hot cross buns?
a) Ginger b) Saffron c) Corriander d) Nutmeg 

3. What does the rabbit in Alice in wonderland always carry with him?
a) An Easter egg b) A pocket watch c) An umbrella d) A mobile phone

4. How long does it take for an egg to fully form before it is laid? 
a) Three hours b) 12 hours c) 26 hours d) a week and a half

5. The world's largest chocolate Easter egg was created by an Italian chocolatier. It was
10.39 meters tall. How much did it weigh?
a) Around the weight of a giraffe b) Around the same weight as a car c) Around the weight of a
large African elephant d) Around the weight of a double decker bus

6. What part of the cocoa plant is chocolate made from?
a) Beans b) Leaves c) Berries d) Flowers

7. Who wrote The Tale of Peter Rabbit?
a) Beatrix Potter b) JK Rowling c) Jacqueline Wilson d) Roald Dahl
 
8. How many Creme Eggs do Cadbury make each day? 
a) 100,00 b) 500,000 c) 1 million d) 1.5 million

9. Why do many Easter eggs have a crocodile or fish scale design on them? 
a) To represent the fish eaten on Good Friday b) To cover up any imperfections in the chocolate c)
Just to look pretty d) The design is inspired by a valuable Fabergé egg

10. What happens to the clocks in Spring?
a) They go forward b) They go back c) They all stop d) They’re all replaced 

Easter Quiz
Test your general knowledge with our big Easter Quiz.  

With a speedy scan of your
family's favourite foods, you can
find healthier swaps for next time

you shop.

Download the free Food Scanner App



Mac and veg slices

There are a great range of books available at local libraries to help children and young people
deal with worries, feel better and get through tough times. Books can also lift our mood and
reading for pleasure is widely promoted in schools and in local libraries.
What books will you be reading this Easter? Something to help with how you feel or a fantastic
fiction book to boost your mood?

Our Children and Young People's Development Officer, David Rawlings, likes the look of The
Last Bear by Hannah Gold - “This moving story will win the hearts of children the world over and
show them that no one is too young or insignificant to make a difference. The Last Bear is a
celebration of the love between a child and an animal, a battle cry for our world and an irresistible
adventure with a heart as big as a bear's.” 

100g macaroni
1 teaspoon vegetable oil
1 pepper, any colour, deseeded and chopped
1 small courgette, grated
100g frozen peas (or sweetcorn)
4 eggs
2 tablespoons semi-skimmed or 1%-fat milk
50g grated reduced-fat cheddar
2 teaspoons dried mixed herbs

Method
1.Cook the macaroni in boiling water for 10 to 12 minutes, until just tender. Rinse with cold water to
cool it quickly, then drain thoroughly.
2. Heat the vegetable oil in a non-stick frying pan and stir-fry the pepper for 3 to 4 minutes.
Remove from the heat and add the courgette and frozen peas or sweetcorn. Add the macaroni and
mix well.
3. Beat the eggs and milk together, then stir in the reduced-fat cheese and dried herbs. Season
with black pepper. Pour into the frying pan and cook over a low heat for 4 to 5 minutes, without
stirring, to set the base. Meanwhile, preheat the grill to medium-high.
4. Put the frying pan under the grill and cook for 4 to 5 minutes until the surface has set and is
golden brown. Serve hot, warm, or cold, cut into wedges – with some salad on the side.

Speak to your school librarian, local
library or staff at your local bookshop
for some other suggestions based on
the books you have enjoyed recently.

Borrowing Books for Free!
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How to book 
Set up an account at

https://bit.ly/30qSDdT

Look at the activities on offer and
book your child's place

Quiz Answers Share your
Creations

@ActiveStroud
#HAF2022

@hafstrouddistrict
#HAF2022

@hafstrouddistrict
#HAF2022

Easter Eye Spy
Stratford Park, 31

Stratford Rd, Stroud 
GL5 4AJ


