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Pack



List of resources 

In this resource pack:

1. A written schedule 6. Colouring in sheets

2. Pictures for a visual schedule 7. Make an easter egg basket

3. Countdown 8. Easter egg hunt activity

4. Baking activities 9. Scavenger hunt

5. Wordsearch
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Done
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Countdown 



Easter nests

Ingredients:

• 200g milk chocolate

• 2 tbsp of golden syrup

• 50g butter

• 175g shredded wheat

• Mini eggs 

• Bun cases

Method:

• Melt the chocolate, syrup 

and butter together 

• Mix in the shredded wheat

• Spoon the mixture into bun 

cases

• Add 3 mini eggs to each 

nest

• Enjoy ☺ 



Easter brownie 
bites 

Ingredients:

• 175g butter, chopped

• 150g dark chocolate 

• 250g light brown soft sugar

• 85g self-raising flour

• 50g coca powder

• 3 large eggs, beaten

• 100g milk chocolate chips

• 24 mini chocolate eggs, plus extra to 
decorate

• STEP 4Melt the rest of the chocolate chips in short bursts in 

the microwave, or in a bowl set over a pan of simmering 

water, stirring frequently. Leave to cool until it is quite thick, 

then dot a small amount on each cake and stick on some 

more mini eggs.

Method:

• STEP 1 Heat oven to 180C/160C fan/gas 4. Line 24 holes of a

mini muffin tray with paper cases. Put the butter, 

dark chocolate and sugar in a pan and heat it very gently,

stirring all the time until the butter and chocolate have

melted. Remove from the heat and leave to cool 

for a few mins.

• STEP 2 Meanwhile, sift the flour, cocoa and a good pinch of 

salt into a large bowl. Stir in the warm, melted chocolate 

mixture and the beaten eggs, then add half the chocolate 

chips and mix until just combined.

• STEP 3 Divide the mixture between the cases and place a 

mini egg into the middle of each muffin, pushing down 

gently. Bake for 12-15 mins until cooked but still gooey in the 

centre – they will continue cooking a little as they cool down. 

Leave to cool for 10 mins in the tin before transferring to 

a wire rack to cool completely.

https://www.bbcgoodfood.com/review/best-microwaves-test
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks


Easter bunny 
pancakes 

Ingredients:

• 50g self-raising flour

• 50g wholemeal flour

• 2 small eggs, separated 

• 150ml skimmed milk

• Oil for frying

• A few raisings for bunny paws, to serve 
(optional)

• 30g banan, sliced into rounds for the 
tails

• Extra chopped fruit to serve.

• STEP 1 Put both the flours into a large bowl and whisk to break up any 

lumps. Add the egg yolks and a little of the milk, whisking to a thick 

paste. Add the remaining milk, a splash at a time, to loosen the batter.

• STEP 2 In a separate bowl and using a clean whisk, whisk the egg 

whites until they hold stiff peaks. Gently fold the egg whites into the 

batter with a spatula, trying to keep in as much air as possible.

• STEP 3 Heat a large non-stick pan over a medium heat and 

carefully wipe it with some oiled kitchen paper. Using a large spoon, 

add a generous dollop of batter to the pan in a round, for the bunny 

body. Add a smaller round for the head, two small ovals for feet, and 

two long thin strips for ears. Fit all the bunny components into the pan 

or cook them in batches.

Method 

• STEP 4 Flip the pancakes after a minute or two, once the edges are 

set, the base is golden brown, and bubbles start to pop on the surface. 

Cook for another min until golden brown.

• STEP 5 Put the bunny body in the middle of the plate, position the 

head, ears and feet just overlapping to look like the back of a bunny. 

Add a banana slice for the tail, and raisins (if using) for the feet pads.

• STEP 6 Repeat with the remaining batter. Decorate with extra chopped 

fruit, if you like.

https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/top-five-whisks


Easter 
wordsearch 
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Easter egg hunt 
(paper eggs to hide)  



Scavenger hunt (hear and see) 

Daisies

Daffodils 

Wildflowers

Birds

Bugs

Tree

Butterfly

Clouds

Sun



Scavenger hunt (hear and see)

Hear birds

Hear lawn mower

Hear people talking

Smell flowers

Smell cut grass

Smell fresh air
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