
 



  

Hello! 

Hello everyone, we really hope you 

enjoy our little activity packs! In our 

packs you’ll find crafts, activities, 

puzzles, stories and so much more! 
 

In all of our activity packs there are all 

sorts of different ways for you to have 

fun together as a family! 

We would love to see your work, so 

please send it to our social media 

accounts! You can find all the information 

you need on the                      page at    

the back of this pack  



  

Make It! 

Space Rocket 

You will need: 

Cardboard tube, 

Scissors, 

Glue and Sellotape, 

Coloured paper (enough for the body and nose of the 

rocket), 

Tissue paper, 

Items to decorate (e.g. stickers, foil, sequins). 

Take the cardboard tube and stick the coloured paper around it 

so that the cardboard is covered.  

Draw around a coaster or small plate to create a circle, then cut it 

out. Then make a cut from one side to the centre of your circle 

and stick it together to make the nose of your rocket.  

Use Sellotape to secure to nose of the rocket onto the tube.  

Finally decorate it and stick strips of tissue paper to the bottom of 

the rocket.  

Lollipop Puppets 

You will need: 

Pencil 

Scissors 

Sellotape  

Coloured paper, 

Lollipop stick 

Coloured Pens or pencils 
 

Draw around your hand and cut it out. Next, think about what you 

could turn your handprint into and create it! (See some ideas 

above). Once you have decorated your puppet attach it to the 

stick with sellotape! 

 



  

Solve It! 
Maze 

Have a go at solving the two mazes found at the back of this pack! 

How quickly can you find the end? 

Dot-to-dot 

Connect the dots starting from 1, reveal the creature and  

colour it in! 



 

Read It! 

“Suppose one of you has a hundred sheep and loses one of 

them — what do you do? You leave the other 99 sheep in the 

pasture and go looking for the one that got lost until you find it. 

When you find it, you are so happy that you put it on your 

shoulders and carry it back home. Then you call your friends 

and neighbours together and say to them, ‘I am so happy I 

found my lost sheep. Let us celebrate!” Luke 6-15:4  

 

 

The Story of the Lost Sheep  

Colour me in!  

It’s really easy to feel lost at the 

moment, with so much change 

around us. We can be missing 

school and seeing all of our 

friends. Some of us might feel 

like the lost sheep, but just like 

in our story, there are lots of 

people around us to look after 

us, and even more amazingly 

there is a God, who is always 

there for you! He always wants 

what’s best for you and is ready 

to help you even when you feel 

lost! Even better, when we are 

feeling better, He wants to 

party with us to celebrate! Isn’t 

that cool?  

 

If you would like to find 

out more about our story 

then there are some 

fantastic videos on 

YouTube, all you to to do 

is search. For The parable 

of the lost sheep kids.  

 



 

Do It! 

This month, our Do It! challenge is to design a t-shirt for David. 

Create a design on this page and send a picture to us! 



 

Bake It! 
Cupcakes 
  

Ingredients for cupcakes: 

110g softened butter 

110g caster sugar 

2 large eggs 

½ tsp vanilla extract 

110g self-raising flour 

Ingredients for buttercream: 

150g softened butter 

300g icing sugar 

1tsp vanilla extract 

3 tbsp milk 

Food colouring paste of 

your choice (optional) 

To make these cupcakes extra special, add decorations 

like sprinkles, strawberries, or sweet treats on top! 

Method: 

Heat oven to 180C/160 fan/gas 4 and fill a cupcake tray with 

12 cases. 

Beat 110g softened butter and 110g caster sugar together 

until pale and fluffy then whisk in 2 large eggs, one at a time. 

Add ½ tsp vanilla extract, 110g self-raising flour and a pinch 

of salt, whisk until the mixture just combines then spoon the 

mixture into the cases. 

Bake for 15 mins until golden brown and cooked all the way 

through. Take the cases out of the tin and leave to completely 

cool. 

To make the buttercream, whisk 150g softened butter until 

super soft then add 300g icing sugar, 1tsp vanilla extract and 

a pinch of salt. 

Whisk together until smooth (start slowly) then beat in 3    

tbsp milk. 

If wanting to add colour, stir in the food colouring now. Spoon 

or pipe onto the cooled cupcakes. 



 



  



 
 


