
 



 

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

! Corner bookmarks 

You will need: 

A4 Paper of any kind (plain, coloured, patterned) 

Decorations for your creation 

Make your piece of paper into a square by folding one corner down to meet                     

the opposite edge and cut off the excess strip. Open the paper and turn the                

square so that it becomes a diamond shape.  

Now, fold the top point of the diamond down to meet the bottom point and                 

fold it. Then turn the triangle round so it is upright.  

Next, fold one of the tips down to meet the bottom fold (you will notice that                  

there are two layers of paper). Then take the left and right points of the                   

triangle and fold them to the top point to make a diamond. 

Finally, fold both corners back down towards the inside of the triangle.           

Take the corners you just folded and fold each half-way inside.                          

Now decorate your bookmark! 

Paper Aeroplane 
 

You will need: 

A4 paper 

Coloured pens or pencils 

 

Take a look at these instructions to make a paper aeroplane, or search YouTube 

to find some more complex ideas. Once you have made your place, draw some 

designs on it! You could make a few different types of planes and see which one 

goes the furthest! 



`  

Solve It! 

Bird  

Frog 

Badger 

Forest 

Owl  

Deer 

Leaves 

Snail 

Fox 

Hedgehog 



 

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 

It’s really easy to feel lost at the 

moment, with so much change around 

us. We’re missing our school friends 

and wondering what we’re going to do 

over the summer holidays! Some of us 

might feel like the lost sheep at the 

moment and that’s okay! These are 

really crazy times but, just like in our 

story there are lots of people around us 

looking out for us. The really amazing 

thing is that God is there for you! He 

always wants what’s best for you and is 

ready to help you even when you feel 

lost! Just like the shepherd, He    

notices when things aren’t okay and 

comes looking for you when you feel 

lost!   

 

P.S if you have any questions 

for us or want to hear a little 

bit more about the story then 

get your parents to contact us 

through our social media! All 

the information you’ll need is 

at the back of this pack! 

Have you seen this sheep? 

Look through the pack to find it! 



  

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) 

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. 

If you want to make these cupcakes extra special,  

add decorations like sprinkles, strawberries, or sweet treats on top! 



 


