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received a special gift this Christmas
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Thank you for supporting  our SANTA STORK 2015 campaign.  
Your donation will mean a local child gets a personal gift  
this Christmas.

Registered charity in England and Wales (1161613)

THANK YOU

Gifts will be distributed by the many health professionals 
who make referrals to STRIPEY STORK.

The following pages include some CHRISTMAS 
ACTIVITIES to complete with your children.  
Have fun, and feel free to post pictures of the results  
on the Stripey Stork Facebook or Twitter page!

Enjoy the festive period and best wishes to you and  
your family from all the team at Stripey Stork.  

@STRIPEYSTORK

FACEBOOK.COM/STRIPEYSTORK
Registered charity in England and Wales (charity number 1161613)



BAUBLE
CHRISTMAS

CRACKER
ELF

PRESENT
RUDOLPH

SANTA
SNOWMAN
STOCKING

TINSEL
TREE

Ingredients:
1 cup (about 175g) plain flour
1/4 cup (about 90g) salt
1 tbsp cinnamon
1/2 tbsp ginger
1 tbsp cream of tartar
1 tbsp vegetable oil
3/4 cup (about 180ml) boiling water
A few drops glycerine (optional, adds extra shine)
Glitter (optional, for added Christmas sparkle)

GINGERBREAD PLAY DOUGH RECIPE

Method:
Add dry ingredients and vegetable oil to a  
bowl and mix.  Add boiling water to the bowl  
and stir continuously until it becomes a sticky 
combined dough.  Add glycerine (if using),  

tip out onto the worktop (no need for flour) 
and knead for a couple of minutes until  

it becomes the perfect consistency.  
Add glitter (if using) and knead  

a little more to mix.

Recipe adapted from  
www.theimaginationtree.com  
(lots more play dough ideas here)

Home made play dough is softer than the shop bought 
stuff and lasts for months if kept in a sealed plastic bag or 
tub.  Making it takes less than 5 minutes (or a little longer 
if you have a small person helping you).  If you’ve never 
made home made play dough before give this recipe a try, 
the ginger and cinnamon make it smell fantastic. 

Why is it always cold  
at Christmas?

Because it’s in Decemberrrr!

Who hides in the bakery at 

Christmas?  A mince spy!

R  E  S  N  A  M W  O  N  S
U C  A  C  R  A  C  K  E  R
D  L  M  T  E  Y  W  A  M  G
O  E  T  P  R  L  T  J  N  B
L  S  S  P  R  N  B  I  C  S
P  N  I  G  A  E  K  U  O  A
H  I  R  S  X  C  S  F  A  D
B  T  H  E  O  T  R  E  E  B
R  L  C  T  L  G  O  Z  N  M
Q  J  S  X  P F Q  L  R  T

Word Search



PICTURES
TO COLOUR

What goes: now you see 
me, now you don’t, now you 
see me, now you don’t?

A snowman on a zebra crossing!

What goes “oh, oh, oh”?

Santa walking backwards!

How does Good King   

Wenceslas like his 

pizzas?  Deep and 

crisp and even!



You will need:  
• cardboard insert from a toilet roll 
•  an old sock (children’s socks are best - use up some  

of those stray single ones or perhaps some outgrown  
ones which are too worn out to donate to Stripey Stork)

• string or a hair tie
• paints or felt tips
•  googly eyes and felt or coloured paper scraps (optional) 

Method:  
1. Paint the cardboard tube white and leave it to dry. 
2.  Use the top end of the sock for the hat, cut across it  

and tie it with string or a hair tie to create a bobble.
3.  Use the toe part of the sock to create a scarf –  

cut diagonally round and round to get a long strip.
4.  Colour eyes (or use googly eyes) and a carrot nose  

onto your snowman’s face
5.  Use felt or paper scraps to make buttons or draw  

them onto your snowman’s body

TOILET ROLL SNOWMAN

AN EASY CHRISTMAS 
CRAFT ACTIVITY 

– PERFECT WHEN 
STUCK INDOORS ON A WET AFTERNOON.

INGREDIENTS: 
200ml double cream
200g good-quality  

dark chocolate  
(at least 70% cocoa solids)
200g desiccated coconut

METHOD:
1. Pour the cream into a saucepan and bring just up 
to the boil. Chop the chocolate into small pieces and 
place in a large bowl. Pour over the boiling cream, 
then stir until the chocolate and cream are well 
blended and smooth. Cool, then set aside in the 
fridge until the mixture is solid, about 2 hrs.

2. Scoop out teaspoons of the mixture and roll into 
small walnut-size balls with your hands. Sprinkle 
the coconut onto a plate and roll the truffle in the 
coconut until evenly covered. Will keep in a cool 
place for 3 days or freeze for up to 1 month.

SNOWBALL TRUFFLE RECIPE  
MAKE A BATCH  
TO GIVE AS  

PRESENTS OR TO EAT 
ON CHRISTMAS DAY

What do monkeys sing at Christmas? Jungle bells, jungle bells!

What’s white and goes up?  

A confused snowflake!

Source:  www.bbcgoodfood.com/
recipes/4940/snowball-truffles

WHY NOT MAKE SEVERAL 
AND HAVE A GAME OF 
SNOWMAN BOWLING?

What do snowmen eat for breakfast?  Frosted flakes!

What did one snowman  
say to the other snowman? 
Can you smell carrot?

Source: www.redtedart.com/2013/10/30/toilet-roll-snowman/


