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This year we are celebrating
Queen Elizabeth II being on the throne for
70 years.
Inside this pack you will find lots of fun
activities that you can complete at home in
the lead up to the Queen's Platinum
Jubilee celebrations.
Each house team's fantastic contributions
are on their house colour page.

Made for you by your house team leaders!

1952 - 2022

From Yellow House Team
We are lucky enough to have a tea party on Thursday
26th May. Our part to play for this event is to supply
the food. To help you with this, the Yellow House team
has provided you with recipe cards. With these cards
you will be able to help us with our food. These foods
are the requirements for a tea party. They include iced
tea, little dainty sandwiches, cupcakes, cakes, and
brownies. We also would like you to provide crisps and
juice.
Please do not pressure yourselves to donate every
single one of these items!
Best Wishes,
Cerys, Alaysia, Siobhan and Beatrice

Recipe Card

Sponge:
6oz stork or butter
3 medium eggs
6oz self raising flour
6oz caster sugar
1/2 teaspoon of vanilla essence
Filling:
1 part butter
2 parts icing sugar
Raspberry jam to taste

Victoria Sponge

Method:
1) Cream the sugar and butter.
2) Mix in the beaten eggs, flour and
vanilla essence.
3) Put your mixture into two cake tins
and put in the oven for 15-25 minutes
at 180 fan.
4) Take out the sponges to cool.
5) Cream the butter and icing sugar
together.
6) Add your butter cream icing to one
sponge and the jam to the other.

Budd Family Recipe

Recipe Card
Sponge:
6oz stork or butter
3 medium eggs
6oz self raising flour
6oz caster sugar
1/2 teaspoon of vanilla essence
Topping:
1 part butter
2 parts icing sugar
Red, white and blue food colouring

Cupcakes

Method:
1) Cream the sugar and butter.
2) Mix in the beaten eggs, flour and
vanilla essence.
3) Put your mixture into cupcake cases
and put in the oven for 15-25 minutes
at 180 fan.
4) Take out the cupcakes to cool.
5) Cream the butter and icing sugar
together.
6) Divide the butter and icing sugar
mixture into three individual bowls and
add a dash of either red, white or blue
colouring to decorate the cupcakes.

Budd Family Recipe

Recipe Card
180g unsalted butter
180g dark chocolate
180g caster sugar
120g plain flour
3 large eggs
1 teaspoon vanilla extract
1/4 teaspoon salt
100g white chocolate chips

White Chocolate Brownies

Method:
1) Preheat the oven to gas mark 5 / 180c.
2) Mix the butter and sugar until creamy
while melting the dark chocolate.
3) Add the egg and melted dark chocolate to
the butter and sugar.
4) Slowly stir in the flour and then add the
white chocolate chips.
5) Grease a square baking tin with a little oil.
6) Pour the mixture into the tin for baking for
20-30 minutes.
7) Once cooled, cut into squares.
8) Enjoy!

Chosen by Alaysia

Recipe Card
250g unsalted butter
250g dark chocolate roughly chopped
4 large eggs
300g golden caster sugar
½ tsp vanilla extract
100g gluten-free plain flour
60g cocoa powder
½ tsp fine sea salt
150g milk chocolate, roughly cut into chunks

Gluten Free Brownies

Method:
1) Heat oven to 180C/160C fan/gas 4. Butter a 30 x
20cm non-stick tin with butter and line the base
with non-stick baking parchment.
2) Fill a small saucepan a third full with water,
bring to a simmer and put a heatproof bowl on top
of it. Add the butter and chocolate and gently melt
over a low heat, stirring occasionally. Be careful not
to let it catch and burn on the bottom. Remove from
the heat and leave to cool a little.
3) Beat the eggs and sugar together using an electric
whisk for 8-10 mins or until thick. Gently fold in
melted chocolate and vanilla, followed by the flour,
cocoa and salt. Finally, fold in the chocolate chunks.
Pour the brownie batter into the lined tin, place in
the centre of the oven and bake for 30-35 mins.
4) Leave to cool a little in the tin before cutting into
12 squares.

Chosen by Alaysia

Recipe Card
Cheese Sandwiches
Ingredients:
Cheedar cheese (enough to fill the sandwiches)
Butter (enough to cover each slice of bread on one side)
4 slices of white bread
Method:
Butter one side of each of the slices
Add a thick layer of cheese to two of the slices
Put the other slices on top of the cheese slices
Cut one of your sandwiches into triangles and the other into
fingers.

Little Dainty Sandwiches

Recipe Card
Jam Sandwiches
Ingredients:
Strawberry Jam (enough to fill the sandwiches)
Butter (enough to cover each slice of bread on one side)
4 slices of white bread
Method:
Butter one side of each of the slices
Add a thick layer of jam to two of the slices
Put the other slices on top of the jam slices
Cut one of your sandwiches into triangles and the other into
fingers

Little Dainty Sandwiches

Recipe Card
Tuna Sandwiches
Ingredients:
Tinned Tuna (enough to fill the sandwiches)
Sweetcorn (optional)
Butter (enough to cover each slice of bread on one side)
4 slices of white bread
Method:
Butter one side of each of the slices
Remove tuna from the tin into mixing bowl
Add sweetcorn to taste and mix
Add a thick layer of tuna mix to two of the slices
Put the other slices on top of the tuna slices
Cut one of your sandwiches into triangles and the other into
fingers

Little Dainty Sandwiches

Recipe Card
Cucumber Sandwiches
Ingredients:
Cucumber (enough to fill the sandwiches)
Butter (enough to cover each slice of bread on one side)
4 slices of white bread
Method:
Butter one side of each of the slices
Cut the cucumber into thin slices
Add a thick layer of cucumber to two of your slices
Put the other slices on top of the cucumber slices
Cut one of your sandwiches into triangles and the other into
fingers

Little Dainty Sandwiches

Recipe Card
Ingredients
4 decaf tea bags
500ml boiling
1 litre cold water
225 g caster sugar
2 lemons cut in half
lots of ice

Delicious Iced Tea

Method:
1) Place the tea bags into a heat-proof measuring
jug. Pour in the boiling water. Ask an adult to
help you with this.
2) Stir in the tea bags and water for about 1
minute. Leave the tea bags in the water for 30
minutes.
3) After 30 minutes, remove the tea and stir in
the sugar until it is all dissolved. Pour the sweet
tea into a jug that is big enough to hold the water
and ice.
4) Add the cold water and squeeze in the juice
from your lemons.
5) Give your tea a good stir and add the ice. Pour
into tall glasses and enjoy

Budd Family Recipe

Green House Afternoon TeaParty
Plays and Performances
Hello everybody! For this year's Platinum
Jubilee, AJA are going to be having a tea party,
which each house leaders are going to have a
role to take care of.
Green house is fortunate enough to be taking
care of entertainment at the party. No matter
which house you are in, just talk to Green
house if you are brave enough to try.
Happy Jubilee!
Green House Captain,
Rayan!

Green Team Entertainment

Putting on a play
1. Pick Your Topic: You must know what your
play is about. Some examples are the queen’s life,
or a queen’s/king’s coronation.
2. Get a group: Pick your actors, director, and
script makers.
3. Make a script: Write your lines actions and
whatever else you need to include in a script.
4. Get resources: Ask Mr. Prior or Ms. Cruddas
for anything including costumes and props. You
may also inform Green house leaders.
5. Practice: Practice your lines so that you know
them off by heart.

Prepare for the tea party!

Green Team Entertainment

To make a performance

Pick your Topic: an example for a song might
circle around the theme of Kings and queens.
Get a group: get singers and dancers to help
you.
Write Lyrics: make your Verses and Chorus.
Get Dancing: create some dance moves
Memories: Learn the lyrics by heart!
Get resources: Ask Mr. Prior or Ms. Cruddas
for anything including costumes and props.
You may also inform Green house leaders.
Perform at the tea party!
Hope to see many of you willing to try!

House Captain and Vice Captains
Rayan , Rayyan , Sylvia
and Aaron

Green Team Entertainment

Bunting

You will need:
Coloured/patterned paper or card
Scissors
String or ribbon

Here's how to make it:
1) Cut out the bunting template
2) Draw around it as many times as you like, depending
how long you would like your bunting to be!
3) Decorate each triangle however you like
4) Make two holes at the top to thread your string or
ribbon through
5) Voila! Your very own bunting to decorate your home

Bunting

Bunting Template

Jubilee Decorations
Origami is the Japanese art of folding paper into decorative
shapes and figures. Here's a fantastic video on YouTube
which shows you how to make your very own origami
crown!
https://www.youtube.com/watch?v=CctiWgPoHDk

Enjoy making all your very
own Jubilee decorations!

Aela, Rihana and
Hibaaq

Origami Crown

Making a Jubilee Wristband
What you need:
Flexible paper
Any cylinder
Scissors
And here is how you do it.....
1) Choose a flexible paper
2) Cut a strip of paper about 3⁄4 inch (1.9 cm) wide along
the side
3) Wrap the wristband around a cylinder object
4) Make the sizes overlap each other
5) Glue the overlapping parts together using a glue stick
6) Decorate your wrist band red, white and blue will be
amazing
7) Let the wristband dry
8) Slide your wristband of the cylinder object, and voila!

Jubilee Wristband

Making your own crown
You will need:
Paper
pencil
scissors
Here is how you do it!
1. Draw spikes on your paper lengthways (as little or
as many as you'd like on your crown)
2. Cut out your spikes
3. Cut a straight line under your spikes (This will be the
bottom of your crown)
4. Cut another strip of paper for the back of the crown
(you can make it longer or shorter to fit if needed)
5. Place the strip on the crown and draw a dot on
opposite sides to mark out where the slits will be cut.
Turn over for more instructions...

Making your own crown

6. Join the dots together to create a line, this will be the
line you cut.
7.Fold the crown on the line you just drew and cut a slit
either side of the fold cutting through where you made
the dot.
8.Pop up the slit you just made and slide the scissors in
one end, now you can cut across the line to create the
slit. Do this three more times on each line you’ve drawn
and you will be left with four slits
9.Fold each end of the strip into a point, this will hold
the crown in place.
10.Thread the strip through the slits you just made in
the crown. Going under then up and through the second
slit.
The point you folded will catch the other side and stay
in place (no glue needed!)
11. Get decorating!

Enjoy your celebrations!
Dan , Maryam and
Aishah

Making your own crown
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2022
Congratulations your Majesty!

