
 INDOOR ACTIVITIES
CRAFTS
Make Paper Airplanes
Salt Painting
Make Suncatchers
Make Salt Dough 
Make Sponge Stamps
Make a Cereal BMake a Cereal Box AquaiRIUM
Make Scratch Art 
Make Your Own Bookmarks
Paint Pet Rocks
Make Recycled Crayons
Make Paper Boats
Finger Paint
Make Friendship BrMake Friendship Bracelets
Make a Bird Feeder
Make Paper Bag Puppets
Make Handprint Art
Make a Scrapbook
Decorate T-Shirts
Make a Thankful Jar
PPaint Leaves
Make a Time Capsule
Make Button Art
Paint with Watercolors 
Color in a Coloring Book
Make Paper Crafts
Build a Cardboard Castle
Make Tissue BMake Tissue Box Monsters
Make a Toilet Paper Roll 
Butterfly
Stamp with Celery
Make Chalk Ice
Make Puffy Sidewalk Paint
Draw a Self Portrait
Use Rubber SUse Rubber Stamps
Do Scrape Painting
Paint a Recycled Jar
Make Superhero CostumeS

100+100+
ACTIVITIES
Make Playdough
Make Slime
Make Play Mud
Make Rainbow Rice
Make Fake Snow
Make a SensoMake a Sensory Bin
Make a Sensory Bag
Build a Fort
Have a Pillow Fight
Write a Story 
Make Ice Cream in a Bag
Make Gummy Bears
Make fruit Make fruit roll-ups 
Have a movie day 
Put on a fashion show
Bake cupcakes or muffins 
Do Yoga 
Build an Obstacle Course
Make Dinner Together
PlPlay with Magnetic Tiles
Build Something With Lego
Use Dot Markers
Build a Stack of Cards
Put on a Puppet Show
Make a Treasure Hunt
Indoor Bowling
Learn Learn to Draw 
Put on a Play
Make Indoor Hopscotch
Do a Family Chore Together
Have a dance party 
Have a tea party
Play with water in a bin 
Set up a PlSet up a Play Store
Make a Sock Toss Game
Make Perler Bead Art
Write in a Journal

GAMES
Play Would You Rather
Play I Spy 
Play Simon Says
Play Board Games
Play Hide and Seek 
indoor sindoor scavenger hunt
Play Bingo
Play Card Games
Do a Puzzle 
Play Charades
Build Your Own Game
Play Freeze Dance
PlPlay Hot Potato
Play Marbles
Keep the Balloon Up
Play Dominoes
Play Hangman
Play Tic-Tac-Toe

EDUCATIONAL
Read BooRead Books
Do a Science Project
Learn Origami 
Learn About a New 
Animal
Learn a New Card Game
Learn to Sew
Learn Learn to Knit
Do Brain Teasers
Learn a New Language
LEARN ABOUT A COUNTRY









Family Easter Ideas 

 

Carrot Feet 

Dip your feet into orange paint and step on a piece of paper OR 

Trace your feet. Cut and colour orange. 

Take something green and cut into long thin piece. 

Glue to back of feet. 

Now you have carrot feet. 

 

 

 

Door Wreath 

Take some branches and twist to make something round like a wreath or 

Take a box and cut a round piece or 

Take some cardboard/Bristol board and cut a round piece 

Draw some eggs on paper and colour them or 

Cut some eggs from magazines or other paper 

Glue on to wreath 

Hang on your door 
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Recipes to Make at Home! 
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Vanilla Sugar Cookies 
Perfectly shaped vanilla sugar cookies, decorated with colorful sprinkles.  These are easy to 
make and they look super festive for Christmas and other holidays without much effort.  
Course Dessert  
Cuisine American  
Prep Time 25 minutes 
Cook Time 15 minutes 
Total Time 40 minutes 
Servings 40 cookies 
Calories 96 kcal 

Ingredients 
• 3 cups all-purpose flour , sifted or aerated – see my notes below 
• 1/4 teaspoon salt 
• 8 oz unsalted butter (226 grams), room temperature (let the butter from refrigerator 

sit on the counter for about an hour or so), not melted but softened 
• 1 cup sugar 
• 1 egg 
• 2 teaspoons vanilla extract pure 

Instructions 
1. In a medium bowl, combine together flour and salt and mix. 
2. In a separate bowl, using electric mixer, beat softened butter and granulated sugar 

until light in color and fluffy. Add an egg and vanilla – continue beating for a couple 
minutes. Turn off the electric mixer, add flour-salt mixture and then continue beating 
on low speed until well-combined but without over mixing. 

3. Roll dough into 1-inch balls. Roll these cookie balls in sprinkles. Arrange on 
parchment-lined baking sheets, spacing 2 inches apart. Freeze until firm, for about 30 
minutes. 

4. Bake at 350 degrees F in the preheated oven for 14 minutes. Do not over-bake. 
Remove from the oven, and transfer to wire rack to cool completely. 

Recipe Notes 
Recipe is adapted from Martha Stewart 
Important note about properly measuring flour using measuring cups: 
The proper way to measure flour using measuring cups is to aerate it first. This is done 
either by sifting flour, or aerating it by fluffing it up and whisking it well, then spooning it 
into the measuring cup, then carefully removing any excess flour with a knife. If you just 
stick that measuring cup in the bag of flour and scoop some out, you will get a lot more flour 
than what the recipe calls for. Do aerate  
  

http://www.marthastewart.com/344249/basic-vanilla-cookie-dough
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No-Bake Honey Nut Cheerios Snack Bars 
YIELD: ONE 8-BY-8-INCH PAN, 12 SNACK BARS 
TOTAL TIME:2+ HOURS, FOR CHILLING 
PREP TIME:10 MINUTES 
COOK TIME:3 MINUTES, MICROWAVE 

These fast, easy, bars cost just a fraction of storebought bars to make, they’re healthier, 
and they’ve got fun, bright colors. They’re a texture lover’s dream between the cereal, 
dried fruit, and chocolate covered sunflower seeds. Use what you have on hand and enjoy. 
Almsot any dried fruit, nut, or seed can be substituted. The bars are perfect for quickie 
breakfast or snacks on the go. 

4  
4 / 5 (1 Reviews) 
Did you make this recipe? Leave a review » 

INGREDIENTS: 

1/4 cup creamy unsalted butter (half of one stick) 
1/4 cup honey (light-colored corn syrup may be substituted and will keep the bars 
firmer at room temp than using honey) 
1/4 cup light brown sugar, packed 
1 tablespoon vanilla extract 
3 cups Honey Nut Cheerios (or similar storebrand cereal; plain Cheerios may be 
substituted for a less sweet bar) 
1 cup raisins, optional (1 cup  honey-roasted peanuts, 1 cup chopped almonds, or 1 cup 
trail mix may be substituted) 
about 1/2 cup chocolate-covered sunflower seeds, optional (I used Trader Joe’s) 
pinch sea salt or Kosher salt for sprinkling, optional 

DIRECTIONS: 

1. Line an 8-inch square pan with aluminum foil leaving overhang, spray with cooking 
spray; set aside. 

2. In a large microwave-safe bowl, combine butter, honey, brown sugar, and heat on 
high power for 1 minute to melt. 

3. Stop to stir. Mixture will be on the granular side, this is okay. 

4. Return bowl to microwave and heat for 1 more minute on high power. Stop to stir 

5. Return bowl to microwave and heat for 1 more minute on high power. Stop to stir. On 
this third and final burst, mixture will become quite bubbly and foamy; use caution 
when removing from micro because this is boiling hot caramel and can cause burns. 

6. Stir in the vanilla using caution because mixture could bubble up. 

7. Stir in the cereal. 

https://www.averiecooks.com/no-bake-honey-nut-cheerios-snack-bars/print/#comments
https://www.averiecooks.com/no-bake-honey-nut-cheerios-snack-bars/print/#respond
http://www.honeynutcheerios.com/honey-nut-cheerios
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8. Stir in the optional raisins (or nuts). 

9. Turn mixture out into prepared pan, packing it down firmly with a spatula and 
smoothing the top. 

10. Optionally, sprinkle evenly with sunflower seeds and salt (the salt cuts some of the 
sweetness and I recommend it). 

11. Cover pan with a sheet of foil (to prevent fridge smells), and place pan in fridge to set 
up for at least 2 to 3 hours, or overnight, or until bars are completely set before lifting 
out with foil overhang, slicing, and serving. 

12. Bars will keep airtight in the refrigerator for up to 2 weeks, or in the freezer for up to 
6 months. I recommend storing them in the fridge rather than room temp because 
they soften and get loose. 

 
Now you try… 
 
Write out a recipe for a family favourite! Maybe bannock, maybe spaghetti, the sky is 
the limit!  



 5 

Easy Bread Recipe 
This Easy Bread Recipe is perfect to make with kids. With just a hint of honey, it is sure to 
become a favorite!  
Course Side Dish  
Cuisine American  
Prep Time 20 minutes 
Dough Doubling time 1 hour 30 minutes 
Servings 8 
Calories 254 kcal 

Ingredients 
• 1 package active dry yeast 
• 1 1/4 cup milk, warm 110 to 115 degrees 
• 1/4 cup honey 
• 1/8 cup melted butter 
• 1 teaspoon salt 
• 3 cups all purpose flour 

Instructions 
1. Preheat oven to 375 degrees.  
2. Dissolve one package of yeast into a bowl of the warmed milk. Next add the honey, 

melted butter, and salt. Mix to combine. 
3. Add 3 cups of flour and mix with hands until a soft dough forms. Use additional flour 

for dusting. 
4. Place the dough on a floured surface and begin kneading for about 10 minutes.  
5. When you are done kneading, place the dough in a greased bowl and cover it. Place the 

bowl in a warm place so it can rise and double. This will take about an hour. 
6. Next, punch down the dough and place it in a greased loaf pan. Cover the dough and 

place in a warm place for another 30 minutes until it rises and doubles. 
7. Bake for 30-35 minutes at 375 degrees. You may need to cover the top with foil if it 

gets too brown. Remove from pan when done and allow to cool. 
  

https://amzn.to/2wQMsjX
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Peanut Butter Banana Quesadillas 
A single serving dessert at it's best! Whips up in minutes and has an ooey-gooey sweet 
center with a crispy exterior. 

Prep Time5 mins 
Cook Time5 mins 

Total Time10 mins 
Total Cost: $0.86 recipe / $0.86 serving 
Servings: 1 
Author: Beth M 

Ingredients 
• 1 8-inch whole wheat tortilla 
• 2 Tbsp natural peanut butter 
• 1/2 medium banana 
• 1 Tbsp semi-sweet chocolate chips 

Instructions 
1. Spread the peanut butter over the surface of the tortilla. 

2. Slice the banana very thinly and then arrange the slices over half of the tortilla. 
Sprinkle the chocolate chips over the banana slices and then fold the tortilla in half. 

3. Cook the quesadilla in a skillet over medium-low heat until golden brown and crispy 
on both sides. 
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