
WINTER ACTIVITIES



What to do with 
leftover pitta bits?

simply whizz the off-cuts in a
food processor to make

breadcrumbs! These are tasty
for coating chicken or fish,

adding texture to casseroles,
or topping baked dishes.

Say goodbye to food waste and hello to winter cheer
with Alpine Tree Pitta Pizzas!

Ingredients:
Pitta Bread
Tomato Sauce or Pizza Sauce: 
Store-bought or homemade.
Cheese: grated mozzarella or cheddar
Assorted Toppings:

Leftover Roasted Vegetables 
(e.g. bell peppers, cherry tomatoes...)
Leftover protein
Fresh Basil leaves (optional)
Olive Oil

METHOD:
Preheat your oven to 400°F (200°C).
chop your leftover vegetables into small
pieces and Shred or chop your protein if
using. with the help of an adult cut the
pitta bread into the shape of an alpine
tree.
 
place your trees on a baking tray and 
Spread a thin layer of your sauce on each
pitta. Sprinkle a generous amount of
grated cheese over the sauce. get creative
by adding all your yummy ingredients
Lightly brush the edges of the pitta with
olive oil for a golden crust.

with an adult Place your creations into
the preheated oven and bake for about
10-12 minutes or until the cheese is
melted and bubbly. small pizza's will
cook quicker so keep an eye on them!
sprinkle on basil leaves and allow the
Pitta Pizzas to cool for a minute before
serving -ENJOY!

alpine Tree PitTa's



IDEAL INGREDIENTS
SUNFLOWER HEARTS
PEANUT PIECES AND OTHER BIRD SEED MIXES
DRIED FRUITS SOFTENED WITH WATER
LEFTOVERS - COOKED RICE, SMALL PIECES OF OVERRIPE
FRUITS, PLAIN CHEESE, COOKED PLAIN PASTA
BREADCRUMBS.
SOFTENED LARD OR DRIPPING

THINGS TO AVOID
UNCOOKED RICE
SALTED NUTS OR FOODS
WHOLE NUTS OR FRUIT WHICH COULD CHOKE.

BIRD FEEDERS ARE LIKE LITTLE RESTAURANTS FOR BIRDS, ESPECIALLY IN WINTER!
WHEN IT'S COLD NATURAL FOOD BECOMES HARD TO FIND. YOUR LEFTOVERS CAN
MAKE A GREAT FEEDER THAT WILL GIVE YOUR FEATHERED FRIENDS A RELIABLE

PLACE TO GRAB A TASTY MEAL.

HOW TO MAKE YOUR FEEDER
COMBINE YOUR CHOSEN INGREDIENTS IN A BOWL AND ADD SOFTENED

LARD OR DRIPPING MIX TOGETHER INTO A FIRM PASTE. 
FOR BEST RESULTS YOU'LL NEED TO GET YOUR HANDS IN THERE!

WITH AN ADULT PIERCE THE BOTTOM OF A CLEAN YOGHURT POT,
THEN POKE A LENGTH OF STRING THROUGH AND KNOT SECURELY ON

THE INSIDE OF THE POT SO THAT IT HANGS UPSIDE DOWN LIKE A BELL.
FILL WITH THE FAT MIXTURE AND HANG OUTSIDE!

BIRD CAKE FEEDER



Colour by Numbers
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turn leftover candy canes and chocolate into a sweet treat!

METHOD
Line a baking tray with parchment paper 
with the help of an adult melt the dark
chocolate In a heatproof bowl over a

saucepan of a inch or two of simmering
water, stir until smooth.

if desired, add a pinch of salt and
peppermint extract to the melted dark

chocolate, stirring until well
combined.

Pour the melted dark chocolate onto
the prepared baking sheet, spreading it

into an even layer with a spatula. 
place in the fridge to chill and set

(around 1-2 hours)
Melt the white chocolate using the same

method as the dark chocolate.
SPread the white chocolate over the

dark set chocolate. While the chocolate
is still melted, sprinkle the crushed

candy canes evenly over the top.

Place the baking sheet in the fridge
until the chocolate is completely set.
Once the chocolate is firm, remove and

Lift the parchment paper place the
chocolate on a cutting board. get an

adult to Use a knife to cut the bark or
you can to break it into rustic pieces.

enjoy!

Ingredients
6 oz dark chocolate, chopped
6 oz white chocolate, chopped

1 cup crushed candy canes 
     (about 12 candy canes)

1/2 teaspoon peppermint extract
(optional)

Candy Cane Chocolate BARK



yohll

anoerg

iecook

troups

cany caden

Look at the picture and unscramble the word

oacoc

amh

Winter word scramble



Materials needed
Hard plastic or metal bowls/dishes
strong string
jug for pouring water
selection of small natural
objects such as red berries,
leaves, twigs, bits of moss, etc.

HOw to make your art
take a bowl or dish and arrange your natural objects inside it. Gently
pour water in to the bowl or dish, covering the natural objects.
Loop a piece of strong string through the water, ensuring it is immersed
and leaving a length of string hanging out of the bowl, if you are making
a ring shape you can add ribbon or thread after.

If the weather is really cold
enough, you can leave the bowls
outside to freeze or place them in
the freezer.

Once they are frozen solid,
remove the ice discs from the
bowls. Run water over the outside
of the bowls for a few minutes to
loosen the edges.
 
Hang the finished ice ornaments
from a tree in your outdoor area,
if you're lucky and it's a sunny
day, the ice ornaments will
glisten and sparkle, showing up
your beautiful natural art.

Get ready for some frosty magic art and be wowed
by your magical creations!

Magic ice art



Ready, set, draw! But wait, there's a twist: only half the
picture is there. Can you channel your inner artist and

complete the other half?

draw the missing half



WINTER

FOGGY BREATH IN THE
COLD AIR SCARF

AN INSECT

S C A V E N G E R  H U N T

ICICLE 

PEBBLE

HOLLY

WELLY BOOTS

CRISPY LEAF

A BIRD

BARE TREE BRANCH

PINECONES

EVERGREEN TREE

WINTER BERRIES

ARE TREE BRANCH

BIRD FEATHER

FROST-COVERED GRASS

GLOVES

WINTER SUNSET

PUDDLE

FROZEN STICK

A DOG

WOOLLY HAT



CONGRATULATIONS !

THIS IS TO CERTIFY THAT

IS NOW OFFICIALLY A
CERTIFIED MINI FOOD WASTE WARRIOR!
IN THE BATTLE AGAINST FOOD WASTE, 
YOU'VE SHOWN AMAZING SKILLS.     

KEEP ROCKING, MINI FOOD WASTE WARRIOR
 YOU'RE MAKING THE WORLD A BETTER PLACE!                        

THANK YOU!                 
                  

     



Save food and money with our free app

Scan me to find
 out more

Inspiring the next generation to prevent food waste at home.

www.kitche.co

THANK YOU FOR TAKING THE TIME TO EXPLORE OUR
ACTIVITIES. WE HOPE YOU HAD A FANTASTIC TIME! 

WE'D LOVE TO SEE YOUR CREATIONS, SO DON'T FORGET
TO TAG US ON INSTAGRAM AT @KITCHE.


