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Discover fun and interesting activities to keep kids entertained these
Easter holidays.

In this book you will find DIY activities featuring lots of Easter ideas, and
easy peasy recipes for little hands to help.

Enjoy!

Andrew Harley

Sales & Marketing Specialist
021557799
andrew.harley@harcourts.co.nz
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PAPER BAG Harcourts Cooper & Co

You need
e 1 paperlunchbag
e Pencil
e Scissors
e Glue
* Fluffy cotton wool
e Shredded paper / Easter grass
e Nametagand ribbon

Step One Step Three

1. Start with a plain old, regular paper lunch
bag.

2.Sketch out lines for the bunny ears.

3.Cutout alongthelines.

5. Fill your bag with some Easter grass and
treats.

6. Clinch the bag tightly together at the top,
below the ears.

7. Tie a knot with baker’s twine, string or
whatever you may have at home that you can
tie the bag up with.

Step Two

4. You'll need to flatten out the bag a bit for
the ears.

8. Once tied, you'll need to fluff those bunny
ears up.

9.Add a big cotton ball bunny tail with
some fast drying hot glue. Or slow drying
room temperature glue. Whatever you have
handy.

10. Add a name tag with some ribbon.

@ https://www.itallstartedwithpaint.com/paper-bag-bunny-for-easter/



EASTEREGG Harcourts Cooper & Co
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You need
e [Eggcarton
e Tissue paper
¢ Paperand/or stickers for decorating
e Twine
e Tape/glue
» Aselection of small Easter treats or toys
* Freshordried flowers
* Pom pom (you can either make your own or use a pre made one - you could also use a larger fresh flower instead of a pom pom)

Step One Step Three

1.Remove the branded stickers from the egg
carton.

2.Create your design using paper and/ or
stickers.

6. Loosely scrunch a small amount of tissue
paper and putin each egg compartment.
7.Add in your Easter treats (This example
shows - Lindt bunnies, candy coated eggs,
flowers and small toy).

Step Two

3. Wrap a thin piece of tissue paper around 8. ENJOV!
the lid of the egg carton and add twine.

4. Make your fluffy little Pom Pom or grab your
fresh flowers to decorate the top.

5. Stick the pom pom, flower or decoration in

the middle of the egg carton.

% https://www.littlegatherer.com/blogs/journal/easter-egg-boxes
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SHAVING CREAM
DYED EASTER EGGS

You need

e Eggs » Food coloring

o Water e Bamboo skewers
¢ Small saucepan e Rubber gloves
» Whitevinegar » Bowl of water

e Large bowl e Papertowels

¢ Shallow pan ¢ Gloves

¢ Shaving cream or whipped cream

Step One

large bowl of vinegar. Let the eggs soak for
20 minutes - This will allow the dye to
adhere more permanently to the eggs.
3.Fill a shallow glass baking dish with a thick
layer of shaving cream. Spray the shaving
cream so that it covers the bottom of a pan
with a layer that is about an inch thick.

4. Generously place drops of food coloring on
top of the shaving cream.

5. When most of the surface is covered with
food coloring, drag a bamboo skewer across
@ the top of the shaving cream to swirl and
marble the colors.

6. When the colored shaving cream is ready,
puton a pair of gloves to protect your hands
from the dye.

Step Three

Harcourts Cooper & Co

7. Pick up an egg and slowly roll the egg over
the surface, so that the colored shaving cream
completely coats the egg's shell.

8. Place the egg on a paper towel and let dry for
20 minutes - don't wipe off any of the shaving
cream until the egg has completely dried.

9. Repeat this process with as many hard-
boiled eggs as you'd like to color, reusing the
colored shaving cream mixture.

10. To clean the dried shaving cream egg,
carefully dip each egg into a bowl of water. The
water will remove the excess shaving cream
while leaving the colored design on the egg's
shell.

11. Pat each egg dry with a paper towel, but be
careful not to rub or wipe the surface of the
egg, as this might smear or remove the dye
from the shell.

12. When each egg has been cleaned and
dried, add the eggs to a colorful display.

% https://www.bhg.com/holidays/easter/eggs/shaving-cream-easter-eggs/
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https://www.bhg.com/recipe/eggs/hard-cooked-eggs/
https://www.bhg.com/recipe/eggs/hard-cooked-eggs/
https://goto.walmart.com/c/249354/565706/9383?subId1=BHGSkiptheKitHowtoMakeShavingCreamDyedEasterEggshscott2EasPos51531201802I&u=https%3A%2F%2Fwww.walmart.com%2Fip%2FBetty-Crocker-Decorating-Gel-Food-Color-in-Classic-Colors-2-7-oz%2F13424692%3Fwl13%3D2764%26amp%3BselectedSellerId%3D0
https://goto.target.com/c/249354/81938/2092?subId1=BHGSkiptheKitHowtoMakeShavingCreamDyedEasterEggshscott2EasPos51531201802I&u=https%3A%2F%2Fwww.target.com%2Fp%2Fnatural-home-100ct-skewers%2F-%2FA-46982600

EASTER BUNNY Harcourts Cooper & Co
PLANTERS

You need
e Tincans
e Spray Paint (preferable choice but chalk paint will do too)
e Bunnytemplate oryour drawing skills
e Paper
e Pencil
e Scissors
* Fluffy cotton wool
e Glue

Step One Step Three

1. Start with either grabbing your bunny
template or use your creative skills to draw
out a template of a bunny to go on the
can.

5. Glue your bunny template to the tin can.
7. Using the white spray paint, spray over the
bunny template.

9. Remove the paper template from the tin.
10. Wait for the bunny to dry.

2. Cut out the template of your Easter
bunny.

3. Paint your can black.

4. Wait for this to dry.

11. Using your fluffy cotton wool create a
little bunny tail.

12. Once thetin is dry, glue on your bunny
tail.

13. Fill up with your favorite flower, plants or
event pens and pencils.

% https://justthatperfectpiece.com/easter-bunny-planters-diy/
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CLOTHES PIN EGGS

You need
Glitter craft foam or paper
Clothespeg
Small scrap of yellow paper or card stock
Small scrap of craft foam or cardboard
Tape
Black and orange gel pens
Scissors

Step One

Step Two

onelitt \w*"w:w"v(\_g

Step Three

1.Start by cutting out a small rectangle of
glitter foam/paper, about 1.5" wide by 2"
tall.

2.Trim around the corners to turn itinto an
oval egg shape.

3.Cut azig zag shape across the egg.

Step Four

4. Pinch open the clothespeg. While it’s open,
add a small strip of crafter’s tape to 3/4" of the
side, front edge of the top and bottom where
the egg is going to go.

5. Lay the egg upside down on the table,
making sure the top and bottom egg pieces
are lined up and together.

6. Carefully press the clothespeg onto the
back of the egg so that the opening of the
clothespeg lines up with the opening in the
cracked egg.

1/pee
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7. Cut out a tiny chick shape from yellow paper
or card about 1/2" wide by 3/4" tall.

8. Use a black gel pen and an orange gel pen
to draw the eyes and beak onto the little paper
chick shape.

9. Take a tiny piece of craft foam (or cardboard,
or anything else with a little bit of thickness to
it) and use crafter’s tape to attach it to the back
of the clothespeg where the chick is going to

go.

10.Then add a little bit of crafter’s tape to
the paper chick and attach it to the little
foam spacer you just attached.

11. When you flip it over to the front, you
should be able to see the top of the chick’s
head and the entire face when the
clothespeg is open. Ifit's not in the right
position, just peel off the chick and adjust it.
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https://www.amazon.com/Fiskars-Non-stick-Titanium-Softgrip-Scissors/dp/B005NAGBC8/ref=as_li_ss_tl?ie=UTF8&qid=1518713369&sr=8-1&keywords=small+fiskars+scissors+detail&linkCode=ll1&tag=onelitpro00-20&linkId=f03fc993a990941a626bd4f74ff86fa9
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You need Step Three
e Plastic Headbands —r
¢ Fake flowers and foliage '
e Gluegun
e Scissors
» Felt and material for the ears

=

6. Open the front flaps and place the fold of the
earonto the headband. Check to make sure it’s
just where you want it, then put a dab of hot
glue on the INSIDE of the headband

Step One
[} i LAY

na Step Four

1.Draw and cut out some bunny ears
2.Fold each earin half at the bottom to
create the three-dimensional shape

7. Fold that BACK flap up onto the glue dot
you put on the INSIDE of the headband. The
top flaps aren’t yet glued. . .that’s the next
step:)

8. Now, these front flaps are what is going to
hold the ears onto the headband securely.
Place a dab of glue onto the inside of the
felt flap and fold each DOWN AROUND the
front of the headband, securing on the
INSIDE, OVER the back flap.

‘ Step Five
3. Cutabout aninch slit through both layers —

about 1/2 inch from the front on both ears |

4. Now, get that glue nice and hot, and dab a

spot just above one of the slits, then fold again

' sothe fronts now stick together.

5. Do the same on the other ear. Make sure not

to glue those flaps together!

9. Now you can start designing your
headband. Using the flowers, foliage and
printed material.

10. Start with the printed material - cut out
the bunny ear shape slightly smaller then
the ears and glue these on with hot glue.
11. Starting with the foliage glue this directly
onto the head band.

12. Now you can start inserting the flowers
between the foliage and gluing this onto
you headband until you get your desired
look.

% https://livefreecreative.co/diy-no-sew-bunny-ears/



You need
e Anoldsockto upcycle (oranew oneif you prefer)
o Abag of rice tofill up the bunny
e String
e Ribbon
e Marker
* Pairof scissors

Step One

1.Place around 1 and a 1/2 cups of rice into
your bunny (Depending on the size of the
bunny you would like)

2.Tie a piece of string tightly above therice.

3.Add 3/4 cups of rice to the bunny.

4.Repeat step 2

5. Using a sharp pair of scissors cut the
remaining piece of the sock into two.
Angle the cornersinto the ears

Step Three

Harcourts Cooper & Co

6. Tie a ribbon around the neck of the bunny
7. Using the marker draw some eyes and a
nose onto your bunny.

(Ifyou would like to sow these on you can also
do this)

8.You could also add a tail by pinching &tying
off a small section with more string.

9. Display on a shelf and enjoy.

% https://www.lovilee.co.za/sock-bunny-diy/



HANDMADE POTATO
REGG STAMPS

EASTE

Harcourts Cooper & Co

You need
Easter Paper Plate Basket Potato Stamped Easter Eggs
e 2 paper plates e Colored Paint
e Brown paint  Gold glitter glue (optional)
e Brown card e Whitecard
e Ribbon e Knife (adults only)

e Hotglue (adults only)

Step One - Basket

1. First paint your paper plates brown on the
outside of the paper plate. Let them dry.

2.Then glue the two paper plates together
and cut off 1/3 from the top. Use hot glue
(adults only recommended) so that it
would be sturdy and stay together.

Step Two

3. Cutyour brown paper into strips.

4. Then glue on the brown paper strips on top
to make the basket.

5. Add your ribbon handle to the basket by
gluing to the inside of the paper plate.

Step One - Potato Stamp

1. First cut and make your potato stamps.
You can have fun making all kinds of
different designs! Adults should make the
potato stamps and then kids can paint
and stamp them!

Step Two

2. Paint your potato's lots of fun bright colors
3. Stap your paper to create you eggs. When
pressing down on your stamp, make sure you
press firmly on the whole potato.

4. Add some gold glitter glue on top
(optional).

5. Wait for your eggs to dry.

6. Cut out around your eggs

7.Add to your Easter basket.

% https://www.thebestideasforkids.com/easter-paper-plate-basket/
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https://www.amazon.com/gp/product/B00P2XTTS4/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=lifisalul-20&creative=9325&linkCode=as2&creativeASIN=B00P2XTTS4&linkId=28bc451eb6f42f81a943e8b9a0fa0fc8
https://www.amazon.com/gp/product/B000OKOTQM/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=lifisalul-20&creative=9325&linkCode=as2&creativeASIN=B000OKOTQM&linkId=bce93d06adc352873de0740440708915
https://www.amazon.com/gp/product/B00XB4PLTC/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=lifisalul-20&creative=9325&linkCode=as2&creativeASIN=B00XB4PLTC&linkId=90515f0de1828894d27d73a6e4e1aa90
https://www.amazon.com/gp/product/B000GKU5E0/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=lifisalul-20&creative=9325&linkCode=as2&creativeASIN=B000GKU5E0&linkId=c50d352cb49ff4fdd71042d19351a045
https://www.amazon.com/gp/product/B003A2I5T8/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=lifisalul-20&creative=9325&linkCode=as2&creativeASIN=B003A2I5T8&linkId=e583fe25055a402e0e8d61c168e05b6c

EASTER BUNNY Harcourts Cooper & Co
BUNTING

You need
e Printed out Easter bunny template
« Different colored paper
e Pens, pencils or paint to decorate
e White pompoms or cotton wool for tails
e Ribbon
e Scissors
e Glue
 Sellotape (Optional)

Step One

1. Either print out a bunny template on the different colour card or trace a bunny template onto different colored card.
2.Cutout all of the bunny templates.

3.Decorate the bunnies using the pens, pencils or paints.

4. Wait for the bunnies to dry.

5. Using the cotton wool, glue a fluffy tail to each bunny.

6.Lay out a long piece of ribbon on a flat surface and either glue or sellotape your bunnies to the ribbon.

7.Make sureto leave a couple of inches between each one.

8.Hang your bunnies to display with sellotape or drawing pins.

T4

% https://blog.partydelights.co.uk/easter-bunny-party-ideas/
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https://www.partydelights.co.uk/product-detail.aspx?ProductID=BACC006
https://www.partydelights.co.uk/product-detail.aspx?ProductID=BACC006

LETTE
EASTE

E Harcourts Cooper & Co
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The Easter Punny
14 Cottontail Drive
Hopland, 2188

Dear Easter Runny,

My.nameis_ _ _ _
[am _. _ years old.

The thing ] love most about Faster is

@ Thank youl x

Cut out your letter and send to:

12
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SPOT THE Harcourts Cooper & Co
DIFFERENCE

| 2660
. 20000
% %% %

o 00000

Can you spot the 10 differences between these two pictures?
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EGG ROLLING Harcourts Cooper & Co
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EASTER Harcourts Cooper & Co

WORD SEARCH
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EASTER
CROSSWORD

Harcourts Cooper & Co

10

11

Across

2 - A maother duck keeps a close eye on her .

5 - BEaster’s month.

é - Which came first, the chicken or the ¢
10 - A mother cow gives milk to her .
11 - Easter is abways on this day of the week.

12 - Camy your Easter Eggs in a .

14 - The Easter hops around the woarld and

delivers presents.

Down
1 - April showers bring May .
2 - Cows give milk for products.

3 - A mother hen walches over her baby .

4 - Enster’s seqson,
7 - Ababy is called o kid,
B - A babysheep is called o .

2 - In the backyard, the kids are having an Baster Egg ___.
13 - The warms the earth and brings light to the world.
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EASTER Harcourts Cooper & Co

= ~ _\\ Can you find all of the
E}%_‘@/ hidden Easter Items? %
QN THEBIEOTTE
SUH oS Boeys

&
S

B

(&

SGTT OX '*%
,. %%g ‘b.% %
' AT LL
@"@‘ﬁ%&@é%é@ﬁ
2 W 40) 4 58 42 55 78 4® 68

18 60 10 138 B 10 49 12 ()
3 369 48 685 2% 78 509 o6 30

&

@

™




WHO,S Harcourts Cooper & Co

HIDING

1-Red
2 - Yellow
3 — Blue
4 - Green

Can you colour in the picture using the numbered colours
and find out who's hiding?
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CONNECT _I-_Iarcourts Cooper & Co
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CONNECT Harcourts Cooper & C
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JIGSAW Harcourts Cooper & Co

Cut out the pieces and find out who has all the Easter eggs!
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EASTER Harcourts Cooper & Co
Recipes ; ¥




Ingredients

380g vanilla cake mix

3tbsps of butter or margarine, melted
2 eggs

2/3 cup milk

180g butter, softened

2 cupsicing mixture

1 cup coconut, shredded

12 drops of yellow food colouring

24 choc chips (for eyes)

1 handful of cornflakes (for the beaks)

I,

Harcourts Cooper & Co

Instructions

1.Preheat oven to 160C. Line a 12 cup tray with patty pans.

2.Prepare cake mix as directed on the box and scoop 1/4 cups of
the batter into 12 patty pans. Bake for 15-20 mins.

3.Remove and cool on a cake rack.

4.Beat butter with an electric mixer until pale and creamy,
gradually add icing mixture and beat for 2 mins on high.

5.Spread this generously over the cooled cupcakes.

6.Place coconut in a ziplock bag with the food colouring and
shake and rub until all the coconut is yellow.

7.Press the coconut into the icing on each cupcake.

8.Doticing on the choc chips and place as eyes and push a
cornflake in for the beak.

% https://www.sanitarium.com.au/recipes/a-z/bunny-tail-pancakes
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https://kidspot.co.nz/recipe/easter-chick-cupcakes/

BUNNY TAIL
PANCAKES

Ingredients

4 Weet-Bix™, finely crushed

1 1/4 cup wholemeal flour, or whole spelt flour
3tsp baking powder

1/4 cup dark chocolate chips, or blueberries

2 cups milk

2eggs

1 Tbsp maple syrup, or brown sugar

1 Tbsp olive ail

To decorate
¢ Thick yoghurt or whipped topping, for a tail
¢ Strawberry and/or banana slices, for foot pads
¢ Chocolate chips or raisins, for toe pads

Total
25mins

Prep Cook Decorate
10mins 10mins 5mins

Serves - Recipe makes 8 bunny tail pancakes
with bodies and feet, or 5 - 6 bunnies with
body, head, feet, and ears.

Harcourts Cooper & Co

Instructions

1. Place Weet-Bix, flour, baking powder, and chocolate chipsin a
large bowl.

2.In a separate jug, whisk together milk, eggs, syrup, and oil.

3.Add wet ingredient to dry and whisk well. Batter will be quite
thininitially,

4. Set aside for 5 minutes to thicken.

5.Place a non-stick pan over medium heat. Scoop batter onto
hot pan, and cook pancakes 3 minutes each side until golden.

Note: Bunny-tail pancakes: use a generous 1/4 cup of batter for the
body, and a dessert spoon for the feet. For Full bunnies: use 1/4
cup forthe head, and a dessert spoon for the ears.

% https://www.sanitarium.com.au/recipes/a-z/bunny-tail-pancakes
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Harcourts Cooper & Co

Ingredients Instructions
e 2 cupsshredded coconut 1.Add shredded coconut and cacao powder to a bowl.
¢ Y4cup cacao powder 2.Melt the coconut oil in the microwave for 20-30 seconds.
¢ 4 cup coconut oil 3.Add the coconut oil and maple syrup (or honey) to the bowl
e acup maplesyrup -orhoney and mix everything together.
e 4 cupyogurt covered raisins 4.Add 3 Tbsp of the bird's nest mixture to each muffin cup. Press

down firmly. Create a well in the center using a butter knife.
5.Place in the freezer to chill and harden for 30 minutes.
6.Remove from freezer and pop each bird's nest out of the
cupcake liner.
7.Top with 5-6 yogurt covered raisins.
Serves - 6 8.Serve immediately or store in the fridge or freezer in an airtight
container.

Prep Cool Total
10mins 30mins 40min

NOTE: These cookies need to be kept cold because they are no-
bake and rely on chilled coconut oil to keep them together. You
can keep these in the fridge or freezer in an airtight container.

% https://www.andianne.com/no-bake-birds-nest-cookies/
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https://www.andianne.com/shredded-coconut
https://amzn.to/3cLiArp
https://rstyle.me/+zr4LpFcZytWw-i1vxb4f0g
https://rstyle.me/+ehYMSjG6sAjzHHBMCB-wKQ
https://rstyle.me/+ehYMSjG6sAjzHHBMCB-wKQ
https://amzn.to/3bSUnyO

Ingredients
e 3/4cup all-purpose flour
2/3 cup cocoa powder
1/2tsp baking powder
1/2tsp salt
2 large eggs - room temperature
11/4 cup granulated sugar
9tbsp unsalted butter
2tsp vanilla extract
1 cup semi-sweet chocolate chips
10 mini Cadbury Creme Eggs + more for decorating the top
2-3regular sized Cadbury Creme Eggs (for top) - optional
Coconutoil (to thin the chocolate drizzle) - optional

Prep Cook Total
25mins 30mins 55min

Serves - 16 Brownies

Harcourts Cooper & Co

Instructions

1.Lightly butter an 8 inch square pan & line with baking paper.
Be sure to leave at least a 1 inch overhang on each side so that
you can lift the brownies out of the pan once they have cooled.
2.Lightly butter the top & sides of the baking paper.
3.Place rack in the center of the oven & preheat the oven to
177°C
4.Ina medium sized bowl, whisk together flour, cocoa powder,
salt & baking powder. Set aside.
5.In the bowl of an electric mixer fitted with the paddle
attachment, beat eggs and sugar on high for 10 minutes.
6.Meanwhile, melt the butter in a small saucepan.
7.Reduce the speed of the mixer to low & slowly drizzle the
melted butter into the egg & sugar mixture.
8.Add the vanilla.
9.Slowly add in the flour mixture & beat just until incorporated.
10.Remove bowl from mixer & fold in 3/4 cup chocolate chips.
11.Spread batter out evenly into the prepared pan & press the
mini Cadbury eggs into the batter.
12.Bake until a toothpick comes out with a few crumbs (about
25-30 minutes).
13.Remove brownies from the oven.
14.While the brownies are still warm, top with Cadbury Creme
Eggs.
15. Melt the remaining 1/4 cup chocolate chips. Add in small
amounts of coconut oil to thin the chocolate if needed.

% http://www.theroadtohoney.com/cadbury-creme-egg-brownies/
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Ingredients Instructions

e Apples 1.Cutyour apples in slices, then use a corer or knife to make a
¢ Knife circle cutin the center. A round pastry tip works well too.
¢ Yogurt (various fruit-flavored ones like blueberry and 2.Spread a layer of yogurt as your “frosting.”
strawberry as well as vanilla) 3.Add some fresh diced fruit on top of the yogurt.
o Diced fruit (like berries and kiwi fruit) 4.Crumble your muesli bars and sprinkle on top of the yogurt as
e Kids muesli bars well.
5.Enjoy!

% https://www.hellowonderful.co/post/apple-fruit-yogurt-donuts-with-snack-bar-crumble/
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CARROT
CAKE LOAF

Ingredients
Loaf
e land 1/2 cups (188g) all-purpose flour (spoon & leveled)

1 tsp baking powder

3/4tsp baking soda

1/4 tsp salt

1tsp ground cinnamon

1/2 tsp ground ginger

1/4 tsp ground nutmeg

1/2 cup (120ml) vegetable oil, canola oil, or melted coconut oil

2 large eggs, room temperature

1 cup (200g) packed light or dark brown sugar

1/3 cup (80g) unsweetened applesauce or yogurt, at room

temperature

1 tsp pure vanilla extract

e land1/2cups (200g) peeled and shredded carrots* (about 3
large carrots)

¢ optional add-in: 3/4 cup chopped walnuts or pecans, raisins, or
dried cranberries

Cinnamon Cream Cheese Frosting (Optional)
¢ 114gblock cream cheese, softened to room temperature
2 Tbsp (30g) unsalted butter, softened to room temperature
1 cup (120g) confectioners’ sugar
1/2 tsp pure vanilla extract
1/4 tsp ground cinnamon
Pinch salt

% https://sallysbakingaddiction.com/carrot-cake-loaf/

Harcourts Cooper & Co

Prep  Cook ol otal”
ours 3hrsA5mins

Instructions

1.Preheat the oven to 177°C. Grease a 9x5 inch loaf pan.

2.Whisk the flour, baking powder, baking soda, salt, cinnamon,
ginger, and nutmeg together in a large bow!l until combined.
Set aside.

3.1In a medium bowl, whisk the oil, eggs, brown sugar,
applesauce, vanilla, and carrots together until combined.

4.Pour the wet ingredients into the dry ingredients and gently
whisk until *just* combined. Fold in the nuts. Batter will be
semi-thick.

5.Spread the batter into prepared loaf pan. Bake for 55 - 65
minutes.

6.The bread is done when a toothpick inserted in the center
comes out *mostly* clean with zero raw batter.

7. Remove the bread from the oven.

8.Cool completely in the pan set on a wire rack before removing
and frosting,

Optional Frosting:

1. Using a handheld or stand mixer fitted with a paddle or whisk
attachment, beat the cream cheese in a medium bowl on
medium-high speed until smooth and creamy.

2.Beat in the butter until combined. Add the confectioners’
sugar, vanilla, cinnamon, and a pinch of salt, then beat on low
speed until smooth and creamy.

3.Taste. Add more cinnamon and/or salt if desired.

4.Frost cooled bread, slice, and serve.

Note: Store without frosting - Cover and store leftover bread at
room temperature for up to 3-4 days or in the refrigerator for up to
about 10 days. Store with frosting - Cover and store leftover bread
in the refrigerator for up to about 1 week.
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https://sallysbakingaddiction.com/how-to-measure-baking-ingredients/
https://amzn.to/33987PO
https://amzn.to/2WM11NQ
https://sallysbakingaddiction.com/room-temperature-butter/

PETER COTTONTAIL Harcourts Cooper & Co

”/

Ingredients Instructions

* Vanilla Sugar Cookie dough or store-bought refrigerated cookie 1.Roll out Vanilla Sugar Cookie dough or store-bought

dough refrigerated cookie dough 1/8 inch thick.

e Pinkfrosting (Or pink food dye) 2.With floured 3-inch round cutter, cut rounds from dough for

¢ Whitefrosting the bunnies bodies.

e Mini marshmallows 3.With floured 1-inch egg-shaped cutter, cut ovals for the

e PinkM&Ms bunnies feet. Bake as directed.

4.To assemble, spread white and pink frosting on cooled cookie

Prep  Cool Total rounds and ovals.
30mins 2 hours 2h 30mins 5.Press ovals into edges of rounds

6.Press mini marshmallows into centers for tails.
7.Place pink M&M’s on feet and toes.

Serves - 12 Cookies 8. Let stand until set, about 2 hours.

g

% https://www.goodhousekeeping.com/food-recipes/dessert/a43228/candy-cottontail-cookies-recipe/
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http://www.goodhousekeeping.com/food-recipes/a41691/vanilla-sugar-dough-recipe/

Ingredients
e 57gunsalted butter
e 300ml milk
¢ 520g plain (all purpose) flour
¢ 35gunsweetened cocoa
e 2 Vitspinstantyeast (or active dry)
e 4 cupwhite granulated sugar
e 2tsp ground cinnamon
e 1tspvanillaextract
e 1largeegg, lightly beaten
¢ 1cup chocolate chips (200g)
¢ Olive Oil/ Olive Qil Spray

Totop
* 1eggyolk, beaten with a dash of water
e 2 Tbsp unsweetened cocoa
e 1Tbsp plain (all purpose) flour
e 2% Tbsp water (50ml)

Prep Cook Rise Total
15mins 25mins 2hours 2h 40mins

Serves - 12 Buns

% https://www.sugarsaltmagic.com/chocolate-hot-cross-buns-
recipe/#recipe

Harcourts Cooper & Co

Instructions
1.In a small saucepan melt the butter and half the milk together. Add the
remaining cold milk to cool it down a bit and set aside.
2.In the bowl of a stand mixer using the dough hook attachment, add the
flour, cocoa, yeast, sugar, cinnamon and all spice and give it a mix
together.
3.Check the milk mixture is just warm and not hot (if hot, let it sit for 5-10
minutes until just warm) then pour it into the flour mixture along with
the vanilla. Give it a slight mix until starting to clump together then add
the egg.
4.Beat on low for around 7 minutes until smooth and elastic.
5.Use a dough scraper to pull the dough together and lift it out of the
bowl. Spray with olive oil spray, then place it back in the bowl. Spray the
top of the dough lightly with oil too. Cover with plastic wrap and allow
to rise for about 1 hour or until doubled in size.
6.0nce the dough has risen, turn it out onto a lightly floured board. Gently
knead in the chocolate chips until evenly distributed.
7.Shape into a ball of dough. Cut the ballin 6 even pieces, then cut each
of those pieces in half.
8.Line the base of a casserole dish or large baking tin (at least 9x13 inch)
with baking paper.
9.Shape each piece of dough into a small ball and sit them side by side in
the prepared tray (they should be just touching). Allow to rise for
another hour or until doubled in size again, loosely covered with a tea
towel or plastic wrap.
10. Preheat the oven to 200C / 180C fan forced
11.Brush the egg yolk mixed with a dash of water over the tops of the buns.
12.Mix together the cocoa, flour and 2 72 tablespoons water and transfer to
a piping bag. Pipe crosses over the top of the buns (you can do this by
piping 1 long line across the middle of each row of buns, then repeat
until they all have a cross).
13.Bake for 20-25 minutes until shiny and crisp on top.
14.Serve warm, with butter
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https://www.sugarsaltmagic.com/recommends/kitchenaid-stand-mixer/
https://www.sugarsaltmagic.com/recommends/steel-dough-scraper/
https://www.sugarsaltmagic.com/recommends/disposable-piping-bag-pk-100/

Harcourts Cooper & Co

Ingredients Instructions
e 250g of 50% dark chocolate 1.In two separate bowls, melt the dark and white chocolate.
¢ 150g white chocolate Line a baking tray, and pour the dark chocolate onto the tray.
¢ Sprinkles of your choice (100’s & 1000’s, confetti etc) 2.Use aspoon or palette knife to spread the chocolate
e Assorted Easter chocolate/egg mix 3. Drizzle the white chocolate over the top.

4.Use a spoon or palette knife to spread the white chocolate
and lightly marble with the dark chocolate beneath.
Prep Cook Cool Total 5.Evenly scatter the sprinkles over the melted chocolate.
S5mins 15mins Thours 1h 20mins 6. Take your chosen Easter eggs and create texture by breaking,
cutting or leaving some whole. Arrange over the bark.
7.Place the bark into the fridge, and leave to set for 1 hour.
8.0nce set, use a knife to cut the bark into pieces, or use your
hands to break into pieces.
9.Store in an airtight containerin a cool area for up to 5 days.

Serves - 10

% https://www.newworld.co.nz/recipes/snacks-and-sides/easter-egg-chocolate-bark
37



Ingredients
¢ 100g butter, softened
¢ Ateaspoon vanilla essence
e Vhcup castersugar
2 eggs
1 cup self raising flour
3tablespoons milk

Icing
e 125gbutter, softened
e 1% cupsicing sugar, sifted
¢ 2 tablespoons milk
¢ 1 cuptoasted shredded coconut
¢ Minieggs for decorating

Prep Cook Cool Total
15mins 18mins 30mins 63min

Serves - 12 Cupcakes

Harcourts Cooper & Co

Instructions

1.Preheat the oven to 180°C. Line 12 muffin tins with paper
cases.

2.Place the butter, vanilla essence and caster sugar in a bowl
and beat until creamy and pale. Add the eggs and beat well.
Stirin the flour alternately with the milk.

3.Spoon the mixture into the paper cases.

4.Bake in the preheated oven for 15-18 minutes, or until the
cupcakes are golden brown. Remove from the oven and cool
on arack.

5.To make the icing, beat the butter in a small bowl until itis
light and fluffy. Add the icing sugar and milk and continue
beating until the mixture is very creamy and light.

6.Pipe orspread a ring of the icing around the edge of the
cooled cupcakes.

7.Top each cupcake with toasted coconut to form a nest. Place
mini eggs into the centre of each nest.

@ https://www.newworld.co.nz/recipes/baking/easter-cupcakes
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Ingredients
o 12 milk chocolate eggs - Top carefully sawed off

Peanut Butter Egg
e 1/2 cup peanut butter
e 1/4cupicingsugar
¢ Dash of flavourless oil if needed

Cream Egg
e 150g cream cheese room temperature

e 1/4cupicingsugar
e Lemoncurd

Oreo Egg
e 50 mlthickened cream

¢ 50g white chocolate
e 6 0reo biscuits crushed

Prep  Cool Total
25mins 10mins  35mins

Serves - Each recipe makes 4 filled Easter Eggs
- 12 in total

Harcourts Cooper & Co

Instructions
1.Cutthe tops off the chocolate Easter eggs using a knife.

Peanut Butter Egg
1.Melt the peanut butter in the microwave on medium until

smooth.
2.Stirin the sifted icing sugar until combined. If the mixture is
too thick (e.g. if you use a natural peanut butter which is drier)

then add a few drops of oil until smooth.
3.Pour the peanut butter mixture into the eggs and return to the

fridge until set.

Cream Egg
1.Beat the cream cheese and icing sugar mixture together until

smooth, and fill each egg with the cheesecake mixture.
2.Transfer approximately 1/4 cup of lemon curd to a resealable
plastic bag, snip the corner off and pipe dollops of curd into

the centre of each egg to resemble a yolk.

Oreo Egg
1.Heat the cream in the microwave until hot, add white

chocolate and stand until melted (5 minutes). Transfer the
mixture to the fridge and allow to cool down to room

temperature.
2.Stirthrough the crushed Oreos and then fill each egg with the

cookies and cream mixture.

% https://loveswah.com/diy-filled-easter-eggs/
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Harcourts Cooper & Co

WHAT’S ON INAUCKLAND
This Easter!

Q Coco Cola Easter Show
- Www.eastershow.co.nz

Q The giant Eggs-Travaganza Easter egg hunt
- WWW.Maze.co.nz

@ Auckland Museum Easter Egg Hunt
- https://www.aucklandmuseum.com/visit/whats-on/kids-and-family/easter-egg-hunt

Q Easter Bunny at Kelly Tarlton's
-www.kellytarltonssealife.co.nz

T4
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http://www.eastershow.co.nz/
http://www.maze.co.nz/
https://www.aucklandforkids.co.nz/whats-on/december-2021-events/
https://www.aucklandmuseum.com/visit/whats-on/kids-and-family/easter-egg-hunt-2024
http://www.kellytarltonssealife.co.nz/
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HAVE AVERY

Harcourts Cooper & Co



