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Wash your 
hands as you 
get home 

Do not meet oth-
ers, even r 
family.  

Inside this edition 

Picture Quiz 

Maze  

Photo Gallery 

Dot to dot  

Marshmallow Squares Recipes 

Gluten Free Cupcakes 

Colour by numbers  

Contact Details Page 

If you have any ideas for activities, puzzles or games or 

just want to get in touch we are still here on Facebook, 

Twitter, our website and at the usual email address. 

    Check out our new Instagram account at dadlg08 
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Picture Quiz 

Can you name these animals ? 
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https://pixabay.com/photos/polar-bear-arctic-predator-4496437/
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https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fichef.bbci.co.uk%2Fnews%2F660%2Fcpsprodpb%2FAF7C%2Fproduction%2F_102842944_dsc_9790.jpg&imgrefurl=https%3A%2F%2Fwww.bbc.co.uk%2Fnews%2Fuk-england-south-yorkshire-45341298&docid=jVv2kpKHw0orBM&tbnid=lzH
https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fichef.bbci.co.uk%2Fnews%2F660%2Fcpsprodpb%2FAF7C%2Fproduction%2F_102842944_dsc_9790.jpg&imgrefurl=https%3A%2F%2Fwww.bbc.co.uk%2Fnews%2Fuk-england-south-yorkshire-45341298&docid=jVv2kpKHw0orBM&tbnid=lzH
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Can you join the dots? 

Colour in the picture when it’s finished.  

 

 

 

 

 

 

 

https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fichef.bbci.co.uk%2Fnews%2F660%2Fcpsprodpb%2FAF7C%2Fproduction%2F_102842944_dsc_9790.jpg&imgrefurl=https%3A%2F%2Fwww.bbc.co.uk%2Fnews%2Fuk-england-south-yorkshire-45341298&docid=jVv2kpKHw0orBM&tbnid=lzH
https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fichef.bbci.co.uk%2Fnews%2F660%2Fcpsprodpb%2FAF7C%2Fproduction%2F_102842944_dsc_9790.jpg&imgrefurl=https%3A%2F%2Fwww.bbc.co.uk%2Fnews%2Fuk-england-south-yorkshire-45341298&docid=jVv2kpKHw0orBM&tbnid=lzH
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Marshmallow Squares  

 You need a  

       pan 

   You need a 

Square Tin  

Ingredients 1/4 cup 

of  Butter  

4 cups of 

mini 

marsh-

mallows 

5 cups of 

rice        

cereal or 

cornflakes 

 

You could use any cereal you like.  

Safety first—parent/carer help may be needed. 

1. Using a large saucepan melt the butter over a low heat.  

2. Add marshmallows and stir until they have melted and are well 

blended.  

3. Stir constantly for another 2 minutes.       

4. Remove from heat.  

5. Stir in cereal until well coated with the butter mixture. 

6. Put the mixture into a square tin and press down evenly and firmly. 

7. Leave to cool and then cut into squares. 

 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.deleukstetaartenshop.com%2Ffuncakes-mini-marshmallows-50g-g42300&psig=AOvVaw1JL5atcKB3Qs_wn9QQ3pX8&ust=1593873963376000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMi2vLKpseoCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http%3A%2F%2Fwww.everythingtoentertain.com%2F2012%2F06%2Fpeanut-butter-rice-krispy-treats.html&psig=AOvVaw16gr13FZb5xImxoLPgHPcV&ust=1593874144124000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKj0lYiqseoCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.goodfellowsathome.com%2Ftableware-c1%2Fnew-in-c264%2Fmminis-small-saute-pan-7cm-p1196&psig=AOvVaw3aFATOxB-Dxsa3Gp2oEhcC&ust=1593874563319000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNiKz8-rseoCFQAAAAA


6  

Gluten Free Cupcakes 

     

For Cup-

cakes 

150g  

Unsalted 

Butter Sof-

tened  

150g 

Unrefined 

golden 

caster sug-

ar  

150g 

Gluten 

Free Self-

Raising 

Flour 

3 Large 

Free 

Range 

Eggs   

For the 

Butter 

cream  

50g  

Unsalted 

Butter 

(softened) 

200g Icing 

Sugar  

1 tsp  

Vanilla   

Extract 

 

You could try adding chocolate chips,  toppings or            

flavoured icing to the buttercream 

Safety first—parent/carer help may be needed.  

Let’s get cooking! 

1. Preheat the oven to 180°c (160°c fan) Gas Mark 4. Line a 

cupcake tray with 12 paper cupcake cases, 

 

2. Using a wooden spoon or electric mixer cream the butter 

and sugar together until light and fluffy.  Gradually beat in 

the eggs, one at a time. 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.sugarandsyrup.com%2Fhome-manufacturers%2Fproducts%2Fbrown-cane-sugars-golden-caster-cane-sugar&psig=AOvVaw0HPjKZEzFJvxLNUCJEa8tm&ust=1593870717217000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjfyKKdse
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fkomatifoods.co.za%2Fproduct%2Fgluten-free-self-raising-flour%2F&psig=AOvVaw3JXoSE3ejKBzDEg7jhgrcw&ust=1593871196953000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjf1oafseoCFQAAAAAdAAAAABAH
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.stocksy.com%2F395933%2Fcupcake-tray-with-white-cupcake-cases&psig=AOvVaw3cwU-SXeurCLoXOinjBZFA&ust=1593872024283000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjP9JSiseoCFQAAAAAdAAAAABAD
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3. Add flour and mix lightly until well combined and divide the 

mixture between the cupcake cases. 

 

 

 

4. Bake for 20-25 minutes or until golden brown and firm to 

touch. Remove from oven and leave to cool. 

 

5. Make the buttercream by beating together the butter and 

icing sugar until smooth using a wooden spoon or electric 

mixer. Add a few drops of vanilla extract for flavour. You could 

add a splash of milk if you need to loosen the icing.  

 

6.     Using a spoon or a piping bag decorate your cupcakes to 

finish.      

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fkerrycooks.wordpress.com%2F2012%2F06%2F11%2Fmini-victoria-sponges-with-strawberries-and-cream%2F&psig=AOvVaw0aHXMRR0VUPbT4y2ZjecGi&ust=1593872776106000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJC3_fykseoC
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1 Brown 

2 Pink 

3 White 

4. Red 

5. Blue 
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Photo Gallery 

 

This is the page where we’ll share photos of the 

things you’re doing. 
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Contact Us 

DADLG 

 

Vane Tempest Hall 

Maynard’s Row 

Gilesgate 

Durham 

DH1 1QF 
 

07592 366454 

dadlg08@gmail.com 

Carry on  

Staying Safe—Keeping Connected  

From everyone at DADLG! 

FIND US ON 

 

 

 

 

 

 

Www.dadlg.org 

 

 

 

 

 

 

 

DADLG  

DURHAM 

 

@dadlgdurham 

 

 

 

 

 

 

dadlg08 

 

 


