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Introduction

A birthday in the house? Upon reflection of the miracle of birth and the joyous blessing of children, the planning of the celebration of the happy event becomes an absolute necessity! Birthdays are always anticipated with a great deal of excitement; the planning and preparations for this special day contribute so much to the enjoyment of the occasion and seem to stretch the actual birthday to so many extra fun-filled days! My third party guide is once again intended to assist (and enlist) the entire family in the fun-filled pre-planning of the event.

Hosting a birthday party for your child can be so much fun that before you close the door on the last guest, pluck the last streamer from the ceiling and dispose of the last torn bit of wrapping paper, you will already be mulling over ideas for the next one! The recipe for success is to plan ahead. Party accessories are currently big business and most outlets have a variety to enhance any theme. Confectionery suppliers and sweet manufacturers add to the simplicity of cake decorating and theme co-ordination with their vast array of goods to complement the party table.

Prepare a guest list and place it in an accessible position where the birthday child may record the RSVPs. Do remember to record the happy event by taking an abundance of photographs and include a video as well, if possible. These will provide treasured memories that will last forever!

I trust that you and your family will spend many happy hours together planning the most special day on your child’s calendar, and that the ideas in this book will contribute to the joyous family event.

Should circumstances dictate that you are unable to host a birthday party, your little one may nevertheless feel special on his or her day by taking a batch of cupcakes or biscuits to school to be shared with classmates. The treats demonstrated throughout the book are easily prepared in advance and are guaranteed to delight.

PARTY PREPARATIONS

Make the cake well in advance and not on the day of the party! Assemble the cake and coat with a layer of icing. Once the cake has been iced it may be covered with a large plastic bag and frozen until the day before the party, when the finishing touches may be added. Cupcakes and biscuits may also be made in advance and frozen, again adding the final decorations on the day before the party.

PARTY THEMES

The themes depicted in this book can be achieved relatively quickly and easily and at a low cost, but you may wish to adapt them to suit personal time and budget constraints. Many of the ideas are interchangeable.

PARTY DÉCOR

Setting the scene for the party need not be a formidable chore, especially if planned in advance. The entire family may be involved in creating the various items that contribute to the enchantment of the chosen theme.

The basic décor will always include streamers and balloons. Streamers (50 mm wide) cut from sheets of crepe paper are easy to make and, when twisted before hanging, create a wonderful canopy above the party table that can reflect the dominant colours of the theme. Use a pair of pinking shears when cutting the streamers to add to the effect. Staple the ends of the streamers together to increase the length as necessary.

Balloons always add extra appeal to any party atmosphere. It has become standard practice to tie a bunch to the garden gate, allowing easy identification of the party venue and to let the rest of the neighbourhood know that a very special day is being celebrated.

Tie balloons in bunches (the theme will determine the colours) in the corners of the party room, and wherever else the children are likely to gather. Add curling ribbons to enhance the festive appearance. Take care of broken bits of balloon and dispose of them immediately as they may be dangerous if swallowed. (I prefer to use balloons for decorative purposes only, apart from inclusion in a few games where they will be handled under supervision of the games co-ordinator.)

Party banners are very easy to assemble. Simply cut shapes from paper, card or fabric to complement your theme, and fold one end over a length of string and glue or staple to secure. Hang the completed banner against the wall in the party area.

Extra tips and décor ideas have been included at the start of each theme.

INVITATIONS

Invitations should be distributed two to three weeks before the party. Always include an RSVP date to facilitate catering as well as the preparation of the games – contact the parents who haven’t replied to ascertain whether their child will be accepting the invitation, especially when an outing is being planned. Provide the birthday child with access to the guest list so that he or she may tick off the names as the replies are received.

Apart from the starting time, stipulate the time that the party will end so that parents collect the children punctually. Ensure that the duration of the party is not too long – two hours is sufficient for most parties – to prevent children tiring. Parties for the babies and toddlers may be restricted to 1½ hours, whilst those for the older children that involve outings will obviously need to be quite a bit longer. Always ensure that you have a contact number for the parents of each guest.

The invitation provides a foretaste of the party so try to be original and creative and incorporate party favours where possible. Party favours are becoming more freely available and are thus generally more affordable; once again, shopping ahead is recommended. I have included invitations to complement each theme with easy step-by-step instructions for how to put them together. I have endeavoured to keep them simple, yet appealing, so that the birthday child may assist in making them. I have also included ideas for the wording of the invitation details that are applicable for the theme. Take advantage of the many craft accessories that are available to enhance the invitations. If time is limited, ready-made or computer-generated invitations offer an easy alternative. Encourage the birthday child to add a personal touch to these with, for example, a dab or two of glitter glue and a few beads.

TREAT BAGS

These are great as they enable children to take home any party favours and birthday treats that they have accumulated. Instead of setting out all the food on the party table, you may prefer to insert sweets and small packets of potato chips into the treat bags, to be enjoyed at the children’s leisure. They are also ideal for a slice of birthday cake (wrapped in a serviette, of course). A nice gesture is to exchange them for the gift when the birthday child opens his or her presents near the end of the party. Include a card in the treat bag that says: ‘Thank you so much for making my day special.’ Make the bags in advance and your efforts will be rewarded when you see the delight on the recipients’ faces! I have omitted to list favours to be included in treat bags as these have been used to adorn the party food. Favours are readily available at supermarkets and discount stores. Pleasant surprises await the mom who plans in advance. Should you prefer to omit the treat bags, the various cone treats make ideal take-home gifts.

DRESSING UP

Most children enjoy fancy dress parties, but should you add this stipulation to the invitation, keep the expectations simple to ensure that all the children will be able to participate. It is a good idea to keep a few clothing items and accessories on hand to assist children who fail to arrive in fancy dress.

PARTY FOOD

The techniques that I have used for the cakes and other sweet treats are very simple and require only basic decorating tools. A toothpick and a pair of tweezers are invaluable aids.

For icing, the star nozzle is a favourite of mine as I believe that it provides a neater and more attractive overall appearance. Sugar paste is readily available at baking supply stores and can easily be coloured using powdered food colourings. I have made use of sugar paste as a decorative aid but if you prefer not to you will be able to improvise with butter icing or sweets.

I have used a limited range of ingredients (cupcakes, cones and biscuits, for example) and adapted them with ease according to the theme. The cones always lend a special charm to the party table display and, as mentioned above, may be distributed at the end of the party.

Quantities for the recipes in the party food section are not provided as these will vary according to the number of guests. Colour schemes may obviously be altered according to preference.

To enhance the visual impact of the party food, I use simple toys and also take advantage of the huge selection of sweets that are available from speciality shops and supermarkets. Shops are stocking a larger variety of party favours, which makes it easier to find inexpensive toys to complement most themes. To illustrate how toys and sweets can contribute to the ease of decorating whilst lending a special charm to the party table, I have concentrated largely on sweet treats. When using sweets on the cakes and other treats remember to consider the age of the children and refrain from using, for example, hard sweets for toddlers’ parties. Toys too should be age related so that small objects that may be swallowed don’t constitute a danger for the little ones.

The treats presented offer alternative choices; it is obviously not my intention that all are included in each party. You may wish to choose one or two options and combine the sweet treats with your own savoury specialities.

GAMES AND ACTIVITIES

I have suggested that the winner receives a prize and the rest receive a small token. These may be in the form of stickers or similar inexpensive items. Discount stores and others offer a variety of packs of erasers, etc. that may be split and used to ensure that none of the children feel excluded. The games have been provided as inspiration and to assist with the party planning, but you may prefer to hire entertainment. Consult your local directory for providers in your area and remember to book in advance to avoid disappointment.
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When planning a party at an outdoor venue, always check the facilities ahead of time. Ensure that you have sufficient, secure transport for the party children. Enlist the help of a friend(s) so that children are well supervised throughout the event. Children should not be permitted to attend cloakrooms or other facilities unaccompanied. Before departure divide the children into groups and delegate each to a helper so that there exists a clear understanding of who is responsible for each child. For younger children you may colour code the different groups to avoid confusion.

THANK-YOU NOTES

Children should adopt this courtesy from an early age. Choosing a gift requires time and thought and the guest will be delighted to receive a note of appreciation for the present as well as for attending the party.

Keep the note short and, if possible, have the birthday child write it personally. Make a list of the gifts and who gave them whilst the child unwraps them, otherwise it may be difficult to recall who gave what.
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Dotty Do
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SETTING THE SCENE

Pretty pastels, black and white, or vibrant primary colours? Once you’ve decided on your colour scheme, all that remains is to go completely dotty!

* Use cardboard to cut out dots of varying sizes and spray or paint them in the colours of choice. Alternatively, purchase coloured board and cut out dots. Enlist the family to assist with this a few weeks ahead of time.

* Attach a cluster of three or four large dots to the front gate by punching two symmetrical holes through each of the dots. Thread matching curling ribbon through the holes and tie the ends in a knot around the gatepost, allowing the excess ribbon to trail down in curls.

* Lay a path of dots to the front entrance by attaching Prestik® or Blu-tac™ to the back of each. If you like, get arriving guests to count the dots as they skip from one to the other, in exchange for a small token at the party entrance.

* Set up a face-painting station manned by a friend to adorn the little faces with dots in colours to match the theme.

* Attach dots to the floors and walls throughout the party venue.

* Thread dots of varying sizes onto differing lengths of fishing line and suspend them from the ceiling of the party room.

* Cover the table with a polka-dot cloth or use a polka-dot runner over a plain cloth, if preferred. Use round platters for ‘round’ food. Polka-dot table accessories are relatively easy to find so shop around ahead of time.

Recommended age group: 4–12

INVITATIONS

YOU WILL NEED (PER INVITATION):

Firm coloured card for large circle

Scissors

Contrasting card(s) in colour(s) of choice, or generate on the computer, as preferred

Craft glue

Notepaper in matching colour for party details

Small round craft mirror
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	Make a template from a small plate or saucer and cut out one circle from the card for each guest.

	Use appropriate small, round articles as templates to create smaller circles in chosen colour(s) and sizes.

	Arrange the smaller circles on the larger one and fix with glue. (Alternatively, generate on the computer and print on the coloured card.)

	Write the party details on the coloured note paper – trimmed to size to fit the invitation without protruding – and glue in place on the back of the large circle.

	Attach the mirror to the card with craft glue.



SUGGESTED WORDING

Look into the dotty mirror to see who has been invited to join the dots at (child’s name)’s birthday party on (date)

The Dotty do: (address)

Be there on the Dot from: (duration of party)

RSVP: The Dotty Lady at (phone number)

Dress: Dots, dots and more dots!

TREAT BAGS

YOU WILL NEED (PER TREAT BAG):

Circles of varying sizes in colour(s) of choice (either cut from coloured paper or computer-generated, as per the invitation)

Scissors

Craft glue

Small white cake box

Ribbon, 450 mm in length

Polka dot bow, ready purchased (optional)

Glitter pen


	Cut out coloured circles and use craft glue to attach them to the lid of the box.

	Wrap the ribbon around the box to seal, securing with craft glue; add the bow to enhance.

	Write the guest’s name on one of the circles using the glitter pen.
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GAMES AND ACTIVITIES

Join the Dots

You will need (per team):

Identical dot-to-dot activity drawing

Craft glue, or Prestik® or Blu-tac™

Firm cardboard

Felt-tip marker or thick crayon

Enlarge the dot-to-dot drawings for ease of play, and use the glue or Prestik® to affix to the cardboard. Mount the posters against a wall.

The children form two teams and line up one behind the other at a predetermined distance from the posters.

Each team leader is provided with a felt-tip marker or thick crayon. On starter’s orders the first child in each group runs to the poster and commences the game by joining the first dot to the second. Upon completion the child runs back to his or her group and hands the crayon to the next child, who continues the exercise.

The game continues with the two teams competing to finish the drawing first. Children may have more than one attempt at the drawing, depending on the number of dots in the activity. Each child in the winning group receives a small (round, of course!) prize, the rest receive a token.

Flip the Dot

You will need (per team):

Small frying pan

Round dotty beanbag

The children are divided into two teams and each team lines up behind a length of tape. The front child holds a small frying pan containing the beanbag (the dot). A marker is placed a few metres in front of each team.

On starter’s orders the front child in each team has to run around the marker whilst flipping the dot along the route. Upon returning to the team the pan is handed to the next child, who repeats the process.

The game continues until each child has had a turn. In the event of a dropped dot the runner has to return to the starting point to commence again.

The winning team (all players successfully ‘flipped’) receives a small prize, the rest receive dotty tokens.

A Dotty Snake

You will need:

Small plate as template, if using cardboard

Coloured cardboard (or small coloured paper plates, one per guest)

Hat elastic

Sheet of paper

Pen

Ahead of time, use the small plate as a template to draw sufficient circles for all the guests. Make a dot ‘hat’ for each child by punching two symmetrical holes in each of the circles and threading hat elastic through the holes so that the dot may be worn on the head.

Choose two leaders. Divide the rest of the children into two teams, and give each team a set of numbers. The numbers are duplicated and start from one, leading up to the number that ties in with the number of children participating in each team.

All children are then permitted to mingle freely to the happy tunes of joyful music.

On starter’s orders the leaders are requested to start forming their snake. Their task is to ‘join their dots’ by placing the children in numerical order. Children open their papers only once they have been touched by the leader, who then has to ascertain from the individual whether he or she is a certain number – children are only permitted to say yes or no and may only be asked one question ‘per touch’; they are not allowed to divulge their numbers unless it is the one called by the leader!

As each child is identified they have to place their hands on the waist of the child in front of them whilst running about to find the rest of their ‘snake’. The first team to have its players in numerical order (proof of number has to be retained in their hands) is the winner. Each member of the winning team receives a small prize, the rest receive a token.

PARTY FOOD

A Dotty Duo
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Easy Biscuits (page 159)

‘Gingerbread’ boy and girl cookie cutters

Icing (page 159) – lilac, yellow, red, blue

Mini Smarties®

Small silver balls

Large silver balls


	Prepare the biscuit dough as per the recipe. Use the cookie cutters to cut out shapes and bake as directed.

	Create the clothes using icing and the star nozzle. Decorate with mini Smarties®.

	Use the star or multi-hole nozzle to add the hair. Use the writing nozzle for the eyes and mouths.

	Attach small silver balls to the hair and use the large balls for buttons.



The Sweetest Dots
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Party Cupcakes (page 158)

Hundreds and thousands

Paper cookie cups (baking cases)

Sugar paste – white

Powdered food colouring – purple

Icing (page 159) – lilac

Edible glitter


	Prepare the cupcakes according to the recipe, adding ¼ cup (60 ml) hundreds and thousands to the batter before pouring into the cookie cups. Bake, and then allow to cool completely.

	Colour some of the sugar paste with the powdered food colouring. Roll out to a thickness of 4 mm. Use the base of an icing nozzle to cut circles from the sugar paste.

	Roll out white sugar paste to a thickness of 4 mm. Cut out slightly larger circles than those from step 2.

	Use the star nozzle to coat the cupcakes with icing.

	Place a white circle on each cupcake and top with a purple circle, securing with a dab of icing.

	Brush with edible glitter.



Fashionably Dotty
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Sugar paste (optional)

Powdered food colouring – purple

2 × Marie biscuits or Rich Tea™ biscuits

Icing (page 159) – lilac, purple

Marshmallow

Small flower cutter (optional)

Silver balls


	Colour a small walnut-sized ball of sugar paste with purple food colouring. Roll out to about 3 mm and cut out small flowers. Set aside to firm up. (Alternatively, as the second last step, use the star nozzle to pipe two ‘flowers’ on the hat brim.)

	Sandwich the Marie biscuits together with lilac icing.

	Coat the upper biscuit with lilac icing. Place the marshmallow in the centre of the biscuit and coat with more lilac icing.

	Attach the flowers to the brim of the ‘hat’ and enhance with silver balls.

	Use the writing nozzle to cover the hat with purple dots of icing, as illustrated.



Dot-to-dot Flapjacks

Makes 30–36 flapjacks

[image: Image]

1 × packet ready-mix flapjack (crumpet) mix

Cookie cutter of choice

Icing (page 159) – purple, or mini Smarties®

1 × plastic syringe per child

1 × tin caramel filling


	Prepare the flapjacks in advance, as per instructions.

	Use the cookie cutter to mark out a pattern, for example a star, heart, square, and so on. Place icing dots or mini Smarties® in strategic positions.

	Fill the plastic syringes with caramel and allow each child to connect the dots on their flapjack using the syringe.

	This is great fun, but be sure to provide plenty of wet cloths to wipe the sticky fingers! (The children will enjoy the caramel residue left in their syringes.)



A DOTTY DELIGHT BIRTHDAY CAKE

1¼ × Basic Cake (page 158), baked in 2 × 200 mm round tins and 2 × 120 mm round tins

Sugar paste

Powdered food colouring – purple, green

Icing (page 159) – lilac

Wooden skewer

Purple ribbon, approximately 1 metre in length

Edible glitter

Small ornamental purple butterfly

Florist’s wire

Prestik® or Blu-tac™


	Bake the cakes according to the recipe and allow to cool completely. (The smaller cakes are baked for approximately 20 minutes.)

	Colour the sugar paste with the powdered food colouring and roll out to a thickness of 4–5 mm. Use the base of an icing nozzle to cut out equal-sized dots. Use a cutter with an approximate diameter of 32 mm to cut out larger dots for the flower. Set all aside to firm up.

	Trim the cakes if necessary with a serrated knife to level the tops. Sandwich the cakes together with icing before completely coating the larger pair with icing. Place the smaller pair on top of the larger cake, securing with a wooden skewer. Coat the top cake with icing.

	Arrange the ribbon around the base of each cake, securing with extra icing as necessary.

	Arrange the larger circles to form a flower in the centre of the top cake. Fashion leaves from green sugar paste and arrange around the petals as illustrated.

	Attach the smaller dots, starting just above the ribbons, to the sides of the cake in neat rows.

	Dust the flower petals with edible glitter.

	Attach the butterfly to the wire with a small dab of Prestik®. Insert the wire into the cake so that the butterfly hovers over the flower.
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Putting Par-tee!
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SETTING THE SCENE

From the first tee to the last, loads of fun will be had with this favourite family theme – parents and older family members (including grandparents!) may enjoy being on this invitation list!

* Not much needed here as this is an outing! Most miniature golf venues are in locations that are conducive to picnics; investigate your proposed venue prior to planning, and cater accordingly. Confirm that the venue will be open on your preferred date and ensure that you have sufficient adult helpers so that supervision is extended to all guests.

* The ideas provided below make the assumption that the birthday cake will be enjoyed at home, either before or after the outing. The suggestions for theme-related treats may be packed in treat bags or served at home, depending on preference.

* Attach a tall ‘flagstick’ pennant to the front gate, to guide guests to the party home. Display the appropriate number of the age of the birthday child on the pennant.

* Cover the party table with a green cloth. Scatter plastic airflow balls or dimpled balls and golf tees randomly on the table. Rounds of black paper board attached to the cloth with a blob of Prestik® or Blutac™ may represent holes.

* Attach bundles of white and green balloons to the corners of the ceiling over the party table and use fishing line to suspend plastic airflow balls from the ceiling at varying heights above the party table.

* You may have an awards ceremony at the end of the party where each child receives a prize. (Make up award titles, for example ‘Best Putting Style’ or ‘Most Outrageous Outfit’, to ensure that each child receives a prize.)

Recommended age group: 8–12 (or 80!)

INVITATIONS

YOU WILL NEED (PER INVITATION):

Wooden or plastic golf tee

Plastic dimple golf ball

Craft glue

Green notepaper

Green ribbon, approximately 250 mm in length
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	Attach the ball to the golf tee with craft glue.

	Print or write the invitation details (see suggested wording) on the green paper, roll up, tie with ribbon and attach to the tee.



SUGGESTED WORDING

Score at (birthday child’s name)’s par-tee on (date)

Collect score card at: (address)

Golf tournament will be at: (name of proposed venue)

Tee off at: (time par-tee starts)

Reach the last hole at: (time par-tee ends)

Dress: As for a putting game

RSVP: The Pro Shop at (phone number)

(Ensure that you advise parents to drop children off timeously so that you can get everyone to the party venue on time.)

TREAT BAGS

YOU WILL NEED (PER TREAT BAG):

Green board paper

Scissors

Craft glue

Green plastic lunchbox-type container with lid

Black paper circle, 35 mm in diameter

Small polystyrene ball or white pompom

Felt-tip marker


	Cut out a ‘putting green’ from the board paper and attach it to the lid of the container with craft glue.

	Attach the black paper circle to the putting green. Use a dab of glue to add the ball to the ‘hole’.

	Write the guest’s name across the ‘green’ with the felt-tip marker.
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ABOVE PAR BIRTHDAY CAKE

1 × Basic Cake (page 158) – 320 × 220 mm

Sugar paste

Powdered food colouring – green, brown

1 × chocolate-dipped pretzel stick

Wooden skewers

Icing (page 159) – green, flesh, blue

Edible glitter

1 × Marie biscuit or Rich Tea™ biscuit, crushed

Dolls of choice

Gold balls
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	Bake the cake according to the recipe and leave to cool completely.

	Roll a small golf ball from a pinch of sugar paste. Colour some sugar paste with green colouring and fashion a green pennant as for the Score a Birdie Cupcake on page 20. Set aside to firm up, and then attach it to a pretzel stick with a dab of icing.

	Fashion 2 putters by moulding a putter head from brown sugar paste and attaching it to a wooden skewer cut to size to fit doll. Set aside.

	Demarcate the putting course on the cake. Coat the putting green surface with green icing.

	Colour some more sugar paste with green food colouring and roll out to 3–4 mm thick. Cut out the shape of the putting area and place in position on the cake.

	Create a slight hollow in the cake for the bunker, and then cover with flesh-coloured icing.

	Create another hollow in the cake for the water hazard and coat with blue icing. Sprinkle with edible glitter.

	Coat the sides of the cake with green icing.

	Use the multiple hole nozzle to create grass on the remaining surface of the cake.

	Sprinkle the biscuit crumbs in the bunker.

	Place the flag in position, together with the ball.

	Attach wooden skewers to the dolls for support and insert into the cake.

	Use a dab of icing to place the putters in the dolls’ hands.

	Enhance with sugar paste flowers as illustrated.
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PARTY FOOD

Score a Birdie Cupcake

[image: Image]

Party Cupcakes (page 158)

Green paper or foil cookie cups (baking cases)

Sugar paste

Powdered food colouring – green

Icing (page 159) – green

Chocolate-dipped pretzel sticks


	Bake the cupcakes in the cookie cups as per the recipe. Allow to cool completely.

	Colour a small fistful of sugar paste with the green food colouring. Roll out to 3–4 mm thick and cut out little flags. Set aside to firm up.

	Coat the top of the cupcake with green icing.

	Attach the flag to a pretzel stick with a dab of icing and insert into the cupcake.

	Roll small golf balls from white sugar paste and add to the scene.



A Putting Star
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Easy Biscuits (page 159)

Star cookie cutter

Sugar paste

Wooden skewer

Icing (page 159) – green, black


	Prepare the biscuit dough as per the recipe. Use the cookie cutter to cut out stars. Bake according to instructions and leave to cool.

	Roll the sugar paste into walnut-sized balls, and then cut in half. Place cut-side down and use the blunt end of a wooden skewer to make indentations to resemble a golf ball. Set aside to firm up.

	Coat the biscuit with green icing and place the half ball in the centre, flat side down.

	Use the writing nozzle and black icing to pipe facial features onto the ball.



In the Bag!
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Sugar paste

Powdered food colouring – brown

Chocolate-dipped pretzel sticks

Marie biscuits or Rich Tea™ biscuits

Icing (page 159) – green

Flat-bottomed wafer ice-cream cones

Wooden skewer

Liquorice strips

Small sweets of choice


	Roll small balls (one per treat) from the sugar paste and set aside.

	Colour the rest of the sugar paste with brown food colouring and use to fashion club heads. Attach to the pretzel sticks and set aside to firm up.

	Coat the top of the Marie biscuit with green icing.

	Place the cone upright in the centre of the biscuit, pressing slightly to secure.

	Using the skewer, carefully make two small holes in the side of the cone and insert the liquorice strip to form the bag handle as illustrated. Use a dab of icing to secure if necessary.

	Use the star nozzle to pipe a row of stars around the base of the bag.

	Fill the empty cone with sweets and insert the clubs so that the heads protrude.

	Place the sugar paste ball at the base of the bag.



A Hole-in-One Refreshment
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Green paper

Scissors

Drinking straws

Stapler

Green fizzy cool drink

Ice cream


	Cut a pennant from the paper and attach around one end of a drinking straw using a stapler to secure.

	Serve green fizzy drinks in tall containers with a rounded scoop of white ice cream floating on top.




Small Affair
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SETTING THE SCENE

The birthday child will have so much fun organising this one! Everything is MINImised as all big ideas transform into small ones!

* Select a preferred colour for your theme.

* Attach a bundle of five or six small balloons (you may use the water balloon type) to the front gate with short strips of curling ribbon.

* Use the template on page 162 to trace and cut out mini footprints to lead the way to the entrance.

* Use a large piece of cardboard and poster paint to fashion a small front door for the party entrance. The board must be big enough to enable you to attach it to your front door frame. Cut along three sides of the cardboard door so that it opens to allow guests to crawl through. Hang curling ribbon along the upper frame of the small doorway.

* Use kiddies’ furniture throughout the party area.

* Cover small tables using serviettes as table cloths. Set aside one small table for the birthday cake.

* Place miniature toys on the tables and group the same about the party area and the rest of the house to contribute to the theme of the party.

* Attach bundles of small balloons to the corners of the ceiling in the party area.

* Use fishing line to suspend mini baubles at varying heights from the ceiling in the party area, interspersed with suspended lengths of curling ribbon.

* Use toy plastic tea sets and other small items of crockery and cutlery for serving the food, and use small plastic tot glasses for juices.

* Serve mini varieties of popular sweets.

* Cocktail serviettes are ideal for the mini foods.

Recommended age group: 5–8

INVITATIONS

YOU WILL NEED (PER INVITATION):

Notepaper, 150 mm × 50 mm

Fine-tipped pen

Scissors

Very small envelope (ready bought or self-made)

Teeny, tiny bow to decorate

Craft glue
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	Using the smallest font on the computer, type the party details on the notepaper, or hand print the invitations in your smallest writing. Cut off any excess paper. Once completed, fold tightly and place in the small envelope.

	Write the guest’s name on the envelope and attach the bow using craft glue.



SUGGESTED WORDING

(Child’s name)’s Big Bash has become a Small Affair!

Use itty-bitty steps on: (date of party)

To reach the tiny house at: (party venue)

Excitement will last from a teensy bit before: (time party starts)

To a little after: (time party ends)

RSVP: The Small Family at (phone number)

Dress: Mini!!

TREAT BAGS

These will be symbolic as there won’t be space for treats. Distribute at the end of the party as a thank you gesture.

YOU WILL NEED (PER GUEST):

Notepaper

Glitter pen

The smallest box available at party supply stores

Small gift (for example mini lipstick, mini eraser, small toy bug)

Ribbon, length depends on size of box

Craft glue

Craft flower to decorate


	Write a note to each guest, thanking them for attending the party.

	Fold and place inside the box together with a small token as suggested.

	Wind the ribbon around the box and knot to secure or use craft glue to attach.

	Add the decorative flower with a small dab of glue.

	Write the guest’s name (using small type, of course!) on the box using the glitter pen.
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GAMES AND ACTIVITIES

Mini Party Hats

You will need:

Small plate, approximately 18 cm in diameter

Pencil

Coloured board paper

Scissors

Stapler

Paper punch

Hat elastic, cut into measured lengths to fit around a child’s chin

Sequins, small pompoms, beads, glitter glue, curling ribbon, etc. to decorate

Craft glue

Use the plate and pencil to trace circles onto the board paper. Cut out the circles.

Fold the circle in half along the diameter, and then cut along the fold.

To assemble the hat, place your thumbs on either end of the cut diameter edge.

Bring the ends together, overlapping one over the other to form a cone shape.

Staple to secure. Punch two holes on opposite sides near the base of the hat and loop and tie the elastic through these holes.

Set up a work area with the decorations and glue laid out in tiny bowls, and allow the children time to make themselves a small party hat.

Small Spoon and ‘Egg’ Race

You will need (per guest):

Small teaspoon

Small pompom

The children stand side by side in a line, balancing the pompom on the teaspoon.

On starter’s orders the children race to a designated line and back again without dropping the pompom. Children who drop pompoms need to return to the start line and begin again.

The winner receives a miniature prize, the rest receive mini tokens.

Pin the Small Tail on the Donkey

You will need:

Poster paper

Felt-tip marker

Material strip for a blindfold

Donkey tail for each guest (name written on the back)

Prestik® or Blu-tac™

Draw a picture of a donkey without a tail on the poster paper. Mount the poster on the wall.

The children take turns to be blindfolded and spun about lightly two or three times. Armed with their tail to which you have attached a small blob of Prestik®, they attempt to find the correct spot for their small tail. The nearest tail wins a mini prize, the rest of the children receive mini tokens.

Small Steps Relay Race

The children form two groups and stand in line one behind the other.

On starter’s orders the first child in each group moves quickly, taking baby steps (heel to toe), to a predetermined marker and back to the group, and then tags the next child who follows suit.

The game continues in the same manner until all the children have had a turn. Each child in the first team to finish receives a small prize, the rest receive mini tokens.

PARTY FOOD

Dinky Delight Cupcakes

Makes about 48 mini cupcakes
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Party cupcakes (page 158) – halve the recipe

Mini foil cookie cups (baking cases)

Icing (page 159) – yellow, orange

Small gold balls


	Prepare half the cupcake mixture as per the recipe.

	Place the mini cookie cups in a mini patty pan. Use a teaspoon to fill the cups half to two-thirds full with batter and bake for approximately 8–10 minutes. Leave to cool completely.

	Use a small star nozzle to coat the top of the cupcake with yellow and orange icing.

	Embellish with small gold balls.



Itsy Bitsy Biscuits

Makes about 75 mini biscuits
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Easy Biscuits (page 159) – halve the recipe

Small cookie cutters – heart, star, flower, etc.

Icing (page 159) – yellow, orange

Hundreds and thousands

Silver balls


	Prepare half of the biscuit dough as per the recipe.

	Use the cookie cutters to cut out the desired shapes. Bake for approximately 8 minutes, then leave to cool completely.

	Coat with icing and decorate with hundreds and thousands and silver balls.



A Small Freeze
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Melon baller

Ice cream, flavour of choice

Small plastic serving dishes

Small teaspoons

Selection of ice cream toppings and sauces displayed in mini servers (serve sauces in mini squeeze bottles)


	Use the melon baller to scoop small balls of ice cream into mini serving dishes.

	Allow guests to add their preferred toppings.



Mini Jolly Joker
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Mini marshmallow-filled ice-cream cones

Flat round chocolate sweets or biscuits

Mini marshmallows

Icing (page 159) – orange, red, black

Small silver balls


	Use a serrated knife to remove any protruding filling so that the cone is flat on top. Cut off the tip and set aside for the hat.

	Place a dab of icing in the centre of the sweet or biscuit to secure and place the cone on top, mallow side down.

	Coat the cut end of the cone with icing and attach the mini marshmallow for the head.

	Place a dab of icing on the top of the head and attach the tip of the cone for the hat.

	Use a small star nozzle to create a ruff and decorate as illustrated. Enhance with silver balls.

	Add the facial features with the writing nozzle, as illustrated.



A TEENY-WEENY BIRTHDAY CAKE

Basic cake (page 158) – use ¼ recipe

2 × 120 mm cake pans

Icing (page 159) – yellow, orange

Edible glitter

Small cake topper of choice


	Prepare the cake batter according to the recipe and divide the mixture equally between the two cake pans.

	Bake for approximately 20 minutes, and then leave to cool completely.

	Sandwich the two cakes together with a layer of icing. Coat the sides with icing.

	Starting at the outer edge of the cake, use a small star nozzle to cover the top with alternating rows of orange and yellow icing.

	Dust lightly with edible glitter and place the cake topper in position.
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End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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