
	

	

	
	

 
 
Kit Tarka Foundation’s 
#StayAtHome 
Family Activity Pack 
 
 
We hope you enjoy all these fun 
things to do and make at home.  
We would love to see your 
creations so if you or your grown 
up are on Instagram please 
upload your photos with the 
hashtag #AtHomeWithKTF. 
We will share our favourite 
pictures with our followers. 
 
But most of all… ENJOY! 

















	

	

 
Recipes for Play 

 
Remember to share the family’s creations on our Social Media with the 
hashtag #AtHomeWithKTF. 

 

Taste safe paint 
Make this quick and easy non-toxic paint to help your little ones get 
creative. If there is any left over, it will keep in the fridge for 6 months. 
You’ll need: 

- ¼ cup salt 
- ¼ cup flour 
- ½ cup water 
- Food colouring (gel type is best) 

Method: 
1. Mix the flour and salt in a bowl. 
2. Add the water to the bowl and whisk until the lumps disappear. 
3. Divide into pots and add a little food colouring to each. 
4. Stir well. 

 

Play dough  
Good fun for kids big and small, this is our favourite no-cook play 
dough recipe. It will keep for at least 6 months in an air tight container.  
You’ll need: 

- 2 cups plain flour 
- 2 tablespoons vegetable oil 
- ½ cup salt 
- 2 tablespoons cream of tartar 
- 1 to 1.5 cups boiling water 
- Food colouring (the gel type is best) 
- (optional) few drops of glycerine for stretch and shine 
- ¼ cup flour 
- ½ cup water 
- food colouring 

Method: 
1. Mix the flour, salt, cream of tartar and oil in a large mixing bowl. 
2. Add food colouring to the boiling water then into the dry 

ingredients. 
3. Stir until it becomes a sticky, combined dough 
4. Stir in the glycerine (optional) 
5. Allow to cool then knead vigorously until all the stickiness has 

gone. 
6. If it is still sticky, knead in a little more flour. 

 



	

	

 
Recipes for Eating! 

 
You will need some otterly delicious food to keep your energy levels 
high for all this fun. Here are two of our favourites. 

 

Banana bread 
This has no added sugar or salt and is dairy free so is suitable for all the 
family including babies over 6 months. It is best made with over-ripe 
bananas. The riper they are the sweeter the bread will be. 
You’ll need: 

- Coconut/sunflower oil for greasing 
- 100g (3½oz) self-raising flour (white or wholemeal) 
- 1 teaspoon ground mixed spice 
- 50g (2oz) coconut oil 
- 75g (2½oz) raisins 
- 200g (7oz) mashed bananas (1½ - 2 medium sized ripe bananas)  
- 1 egg, beaten 

Method: 
1. Preheat the oven to 180°C/Gas Mark 4 and lightly grease a 

450g(1lb) loaf tin or use a non-stick tin liner. 
2. Sift the flour into a large bowl and add the mixed spice. 
3. Melt the coconut oil over a low heat and stir into the flour 

mixture. 
4. Stir in the raisins. 
5. In a separate bowl, combine the mashed banana with the egg. 
6. Pour the banana mixture into the flour mixture and fold in. 
7. Put the mixture into the loaf tin and put in the oven. Turn the 

oven down to 160°C/Gas Mark 3 and bake for 20-30 minutes, or 
until done (check by inserting a skewer – it should come out 
clean). 

8. Remove the tin from the oven and allow to cool for 5-10 minutes, 
then turn out on to a wire rack to finish cooling. 

 

 
 
 
 
 
 
 



	

	

 
 
 
Quick pizza 
A scone based mixture provides the base. You can add any extra 
toppings you fancy. 
You’ll need: 
For the base 

- 225g/8oz self-raising flour 
- 1 level teaspoon baking powder 
- ½ level teaspoon salt (optional) 
- 25g (1oz) butter cut into small cubes 
- 50g (2oz) finely grated hard cheese e.g. cheddar 
- 150ml (¼ pint) milk 
For the topping 
- 2 tablespoons oil 
- 1 medium onion 
- 2 tablespoons concentrated tomato puree 
- pinch dried oregano/marjoram 
- salt and pepper 
- 50g (2oz) grated hard cheese 
- additional toppings of your choice e.g. olives, sliced tomato, 

anchovies, mushrooms, salami etc 
Method: 

1. Preheat the oven to 220°C/Gas Mark 7 and lightly grease a large 
baking tray. 

2. Sift the flour, baking powder and salt (if using) together into a 
large bowl.  

3. Rub in the butter with fingertips and add the grated cheese. 
4. Stir in the milk and using a fork mix to a rough dough in the bowl.  
5. Turn out onto a floured surface and knead lightly until smooth. 
6. Cover and rest in a cool place for 10 minutes while making the 

topping.  
7. Heat the oil in a saucepan. Add the onion and fry gently until 

softened but not brown. 
8. Stir in the tomato puree, the herbs and add salt and pepper to 

taste.  
9. Roll out the dough to a circle of about 9 inches (23cm) in 

diameter and slide onto the greased baking tray. 
10. Spread the tomato mixture over the surface right to the edges. 
11. Sprinkle with the grated cheese and add any other toppings you 

would like. 
12. Place in the centre of the hot oven and bake for 20-25 minutes 

or until well risen. Cut into wedges and enjoy warm. 
  



	

	

 
 

Ten Top Tips for Lockdown 
 
Finished all your otterly brilliant #StayAtHomewithKTF activities 
and now looking for more inspiration? Here are a few ideas… 

 
1. Design a Christmas card for KTF. Our Christmas card design 

competition has launched early. See our Social Media for 
details. 
 

2. P.E. with Joe. Join Joe Wicks and millions across the world at 
9am every weekday for a half hour workout suitable for all 
ages. Search for Joe Wicks on YouTube. A great way to start 
the day. Joe also does gentler workouts for seniors.  
 

3. For a daily yoga session try Cosmic Kids Yoga for the 
youngsters or Yoga with Adriene for the adults – both on 
YouTube.  
 

4. Visit www.mothercould.com and click on ‘activities’ for lots of 
brilliant sensory play ideas for small children. 

 
5. Theo Michaels, former Masterchef star, is live streaming some 

simple recipes for kids to cook on his Instagram @theocooks. 
 

6. David Walliams is releasing an audio story every day for the 
next thirty days. Visit bit.ly/AudioElevenses to listen.  

 
7. Try www.scouts.org.uk/the-great-indoors/ for lots of fun 

activities from photography lessons to science experiments – 
all of which can be carried out indoors or in the garden. 

 
8. Take a look at @littlebuttondiaries or emma_scottchild on 

Instagram for daily kids art & craft inspiration.  
 

9. Children’s illustrator Rob Biddulph is teaching people to draw 
with his free draw-long videos posted every Tuesday and 
Thursday at 10am. You can see all the past videos on his 
website at robbiddulph.com/draw-with-rob or on YouTube.  

 
10. Sew an otter. You can find a free pattern and online tutorial 

for a very sweet squishy otter at fluffmonger.net.  
 
 

 


