
Listed below are 50 FREE IDEAS FOR FAMILIES to use with a variety of ages in the household (you 

could get them to write them out, put in a jar, and take it in turns to choose the next activity… 

it might reduce the arguing!!) 

1. Read to them or get them to read with you 

2. Cooking and Baking together (we have attached four recipes!) 

3. Den building 

4. Lego and construction toys 

5. Craft kits  

6. Make play dough from salt, flour and water 

7. Drawing and painting – try family portraits 

8. Junk Modelling 

9. Collage making and decoupage 

10. Story and poem writing 

11. Origami and paper planes 

12. Improvised “theatre” with teddies/dolls 

13. Yoga and mindfulness 

14. Home based exercise routines (eg jumping jacks and burpees) 

15. Helping you clean, hoover and do laundry 

16. Board games and jigsaws 

17. Teach them shoelaces, plaits and knots 

18. Singing, karaoke and playing instruments 

19. Basic home science experiments – vinegar and baking soda, or ice cubes and salt 

20. Homemade marble runs/train tracks/car courses 

21. Make paper chains and decorations from old newspapers and magazines 

22. Handwriting practice – writing menus for the week 

23. Dressing up 

24. Help reorganise and clean drawers and cupboards 

25. Teach them some basic DIY 

26. Finger painting, stamping and potato printing 

27. Birthday party for a favourite toy 

28. Messy play – dying dry rice and making pictures 

29. Treasure hunts 

30. Papier mache 

31. Teach them some simple magic tricks 

32. Pamper evening 

33. Obstacle courses 

34. Create indoor bowling/skittles alley 

35. Indoor ring toss/boules/petanque 

36. Get them to help with pet care 

37. Have a Christmas party 

38. Scavenger hunts 

39. Jewellery Making 

40. Create secret codes 

41. Indoor Camping – have a sleepover in other rooms! 

42. Write a diary 

43. Look through old photos and memory boxes 

44. Make sock puppets 

45. Time Capsule 

46. Teach them to dance! 

47. Play tennis with balloons 

48. Create a happy thoughts jar 

49. Design a magazine or newspaper 

50. Use old cardboard boxes to make dolls houses or create a film set with lego 



SIMPLE RECIPES TO FOLLOW WITH CHILDREN 

Chocolate Cornflake Cakes 

Ingredients  

50g butter 

100g milk or dark chocolate broken into chunks 

3 tbsp golden syrup 

100g cornflake 

Children: Weigh out the ingredients. Older children can do this by themselves with supervision and little ones 

can help to pour or spoon ingredients into the weighing scales. Put 50g butter, 100g milk or dark chocolate, 

broken into chunks and 3 tbsp golden syrup in a saucepan or microwavable bowl. Put 100g cornflakes in 

another large bowl. 

Grown ups: Melt the weighed butter, chocolate and golden syrup in the saucepan over a low heat or briefly 

in the microwave. Allow to cool a little before pouring over the cornflakes. 

Children: Stir the ingredients together gently using a wooden spoon. Spoon the mixture into 12 cupcake 

cases arranged on a muffin tray (or baking sheet, if you don’t have one). Grownups will need to do this for 

younger children or simply arrange on a tray and let the mess happen.  

Put in the fridge to set! 

Add mini eggs (or anything else… marshmallows, hundreds and thousands etc) for an extra special treat! 

 

PIZZA DOUGH 

 650g/1lb 5oz 00 flour (or strong white flour) 
 7g sachet easy-blend yeast 
 2 tsp salt 
 25ml/1fl oz olive oil 
 50ml/2fl oz warm milk 
 325ml/11fl oz warm water 

 
1. Make the dough: mix the flour, yeast and salt together in a large mixing bowl and stir in the olive oil and 

milk. Gradually add the water, mixing well to form a soft dough. 
2. Turn the dough out on to a floured work surface and knead for about five minutes, until smooth and elastic. 

Transfer to a clean bowl, cover with a damp tea towel and leave to rise for about 1½ hours, until doubled in 
size. 

3. When the dough has risen, knock it back, then knead again until smooth, roll into a ball and set aside for 30 
minutes to 1 hour until risen again. 

4. Preheat the oven to its highest setting. 
5. Divide the dough into six balls and roll each out onto a lightly floured work surface until 20cm/8in in 

diameter. (You can also make one big pizza.) 
6. Spread a little passata (or homemade tomato sauce) over each pizza base and top with your favourite 

toppings.  
7. Bake the pizzas in the oven for 10-12 minutes until the bases are crisp and golden-brown around the edges 

and any cheese on the topping has melted. 
 
Recipe Tips 
 
You can freeze the dough after step 3. Divide into 6 balls and wrap each one in cling film. Defrost overnight in the 
fridge before proceeding with the recipe. 

https://www.bbcgoodfood.com/howto/guide/baking-equipment
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/howto/guide/baking-equipment
https://www.bbc.co.uk/food/strong_white_flour
https://www.bbc.co.uk/food/yeast
https://www.bbc.co.uk/food/salt
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/milk


 

 

Easy Speedy Spag’ Bol’! 

 2 tbsp olive oil 
 400g/14oz beef mince 
 1 onion, diced 
 2 garlic cloves, chopped 
 2 x 400g tin chopped tomatoes 
 400ml/14fl oz stock (made from stock cube. Ideally 

beef, but any will do) 
 400g/14oz dried spaghetti 
 salt and pepper 

(Bulk it out… what have you got in the cupboard?  Add any kind of beans, grated carrot (sneaky veg goes 
a long way!)… add chilli and change it up!) 

Method 
1. Heat a large saucepan over a medium heat. Add a tablespoon of olive oil and once hot add the beef 

mince and a pinch of salt and pepper. Cook the mince until well browned over a medium-high heat 
(be careful not to burn the mince. It just needs to be a dark brown colour). Once browned, transfer 
the mince to a bowl and set aside. 

 

2. Add another tablespoon of oil to the saucepan you browned the mince in and turn the heat to 
medium. Add the onions and a pinch of salt and fry gently for 5-6 minutes, or until softened and 
translucent. Add the garlic and cook for another 2 minutes. Pour the mince and any juices in the bowl 
back into the saucepan. 

 

3. Add the tomatoes to the pan and stir well to mix. Pour in the stock, bring to a simmer and then reduce 
the temperature to simmer gently for 45 minutes, or until the sauce is thick and rich. Taste and adjust 
the seasoning as necessary. 

 

4. When ready to cook the spaghetti, heat a large saucepan of water and add a pinch of salt. Cook 
according to the packet instructions. Once the spaghetti is cooked through, drain and add to the pan 
with the Bolognese sauce. Mix well and serve. 

Recipe Tips 

This Bolognese sauce can be cooked in advance and frozen. Leave to cool completely then pop in a freezer-
proof container, it will keep in the freezer for up to 2 months. 

 

 

 

 

https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/beef_mince
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/tomato
https://www.bbc.co.uk/food/stock
https://www.bbc.co.uk/food/stock
https://www.bbc.co.uk/food/spaghetti


Chocolate Chip Cookies 

275g/9¾oz unsalted butter, softened 

275g/9¾oz soft light brown sugar 

225g/8oz granulated sugar 

2 large free-range eggs 

1 tbsp vanilla extract 

475g/1lb 1oz plain flour 

2 tsp baking powder 

300g/10½oz good-quality milk chocolate, chopped roughly into chunks 

sea salt 

 

Method 

1.  Put the butter and sugars into a large mixing bowl. Beat together with an electric hand whisk until smooth and 

light in colour.  

2.  Break in the eggs one at a time, mixing as you break in each egg. Once the eggs are combined, add the vanilla 

extract. 

3.  Sift in the flour and baking powder and mix in with a wooden spoon until completely incorporated. Add the 

chocolate chunks and mix in until thoroughly combined. Divide the dough in half. 

4.  Place each half onto a large sheet of cling film. Roll the dough into a wide sausage shape and wrap in the cling 

film, twisting the ends to seal. Each sausage will make nine large cookies (but you can roll them smaller and make 

more). The dough sausages can be frozen at this point. However if you wish to bake them straightaway, chill the 

dough in the fridge for 30 minutes before use. 

5.  Once ready to use the cookie dough, remove from the freezer and allow to warm up enough to slice. Preheat the 

oven to 180C/350F/Gas 4. 

6.  Slice the dough sausage into nine discs and place onto a non-stick baking tray or a tray that has been lined with 

baking parchment.  

7.  Sprinkle each cookie with a tiny pinch of salt and bake in the preheated oven for 20 minutes, or until they are 

golden-brown on the edge and slightly paler in the centre. 

8.  Remove from the oven and transfer to a wire rack to cool before serving. 

 


