
 
 

  



 
 

 

WELCOME TO WINTER FUN! 
This booklet of activities, games, ideas and recipes has been created for you to enjoy 

throughout the winter months. It is divided into 4 sections: 

1) Let’s get outside – things to do in your garden, street, park or an outside space  

2) Let’s get making – ideas for construction, crafts and design 

3) Let’s get playing – games you can play and ideas for equipment 

4) Let’s get chopping – delicious winter recipes for you to try 

Before you dive into all the pages, can you find everything hidden in our cover picture created 

by talented illustrator and cartoonist Rory McNeill (rory.mcneill@outlook.com)? Answers 

inside this booklet.  

Amanda Watkins Cooke has compiled the fun packed activities and ideas. Please send us 

photos of your creations. We would love to know what you have most enjoyed. 

We hope you have hours of winter fun! 

CONTACT US 

www.activeleaders.co.uk 

Social Media - @activeleadersuk 
 

Facebook - @activeleaderssonningcommon 
Instagram - @activeleaders_sonningcommon 
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Winter vegetable and lentil soup    

Ingredients:  

• 85g dried red lentils 

• 2 carrots, quartered lengthways then diced 

• 3 sticks celery, sliced 

• 2 small leeks, sliced 

• 2 tbsp tomato purée 

• 1 tbsp fresh thyme leaves 

• 3 large garlic cloves, chopped 

• 1 tbsp vegetable bouillon powder or stock 

cube 

• 1 heaped tsp ground coriander 

 

Method: 

STEP 1 

Tip all the ingredients into a large pan. Pour over 1½ litres boiling water, then stir well. 

STEP 2 

Cover and leave to simmer for 30 mins until the vegetables and lentils are tender. 

STEP 3 

Ladle into bowls and eat straightaway, or if you like a really thick texture, blitz a third of the 

soup with a hand blender or in a food processor. 

 

https://www.bbcgoodfood.com/glossary/lentils-glossary
https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/glossary/celery-glossary
https://www.bbcgoodfood.com/glossary/leek-glossary
https://www.bbcgoodfood.com/glossary/thyme-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/content/test-five-best-food-processors


 
 

Roasted sweet potato and carrot soup 

 

Ingredients: 

• 500g sweet potatoes, peeled and cut into 

chunks 

• 300g carrots, peeled and cut into chunks 

• 3 tbsp olive oil 

• 2 onions, finely chopped 

• 2 garlic cloves, crushed 

• 1 litre vegetable stock 

• 100ml crème fraîche, plus extra to serve 

 

 

Method: 

STEP 1: Heat oven to 220C/200C fan/ gas 7 and put 500g chunked sweet potatoes and 300g 

chunked carrots into a large roasting tin, drizzled with 2 tbsp olive oil, ground black pepper 

and salt. 

STEP 2: Roast the vegetables in the oven for 25-30 mins or until caramelised and tender. 

STEP 3: Meanwhile, put the remaining 1 tbsp olive oil in a large deep saucepan and fry 2 

finely chopped onions over a medium-low heat for about 10 mins until softened. 

STEP 4: Add 2 crushed garlic cloves and stir for 1 min before adding 1 litre of 

vegetable stock. Simmer for 5-10 mins until the onions are very soft, then set aside. 

STEP 5: Once the roasted vegetables are done, leave to cool a little, then transfer to the 

saucepan and use a hand blender to process until smooth. Stir in 100ml crème fraîche, a 

little more seasoning and reheat until hot. 

STEP 6: Serve in bowls topped with a swirl of crème fraîche and a good grinding of black 

pepper. 

 

Pea and ham soup    

Ingredients:  

• knob of butter 

• 1 onion, chopped 

• 1 medium potato, peeled and diced 

• 1 litre ham or pork stock  

• 500g frozen peas 

• 300g thickly sliced ham, trimmed of any fat and 

diced 

Method: 

STEP 1: Heat a knob of butter in a saucepan and when lightly foaming gently cook 1 

chopped onion until softened, but not coloured. 

STEP 2: Tip in 1 peeled and diced medium potato and stir to coat in butter, then pour over 1 

litre ham or pork stock. Simmer until softened. 

STEP 3: Tip in 500g frozen peas and bring back to the boil. Cook for a couple of minutes. 

STEP 4: Remove from the heat and blend until smooth. Stir in 300g diced ham and serve. 

https://www.bbcgoodfood.com/glossary/sweet-potato-glossary
https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/glossary/olive-oil-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/creme-fraiche-glossary
https://www.bbcgoodfood.com/review/test-five-best-roasting-tins
https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/content/top-five-hand-blenders
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/potato-glossary
https://www.bbcgoodfood.com/content/test-five-best-blenders


 
 

Cauliflower soup 

Ingredients:                                                                                                      

• ½ tbsp ground cumin 

• 2 tbsp olive oil , plus extra for drizzling 

• 4 thyme sprigs 

• 1 onion , finely chopped 

• 1 celery stick, finely chopped 

• 1 garlic clove , crushed 

• 750-850ml veg or chicken stock 

• 100ml single cream 

• ½ small bunch of parsley , finely 

chopped 

 

Method: 

STEP 1: Heat the oven to 220C/200C fan/gas 7. Toss the cauliflower florets in a roasting 

tin with 1 tbsp olive oil, the cumin and the thyme. Roast for 15 mins or until golden and 

tender. Discard the thyme.  

STEP 2 :Heat the remaining oil in a saucepan with the onion and celery and fry over a 

medium heat for 10 mins or until softened. Add the garlic and cook for 1 min. Stir through 

most of the cauliflower, reserving some to top the soup with later. Add 750ml of the stock 

to the pan and bring to a simmer. Cook for 10 mins.  

STEP 3: Blitz the soup until smooth using a hand blender or food processor. Stir through the 

cream and season to taste. Add extra stock if you like your soup a little thinner. Ladle into 

bowls and top with the parsley, reserved cauliflower and an extra drizzle of olive oil.  

 

Cheese and rosemary biscuits 

Ingredients: 

• 80g wholemeal flour 

• 80g plain flour 

• 100g cold butter , chopped 

• 100g cheddar , finely grated 

• 1 small rosemary sprig , leaves finely chopped 

• 1 large egg yolk 

Method: 

STEP 1: Heat oven to 180C/160C fan/ gas 4. Put the 

flours in a bowl and rub in the butter until it resembles 

breadcrumbs. Stir in the cheese and rosemary, then add the yolk and mix in using a fork. 

When the mix starts to clump together, use your hands to knead to a smooth dough. 

STEP 2: Take walnut-sized pieces of dough, roll into balls and place on one or two 

lined baking trays. Flatten slightly with a fork, then bake for 12-14 mins. Alternatively, roll 

out between sheets of baking parchment and cut into shapes, then bake as before. Cool on 

the baking sheet for a few mins before moving to a wire rack to cool completely. Store in an 

airtight container for up to a week.  

  

https://www.bbcgoodfood.com/glossary/cumin-glossary
https://www.bbcgoodfood.com/glossary/olive-oil-glossary
https://www.bbcgoodfood.com/glossary/thyme-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/celery-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/parsley-glossary
https://www.bbcgoodfood.com/review/test-five-best-roasting-tins
https://www.bbcgoodfood.com/review/test-five-best-roasting-tins
https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/content/top-five-hand-blenders
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/cheddar-glossary
https://www.bbcgoodfood.com/glossary/rosemary-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-5-baking-trays


 
 

Cheesy stars 

Ingredients: 

• 320g puff pastry sheet 

• mugful of grated cheese (Mix 60g cheddar 

with 25g parmesan) 

• flour for dusting 

• 2 tbsp milk 

• toppings of your choice (optional) poppy 

seeds, dried oregano and sesame seeds 

work well 

Method: 

STEP 1: Unroll the pastry and sprinkle most of the 

cheese over one half of the sheet. Fold the pastry 

in half to cover the cheese and seal it in. 

STEP 2: Dust your rolling pin and work surface with a little flour and put your pastry sheet 

on it. Roll it out until doubled in size. 

STEP 3: Heat oven to 200C/180C fan/gas 6 and line two baking sheets with baking 

parchment. 

STEP 4: Using cookie cutters, cut the pastry into shapes and put them on the prepared 

baking sheets. (Put the cutters on the dough close together so that less pastry is wasted. 

You can fold the trimmings back on themselves and re-roll to cut out more shapes.) 

STEP 5: Brush the shapes with milk and add a pinch of cheese and a sprinkling of your 

chosen topping, if using. 

STEP 6:  Bake in the oven for 10-12 mins or until risen and golden, then transfer to a serving 

plate. Will keep in an airtight container for 3 days. 

 

Rudolph’s carrot flapjacks 

Ingredients: 

• 200g butter 

• 100g golden syrup 

• 50g soft light brown sugar 

• 300g rolled oats 

• 2 grated carrots 

• zest 1 orange 

• 100g chopped apricot 

• 1 tsp cinnamon 

• 50g pumpkin seed 

 

Method: 

Heat oven to 160C/140C fan/gas 3. Line an 18cm square baking tin with greaseproof paper. 

Melt butter, golden syrup and sugar in a large pan. Mix in rolled oats, carrots, orange zest, 

apricots, cinnamon and pumpkin seeds. Stir everything well, then pack into the prepared tin, 

pushing down firmly. Bake for 40 mins or until golden, then cool in the tin before slicing into 

16 squares. 

https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/milk-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/golden-syrup-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/oats-glossary
https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/glossary/orange-glossary
https://www.bbcgoodfood.com/glossary/apricots-glossary
https://www.bbcgoodfood.com/glossary/cinnamon-glossary


 
 

Cherry smoothie 

Ingredients:                                                                    

• 300g frozen cherries, pitted 

• 150g natural yogurt 

• 1 large banana , sliced 

• ½ tsp vanilla extract 

 

Method:  

Tip all the ingredients into a blender and blitz until 

smooth. Adjust the thickness to your liking with 50-

100ml cold water. Serve in four glasses or chill for up to 

24 hrs, giving a good stir before serving.  

 

 

Kiwi fruit smoothie 

Ingredients:  

• 3 peeled kiwi fruit 

• 1 mango, peeled, stoned and chopped 

• 500ml pineapple juice 

• 1 banana , sliced 

 

Method: 

Put all of the ingredients in a blender and blitz until 

smooth then pour into 2 tall glasses. 

 

 

Blackberry and apple smoothie 

 

Ingredients:  

• 2 apples, cored  

• 150g frozen blackberries 

• 150ml natural yogurt 

• 2 tbsp porridge oats 

• ½ lemon , juiced 

• 100ml milk 

 

Method: 

Tip all ingredients into a blender or smoothie maker 

and blitz until smooth, adding 50ml water or milk if 

it’s too thick. 

 

 

  

https://www.bbcgoodfood.com/glossary/cherry-glossary
https://www.bbcgoodfood.com/glossary/yogurt-glossary
https://www.bbcgoodfood.com/glossary/banana-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/content/test-five-best-blenders
https://www.bbcgoodfood.com/glossary/kiwi-glossary
https://www.bbcgoodfood.com/glossary/pineapple-glossary
https://www.bbcgoodfood.com/glossary/banana-glossary
https://www.bbcgoodfood.com/review/best-bullet-blenders
https://www.bbcgoodfood.com/glossary/apple-glossary
https://www.bbcgoodfood.com/glossary/raspberry-glossary
https://www.bbcgoodfood.com/glossary/yogurt-glossary
https://www.bbcgoodfood.com/glossary/oats-glossary
https://www.bbcgoodfood.com/glossary/lemon-glossary
https://www.bbcgoodfood.com/glossary/milk-glossary
https://www.bbcgoodfood.com/content/test-five-best-blenders


 
 

Stained glass biscuits 

 

Ingredients: 

• 175g dark soft brown sugar 

• 85g golden syrup 

• 100g unsalted butter 

• 2-3 tsp ground ginger 

• 350g plain flour, plus extra 

to dust 

• 1 tsp bicarbonate of soda 

• 1 large egg, lightly beaten 

• clear fruit-flavoured boiled 

sweets (don’t use anything 

with a soft centre) 

• white icing, to decorate 

• star or snowflake cutters 

 

Method: 

STEP 1 

Heat the sugar, golden syrup and butter in a pan until melted. Mix the ginger and flour in a 

large bowl and make a well in the centre. Add the bicarbonate of soda to the melted 

mixture and stir – it will fizz a little – then pour into the flour mixture with the egg. Stir to 

combine. The mix will be soft but will firm up as it cools. 

STEP 2 

Scoop the mixture into a box or fridge bag and chill for at least 1 hr until firm enough to roll 

out. The dough can be kept in the fridge for up to a week or frozen for three months. 

STEP 3 

Heat oven to 190C/170C fan/gas 5. Turn the dough out onto a lightly floured surface and cut 

in half. Briefly knead the first piece, then roll it on a lightly floured surface to 2mm thick. Cut 

into shapes with snowflake or star cutters about 8cm across, then transfer to lined baking 

sheets, leaving a little room for them to spread. Cut a window out of each biscuit using 

another cutter about about 4cm across, then add a sweet to the centre. 

STEP 4 

If the sweets are large, chop them up first – you’ll have to judge by the size of the hole. 

(Don’t be tempted to add too much or it will spill over the edge.) If you plan to hang the 

biscuits, make a small hole in the top of each one using the end of a piping nozzle or skewer 

(the hole will close up a little so make sure it’s big enough). Repeat with remaining dough. 

STEP 5 

Bake in batches for 5-6 mins or until they darken slightly and the sweets have melted. If the 

holes have closed up, remake them while the biscuits are warm. Leave to cool and harden 

up completely before moving them. Don’t forget to bake the parts you’ve cut out, too! You 

can decorate the biscuits further by using white piped icing, if you like. 

 

 

  

https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/golden-syrup-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/ginger-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/bicarbonate-of-soda-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-5-baking-trays
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-5-baking-trays


 
 

Bettyville Gingerbread Recipe   

 

Ingredients 

• 400g plain flour 

• 1 tsp bicarbonate of soda 

• 1 tsp ground cinnamon 

• 3 tsp ground ginger 

• ¼ tsp ground allspice 

• 100g soft light brown sugar 

• 80g black treacle 

• 80g golden syrup 

• 1 egg, beaten 

• 80g unsalted butter or margarine, melted 

For the royal icing: 

• 250g icing sugar 

• 1 egg white  

 

 
Method 
STEP 1: 
Sift the flour, bicarbonate of soda and spices together. Sift in the sugar, breaking up the lumps. 
Mix well together. 
STEP 2:  
Melt the butter/margarine in a small pan then add the treacle and syrup away from the heat 
just to make them more runny and easier to mix. Pour the melted mixture into the dry 
ingredients along with the beaten egg. Mix to a dough. 
STEP 3: 
Wrap in cling film and refrigerate for 20 mins. Preheat oven to 190ºC / Gas 5. 
STEP 4: 
Roll out the dough between a sheet of baking parchment and cling film to 6mm thick.  Cut out 
gingerbread shapes (you should be able to make 18) and place on baking trays lined with 
baking paper. Bake for 8 – 10 mins until quite firm to touch. Remove from the oven and allow 
to cool and harden slightly on a wire rack. 
STEP 5: 
To make royal icing mix the icing sugar with a fork into the egg white until the sugar is blended. 
Using an electric hand mixer, whisk until firm (like toothpaste consistency). This is great for 
piping decorations using a piping bag and number 3 nozzle. You can add colours to the icing 
if you wish and stick sweets to the gingerbread to decorate the shapes. Royal icing can also 
be made using meri-white (powdered egg white) and water, added to the sugar and then 
beaten. Use 10g meri white with 40ml water and 250g icing sugar. Beat together until stiff 
and ready to pipe.   
STEP 6: 
The icing can be thinned using water so you can use it to cover larger areas inside a border of 
the thicker icing (like the Gingerbread Father Christmas in the picture). Once you have filled 
in between the border, bake for 30 minutes at 50C to set. You can then pipe more decoration 
on top.  
 



 
 

Easy fruit crumble 

 

Ingredients: 

• 450g fruit, chopped into 1cm chunks  

• 75g granulated sugar 

• 50g butter, cold and cubed 

• 100g plain flour 

• 50g demerara sugar 

 

Method: 

STEP 1:  Heat the oven to 180C/160C fan/gas 4. 

Mix together the fruit and granulated sugar (you 

will need less sugar for canned fruit) so it’s evenly 

coated. Tip into a pie dish where it fits snugly. 

STEP 2:  Rub the butter into the flour to make a light 

breadcrumb texture. Do not overwork it or the crumble will become heavy. Add in the 

demerara sugar until combined and spread over the fruit until completely covered. 

STEP 3:  Bake for 35-40 mins until golden brown and bubbling, and the fruit is tender. Leave 

to cool for 5 mins before serving. 

 

Polar bear peppermint creams 

Ingredients: 

• 250g icing sugar 

• 1 egg white, beaten 

• few drops of peppermint essence 

• 15 chocolate sweets to decorate 

Method: 

STEP 1: Sieve the icing sugar into a large bowl. Mix in the 

egg white, a little at a time – stop adding it when you 

have a soft dough that feels like plasticine. 

STEP 2: Add 3 drops of the peppermint essence, mix well 

and taste. Add another drop if it isn’t minty enough. 

STEP 3: Roll half the mixture into 15 balls, about the size of cherry tomatoes, then flatten 

them with your hand to make the bear heads. 

STEP 4: Place on sheets of baking parchment on a large board or tray. Using half the 

remaining mixture, make blueberry-sized balls and flatten them out onto the heads to make 

snouts. Add coloured sweets for the noses. 

STEP 5: Use the rest of the mixture to make the ears. Shape them into tiny balls and press 

them gently into the top of the heads with your fingertips. Use a cocktail stick to shape the 

eyes. 

STEP 6: Leave the polar bears to dry for 3-4 hrs, or overnight. Eat within 1 month. 

 

https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary


 
 

Easy banana muffins 

Ingredients:   

• 250g self-raising flour 

• 1 tsp baking powder 

• ½ tsp bicarbonate of soda 

• 110g caster sugar 

• 75g butter, melted 

• 1 tsp vanilla extract 

• 2 eggs 

• 2 large ripe bananas, mashed 

• 125ml buttermilk (or add 1 tsp of lemon juice 

to milk and leave for 20 mins) 

• 50g pecans or walnuts, chopped, plus extra to decorate (optional) 

Method: 

STEP 1: Heat the oven to 190C/170C Fan/gas 5. Line a 12-hole muffin tin with paper cases. 

Sift together the flour, baking powder, bicarbonate of soda and caster sugar with a big pinch 

of salt. In a separate bowl mix the melted butter, vanilla extract, eggs, mashed bananas and 

buttermilk. 

STEP 2: Make a well in the centre of the dry ingredients and pour the wet ingredients in. 

Roughly mix together with a fork, being careful not to over-mix. Scatter in the chopped 

pecans, if using, then spoon the mixture into the muffin cases. Top with pecan halves, then 

bake for 20-25 mins, until golden brown. Cool on a wire rack. 

 

Easy blueberry muffins 

Ingredients:  

• 100g unsalted butter softened, plus 1 tbsp, melted, for greasing 

• 140g golden caster sugar 

• 2 large eggs 

• 140g natural yogurt 

• 1 tsp vanilla extract 

• 2 tbsp milk 

• 250g plain flour 

• 2 tsp baking powder 

• 1 tsp bicarbonate of soda 

• 125g pack blueberries (or use frozen fruit) 

Method: 

STEP 1: Heat oven to 200C/180C fan/gas 6 and line a 12-hole muffin tin with paper 

cases. Beat the butter and caster sugar together until pale and fluffy. Add the eggs and beat 

in for 1 min, then mix in the yogurt, vanilla extract and milk. Combine the flour, baking 

powder and bicarb in a bowl with ¼ tsp fine salt, then tip this into the wet ingredients and 

stir in. Finally, fold in the blueberries and divide the mixture between the muffin cases. 

STEP 2: Bake for 5 mins, then reduce oven to 180C/160C fan/gas 4 and bake for 15-18 mins 

more until risen and golden, and a cocktail stick inserted into the centre comes out clean. 

Cool on a wire rack. 

https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/baking-powder-glossary
https://www.bbcgoodfood.com/glossary/bicarbonate-of-soda-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/banana-glossary
https://www.bbcgoodfood.com/glossary/buttermilk-glossary
https://www.bbcgoodfood.com/glossary/pecan-glossary
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/yogurt-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/milk-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/baking-powder-glossary
https://www.bbcgoodfood.com/glossary/bicarbonate-of-soda-glossary
https://www.bbcgoodfood.com/glossary/blueberry-glossary
https://www.bbcgoodfood.com/content/top-five-whisks


 
 

Snowman cake   

Ingredients: 

• 225g unsalted butter , softened, plus 

extra for the tin 

• 225g golden caster sugar 

• 4 large eggs 

• ½ lemon , zested 

• 1 tsp vanilla extract 

• 225g self-raising flour 

• splash of milk 

For the buttercream 

• 125g unsalted butter , softened 

• 300g icing sugar , sieved 

• ½ tsp vanilla extract, 1 tbsp milk 

To decorate 

• icing sugar , for dusting, 500g pack white fondant icing, ready-to-roll icing (a mixed pack 

green, blue, orange and black) 

Method: 

STEP 1: Heat oven to 180C/160C fan/gas 4. Butter and line the bases of two 18-19cm cake 

tins with baking parchment.  

STEP 2: Beat the butter and sugar with an electric whisk until pale and fluffy. Add the eggs, 

one at a time, and beat well, scraping down the sides of the bowl after each addition. Add 

the lemon zest, vanilla, flour, milk and a pinch of salt and blend until just combined, then 

evenly divide the mixture between the tins. 

STEP 3: Bake in the centre of the oven for 25-30 mins until a skewer inserted into the middle 

of each cake comes out clean. Cool the cakes in their tins for 10 mins, then turn out onto 

a wire rack and leave to cool completely. 

STEP 4: To make the buttercream, put the butter in a large bowl and beat with an electric 

whisk until fluffy. Add the icing sugar 2-3 tbsp at a time until it is all incorporated, adding the 

vanilla and milk halfway through. Sandwich the cakes together with a little of the 

buttercream and put on a board. Use the remaining buttercream to cover the sides and top 

of the cake. Chill for 30 mins. 

STEP 5: To decorate, roll out the white fondant icing on a surface lightly dusted with icing 

sugar until large enough to cover the top and sides of the cake. Drape the fondant icing over 

the cake and carefully mould to fit. Trim off any excess, wrap and set aside. 

STEP 6: Roll out the green icing and cut out a semi-circle, using the base of the cake tin as a 

guide; this will be the snowman’s hat. Brush one side with a little water and stick on the 

cake. Cut a strip of green icing and make some markings like the band of a hat, then trim to 

the correct length and stick on.  

STEP 7: To make the nose, shape a round, flat lump from the orange icing. Mark a smile by 

gently pressing the rim of a water glass into the white fondant. Cut out two circles from the 

black icing for the eyes, then add a small circle of white icing to make the eyes appear to 

sparkle. To make the scarf, wrap a strip of the blue icing around the base of the cake, then 

use a knife to add cuts for the fringe. Will keep for up to a week in an airtight container in a 

cool place.  
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