
 

 

Hello children, 

 

My name is Buttons the Bear. I have a special invitation for 
you! I would like to invite you and your favourite teddy bears 

 Invite your brothers and sisters and 
their teddies along too. 

I need your help to make invitations, picnic food and 
decorations. Please can you help me? I will add some recipes 
for some of my favourite foods below. 

 

Our picnic will be on: 15th-24th June (pick a nice sunny day to 
suit you). 

Place: Your back garden, local park/green space. 

 

I hope you have lots of fun! Please take lots of pictures of your 
picnic and your bakes and send them to: 0860140321 / 
hsclstfrancisjns@gmail.com 

 

 

From Buttons the Bear 

  



Use these invitations to send to your Teddy bears 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Equipment: 

Scales, bowl, muffin case, 

spoon 

 

 

  

Recipe for: Teddy Bear muffins  

Ingredients: 

175g self raising flour 
125g sugar 
125g butter 
2 eggs  
2tbs water 
Icing sugar 
Giant Choc buttons 
       Chocolate chips 
 

Description: 

Scrumptious Teddybear muffins 

Instructions: 

 Wash your hands. 
 Pre heat you oven to 200. 
 Weigh out all the ingredients. 
 Put the sugar and butter (it must be soft or you 

it together. Sift in the flour. 
 Whisk in the eggs. 
 Divide the mixture between the cases using a spoon, 

scraping it off with a knife. Ask a grown-up 
helper to put the tray in the oven for 15 minutes. 

 Let the cakes cool completely in the tray. 
 Mix the icing sugar with water and spread it over 

the top of the cakes. 
 Split a giant button in half to use as ears. Stick one 

half of the button on the top left of the cakes and 
the other half on the top left. 

 Push a chocolate chip in the middle of each cake 
as nose. 



 

  

Instructions: 

 Wash your hands. 
 Pre heat you oven to 150. 
 Weigh out all the ingredients. 
 Chop the butter into small pieces and rub 

together with the flour in a mixing bowl until 
you get small crumbs. 

 Add the sugar to the bowl and mix all the 
ingredients together to make a dough. 

 Wrap the dough in Clingfilm, and place in the 
fridge for 30 mins. 

 Sprinkle some flour on a clear work surface to 
stop the dough sticking and roll it out until it is 
a few centimetres thick and use a cookie cutter 
to into your desired shape. 

 Bake in a pre-heated oven for 7-10 minutes. 
 Once cooked, leave to cool on a wire rack and 

save them for your picnic.  
  
  

Recipe for: Teddy Bear shortbread  

Ingredients: 

175g Plain flour 

100g  softened 
Butter 

60g Sugar 

 

Equipment: 

Scales, bowl, cling film, oven 

 

Description: 

Scrumptious Teddy shaped 

cookies 



Teddy Bear's picnic activity 
 

If you go out in the woods today  

 

If you go out in the woods today  

 

For every bear that ever there was  

Will gather there for certain, because  

 

 

 

 

 

 

 

 

 

 

 

 

Draw your favourite Teddy Bear. 

 

 

 

 

 

 

 

 

 

 



 

Show us your 
bakes!! 

 Maybe you could add some sandwiches 
to your picnic. Buttons loves: 
marmalade, bananas and peanut butter. 
What are your favourite fillings? 

 Don't forget to send us on lots of 
pictures of your all your bakes. 

 Send us pictures of your picnics too so 
we can add them to our website. 

 Send your photos to Nicola:  
Ph: 0860140321 Email: 
hsclstfrancisjns@gmail.com 

 Have fun and enjoy your picnic. 


