
 

  



 



Activities for February 
Make a Family Tree 

You will need: a brown paper bag, a pebble or similar shape, heart, leaf or person shapes to 
cut out, scissors, pens or pencils, sticky dots. 

Lay your bag down and make vertical cuts to about half way down your bag: 

 

Now stand the bag up and place a pebble in the bottom to keep it still and twist the bottom 
of the bag to make a trunk: 

  

Now take the cut pieces and twist them to make branches: 

 



 

Work at this until you are happy with the shape of your tree: 

 

Now cut out shapes from the coloured paper and write names of family and friends on 
them. Carefully stick them on the branches to make my Family Tree which is part of God’s 
Family. 

 

 

 



 

Linked hearts 

You will need: Heart shape, coloured paper or card, scissors, pens or pencils, sticky tape. 

Draw round the heart template, both of the shapes, then cut out the larger heart and then 
the smaller heart.  – see picture. Cut out several and write names of family and friends on 
them. Cut a slit at the bottom of the heart and link the hearts together. Stick the cut edges 
back together with sticky tape. Now you can look at your linked hearts and remember that 
we are all linked together as part of God’s family. 

 

 

Skittle Game 

Find 9 (for our 9th birthday!) empty tins or plastic bottles and a soft ball to play a game of 
skittles with other members of your family and friends. 

 

 
 
 
 
 
 
 
 



Recipes 
Chocolate chip cupcakes 

Ingredients: 2 eggs, 100g Self raising flour, 100g caster sugar, 100g Butter or buttery 
spread. 100g chocolate chips, 12 large chocolate buttons, 12 cake cases bun tin, birthday 
candle (optional) 

Set the oven to 170 degrees or gas mark 4.  Place eggs, sugar, butter and flour in a bowl and 
beat together with an electric hand mixer or a wooden spoon. Stir in the chocolate chips (as 
many as you want). Share the mixture between the 12 cases and cook in the oven for 15/20 
minutes or until well risen and golden. Remove from the oven and place a chocolate button 
on top of each cake. It will melt quite quickly so then spread it over the top of the cake.  

When the cakes are cool you can add a candle to one and sing Happy Birthday to Messy 
Church if you wish! 

 

 

 

Heart Jam tarts 

You will need: 375g short crust pastry – either bought or made, jam, plain flour, heart 
cutter if possible, a 12 hole bun tin. 

 Set the oven to 180 degrees or gas mark5. Roll out the pastry on a floured board and cut 
circles to fit into the bun tin. Place a heaped teaspoonful of jam into each pastry base. Then 
roll out the remaining pastry and cut out hearts to place on the top of the jam. Cook in the 
middle of the oven for 15/20 mins until the pastry is a light golden colour. Cool on a rack 
and then share them with the family. 

The children could make 2 each and keep on and give one away! 



 

I hope that you will enjoy one or both of these recipes. 

 
 


