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Create Your Own
Bowling Pins



6 Empty Plastic

Bottles

BOWLING PINS

Bag of rice

SELLOTAPE 

Funnel 

3 pieces of paper

Craft Material

Resources

Printable template on page.5



Place a strip of paper
around each bottle and

sellotape ends to
secure.

Weigh 64 grams of
rice for each

bottle

Decorate paper
Strip,

(Look at page 1 for
inspiration)

• Create pins using tins

instead of bottles (You

don't need to fill the tins

with rice).

• Add 4 more bottles to

make 10 pins.

Use the funnel to fill
each bottle with the

 64 grams of rice

Creating The Pins

More ideas/Adaptions

Cut your paper 
 in half vertically



TOO EASY? 

Try knocking the pins from a
further distance 

or 
Space the pins out more.

HAVE A TURN

KNOCKING THEM DOWN



Funnel Template

If you do not have a printer, try
drawing the template. 

Cut it 
Out



Task: Draw or take a photo for each week of the summer 
holidays. Then write a short piece on how that week was

and what you did. 
Use this template or create your own version.

Nam

S
e:

UMMER HOLIDAYS
A PHOTO DIARY

June 29th - 3rd July

Week 1 



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

6th-10th July

Week 2



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 3

13th-17th July



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 4

20th-24th July



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 5

27th-31st July



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 6

3rd August - 7th August



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 7

10th August - 14th August



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 8

17th August - 21st August



SUMMER HOLIDAYS
Name :

A PHOTO DIARY

Week 9

24th August - 28th August



5 INGREDIENTS
OR LESS 
RECIPES

Have a
Try 

Creating



SUPER BERRY
SMOOTHIE

220g bag frozen berry
220g strawberry yogurt
50ml milk
16g porridge oat
1 tsp honey (optional)

Whizz the berries, yogurt and milk together
with a stick blender until smooth.
Stir through the porridge oats.
 Pour into 2 glasses and serve with a drizzle
of honey, if you like.

1.

2.
3.

Ingredients 

Method

Serves 2



CHEESY
OMLETTE

Crack the eggs into a bowl, season with a pinch of
salt and pepper, then beat well with a fork. 
Place a small frying pan on a low heat.
Grate the cheese 
Add ½ tablespoon of oil to the hot pan, then
carefully pour in the eggs.
When the omelette begins to firm up, but still has a
little raw egg on top, sprinkle over the cheese.
Using a spatula, ease around the edges of the
omelette, then fold it over in half.
Remove the pan from the heat and slide the
omelette onto a plate.

1.

2.
3.
4.

5.

6.

7.

Ingredients 
2 large free-range eggs 
1/2 tbsp olive oil 
10 g Cheddar cheese

Method

Serves 1 



CHEESY TUNA 
PESTO

200g penne
100g can tuna
95g jar pesto
50g cheddar grated
125g punnet cherry tomato, halved

Boil the pasta.
 Meanwhile, Mash the tuna and pesto into a large
bowl with a wooden spoon. 
Stir in a third of the grated cheese and all of the
tomatoes. Heat the grill to high.
When the pasta is cooked, drain and toss through the
pesto mix. 
Tip into a shallow baking dish and scatter with the
remaining cheese.
 Place the dish under the grill for 3-4 mins until just
melted. 

1.
2.

3.

4.

5.

6.

Ingredients 

Method

Serves 2



PEAR &
CHOCOLATE

CRUMBLE

1* 400g cans pear halves in syrup
50g butter
50g golden syrup
150g porridge oats
50g bar dark chocolate chopped

Heat oven to 180C. 
Drain the pears (keeping the syrup) and cut each half in 
half and tip pears into an oven-proof dish. 
 Drizzle 2-3 tbsp of the syrup from the can over them. 
Melt the butter and syrup in a saucepan, then stir in the 
oats and a pinch of salt.
 Quickly mix in the chocolate, but don’t let it melt. Tip 
the mixture over the pears.
Bake for 30 mins until golden and crisp. Cool for 5 mins 
before serving.

1.
2.

3.
4.

5.

6.

Ingredients 

Method

Serves 3


