
Disney and Food Guide 
Residential Weekend



Timetable
Friday 12 June

7pm – Camp opening and Film

9:30pm – Film 2 and bed

Saturday 13 June

8:30am – Breakfast

1pm – Lunch and BINGO

7pm - Dinner and Film 3

Sunday 14 June

8:30am – Breakfast

1pm – Lunch and goodbyes



Kit List



Activities

Grub BrowniesPrincess Food Fun

Magic Carpets Apple Pies

Nemo’s Friends

Snowstorm Jar

Catapult

Spaghetti & Meatballs

Disney Art

Belle’s Books

Rapunzel’s Light Snowgies



Instructions
Equipment:

• Spray bottle

• craft paint (watered down)

• white paper

• scissors

• straight pins

• cardboard box

What to do:

1. Water down the paint – To get the paint to spray. This is a trial & error process. Start 

with a small amount of water and 4-5 big drops of paint. You want the colour to be 

vibrant and thick enough that it won’t drip.

2. Cut out a simple shape and stick it to your white paper (lightly as you need to 

peel it off later).

3. Attach the paper inside the cardboard box.

4. Start spraying! Get a good amount of paint on the paper, but not so much that it’s 

dripping a lot. You don’t need every inch of the paper covered. 

5. Let it dry for a few minutes, take off the silhouette.



Instructions
Equipment:

• Cardboard

• Old Magazines

• Glue

• Scissors

• Template (optional)

What to do:

1. Draw the outline for your 

shape on to your cardboard

2. Cut your magazines in to a

lot of strips

3. Start sticking your 

magazines inside your shape 

outline

4. Keep going until full.

5. Either cut the shape out of 

the card board or create a 

frame for it.

Art Gallery
In the film Rapunzel 

spends lots of her time 

painting and adding to 

her gallery. Create a 

gallery of paintings, 

invite people to view 

them.



Instructions
Equipment:

• Puff pastry ready-made or pizza dough

• Toppings of your choice

What to do:

1. Roll pastry into rectangles and shape corners to form 

tassels so it looks like a magic carpet

2. Place in oven and bake now (if you don’t want a soggy 

bottom) until slightly brown. Allow to cool

3. Spread over a base like hummus or tomato puree

4. Decorate with your favourite toppings

5. Finish with cheese and place back in the oven to melt 

the cheese



Instructions

Equipment:

• 225g plain flour

• 140g butter or margarine

• 3 large cooking apples

• 2 tbsp honey

• pinch of cinnamon

• pinch of mixed spice

• 1 egg, beaten

• vanilla ice cream to serve

What to do:

1. Heat oven to 200C/180C fan/gas 6. To make the pastry, sift the 

flour into a large mixing bowl and add the butter or margarine. 

Using your fingers, mix together until the mixture resembles 

breadcrumbs.

2. Add about 3 tbsp cold water – 1 tbsp at a time – to bind the mixture 

into a ball. Then wrap it in cling film and leave to chill in the fridge 

while you prepare the apples, or for 30 mins if you have time.

3. While the pastry is chilling, core the apples, then cut into even-

sized chunks so they all cook in the same amount of time. Put the 

apples into the pie dish, drizzle over the honey and add the 

cinnamon, mixed spice and about 2 tbsp water.

4. Roll out the pastry on a floured work surface until it is large enough 

to cover the pie dish. Using the rolling pin, carefully lift the pastry 

and lay it over the top of the apple mixture. Carefully trim off the 

excess pastry (this can be rerolled and cut into shapes to decorate 

the pie crust if you like) and press the pastry edges onto the dish to 

create a seal.

5. Make a small cut in the pastry so that the air can escape during 

cooking, then brush with beaten egg to glaze.

6. Bake the pie in the oven for 20-30 mins until the pastry is golden 

and sandy in appearance and the apple filling is bubbling and hot. 

Serve while still warm with vanilla ice cream.

https://www.bbcgoodfood.com/recipes/apple-pie

https://www.bbcgoodfood.com/recipes/apple-pie


Instructions

Build a bookshelf to hold all of Belle’s 

books
Choose your materials, have a go at 

creating some shelves for all of Belle’s 

books, try using cardboard boxes and can 

you even use different tools to get them 

together.

How many books will yours hold?

Favourite books
Belle loves to read, 

read your favourite 

book again and share it 

with others, write a 

review and tell others 

why it’s such a good 

book. 

By using tools for your cardboard box bookshelf you will cover off part of 
the Guide programme.



Instructions
Equipment:

• Cardboard rolls

• Paper string

• Geometric holographic stickers

• Round stickers

• Adhesive black eyes

• Satin ribbons

• Large matches

• Double-sided adhesive

What to do:

1. To make the scales, glue the stickers on the cardboard roll, alternating the 

colors and slightly overlapping them.

2. Cut 12 pieces of about 20 cm of ribbons and stick them inside the roll to form 

the tail of the fish.

3. Make 2 small holes of about 2 mm at the head of the fish.

4. With the paper string, cut a length of 15 cm, pass it through the 2 holes and 

make a knot at the level of the match.

5. Glue the eyes of the fish.

6. The fish is ready to hang on the window or on the door!

This activity is part of the Guide programme send a 
picture of your final product to us at 

barnehurstguides2@Hotmail.co.uk and we’ll sign it off

mailto:barnehurstguides2@Hotmail.co.uk


Instructions
Equipment:
• 8 good-quality pork sausages

• 1kg beef mince

• 1 onion, finely chopped

• ½ a large bunch flat-leaf parsley, finely chopped

• 85g parmesan, grated, plus extra to serve if you like

• 100g fresh breadcrumbs

• 2 eggs, beaten with a fork

• olive oil, for roasting

• spaghetti, to serve (you'll need about 100g per portion)

For the sauce

• 3 tbsp olive oil

• 4 garlic cloves, crushed

• 4 x 400g cans chopped tomato

• 125ml red wine (optional)

• 3 tbsp caster sugar

• ½ a large bunch flat-leaf parsley, finely chopped

• few basil leaves (optional)

What to do:
1. First make the meatballs. Split the skins of 8

good-quality pork sausages and squeeze out the 

meat into your largest mixing bowl.

2. Add 1kg beef mince, 1 finely chopped onion, ½ 

large bunch flat-leaf parsley, 85g grated parmesan, 

100g fresh breadcrumbs, 2 beaten eggs and lots of 

seasoning. Get your hands in and mix together 

really well – the more you squeeze and mash the 

mince, the more tender the meatballs will be.

3. Heat oven to 220C/200C fan/gas 7.

4. Roll the mince mixture into about 50 golf-ball-size 

meatballs. Set aside any meatballs for freezing, 

allowing about 5 per portion, then spread the rest 

out in a large roasting tin – the meatballs will 

brown better if spaced out a bit. 

5. Drizzle with a little oil (about 1 tsp per portion), shake to coat, then roast for 20-30 mins until 

browned.

6. Meanwhile, make the sauce. Heat 3 tbsp olive oil in your largest pan. Add 4 crushed garlic cloves and 

sizzle for 1 min.

7. Stir in four 400g cans chopped tomatoes, 125ml red wine, if using, 3 tbsp caster sugar, ½ a large bunch 

flat-leaf parsley and seasoning. Simmer for 15-20 mins until slightly thickened.

8. Stir in a few basil leaves, if using, spoon out any portions for freezing, then add the cooked meatballs 

to the pan to keep warm while you boil the spaghetti (you'll need about 100g per portion). 

9. Spoon the sauce and meatballs over spaghetti, or stir them all together and serve with extra parmesan 

and a few basil leaves, if you like. (https://www.bbcgoodfood.com/recipes/spaghetti-meatballs)

https://www.bbcgoodfood.com/recipes/spaghetti-meatballs


Instructions
Equipment:

• Water

• Baby Oil

• Glitter or sequins

• 1 tablet Alka Seltzer

• White paint

• Blue Food Colouring Optional

• Large empty coffee or pickle jar

What to do:

1. Pour baby oil into the jar until it is three quarters full

2. In a separate jar mix the water and paint

3. Add glitter or sequins along with blue colouring to the oil

4. Top up the jar with the water and paint mixture

5. Drop the Alka Seltzer tablet into the jar

6. Stand well back and watch a glittery snowstorm

This activity is part of the Guide programme send a 
picture of your final product to us at 

barnehurstguides2@Hotmail.co.uk and we’ll sign it off

mailto:barnehurstguides2@Hotmail.co.uk


Instructions

Toffee/Chocolate apples
Snow white is tricked by 

the Evil Queen into eating a 

poisoned apple, have a go 

at making your own toffee 

or chocolate apples. 

Birthday Cake
In Sleeping Beauty, the 

good fairies bake a 

cake and make a dress 

to celebrate Aurora’s 

16th birthday and her 

moving back to live 

with the King and 

Queen. Bake some cup 

cakes and decorate 

them to celebrate a 

special occasion. 

Apple Crabs
Create your own 

Sebastien from the 

Little mermaid using an 

apple, cut an apple in 

half, use one half to 

make legs and pincers. 

Use the other for the 

body. Pop some eyes on 

too.



Instructions
Equipment:

• Your favourite chocolate brownie recipe

• Icing sugar

• Cocoa

• Butter

• Oreos/or another chocolate biscuit

• Gummy bug sweets

What to do:

1. Make the chocolate brownies as per your favourite recipe.

2. When cooled make chocolate buttercream with your icing sugar, butter and

cocoa.

3. Spread this over your brownies.

4. Crush your biscuits and sprinkle over the top of your brownies.

5. Add your gummy bugs, cut into chunks and serve.



Instructions
Equipment:

• Coloured craft sticks

• Rubber bands or loom bands

• Plastic spoon

• Mini marshmallows or pompoms

What to do:

1. Stack 6-8 sticks together and rubber band at each end.

2. Stack 2 sticks together and rubber band at one end.

3. Place 6-8 stick stack inside 2 stick stack and rubber 

band in an X format.

4. Rubber band the spoon onto the top stick in a few 

places for stability.

5. FIRE!!



Instructions
Equipment:

• Mandala Pattern 

• Craft Sticks

• Tracing Paper

• Washi Tape

• Colour Markers

• PVA Glue (Hot Glue is optional)

• Pencil

• LED Tealight Candle

What to do:

1. Glue four craft sticks together to make the side of the lantern. Do this 4 times. 

2. Cut 4 square pieces of tracing paper.

3. Trace & colour the mandala pattern on one of the tracing papers.

4. Glue the tracing papers to the wood stick squares.

5. Glue the sides together using a hot glue gun. You can also regular PVA glue - It 

just takes little extra time to dry.

6. Decorate the lantern edges with washi tape. Place an LED tealight candle inside.



Instructions
Equipment:

• Large White Pom Poms (about 1 inch)

• Medium White Pom Poms (about 1/2 inch)

• Extra Small Black Pom Poms (about 1/8 inch)

• White Glue

• Blue Glitter Glue Pen

What to do:

1. Take 2 large white pom poms. Glue one on top of the other, holding together 

until dry. This will be the head and body.

2. Placing your stack on a flat surface, glue 2 medium white pom poms as feet in 

the front of your Snowgie. Allow to dry.

3. Take the 2 smallest black pom poms and glue on as eyes on the head of your 

Snowgie. Allow to dry.

4. Using the blue glitter glue pen, draw your smile onto the Snowgie! Allow to 

fully dry and you’ve got yourself your very own Frozen Fever Snowgie!


