
HAPPY 
FATHER’S DAY

Dads are our real live superheros. We would be lost 
without them! Happy Father’s Day!

Here are some fun ideas for your kids to use to 
show you how much they love their dad!



ALL ABOUT MY DAD
My Dad’s name is

His hair colour is

His eye colour is

His favourite food is

For fun he likes to

My dad works hard at

I love it when dad

My favourite thing about dad is



MY DAD LOOKS LIKE
Draw a picture of your dad in the box.
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BAKED FRENCH TOAST
This is the perfect recipe for Father’s day because it is super simple, and 

can be prepared by your kids with the help of mum or dad the night before! 

This recipe makes breakfast 
for 5/6 people. Adapt as needed.

6 slices of white bread

1/4 cup brown sugar

1/2 tsp cinnamon

1 tsp of vanilla extract

3/4 eggs

1 cup of milk

For topping use any 
of the following:

Maple Syrup
Icing Sugar
Frozen Berries
Banana

1. Lightly Butter/Grease a baking  
dish/pan.

2. In a mixing bowl, put sugar,   
cinnamon, eggs, vanilla & milk.

3. Wisk ingredients until well     
mixed.

4. Place slices of bread in the   
bottom of the baking dish.

5. Pour wet mixture over the   
bread evenly. 

6. Cover with plastic wrap and 
put in the fridge overnight.

7. The next morning take out and 
leave on the bench while oven 
preheats to 180°C.

8. Cook for 25-35 minutes, or 
until golden brown and         
puffed up. 

9. Cover with favourite toppings 
and serve to dad in bed!



BAKED EGGS & TOAST
Quick and easy, the kids and mum can make this breakfast for the whole 

family. Bonus, Its super healthy and nutritious! 

This recipe makes breakfast 
for 5 people. Adapt as needed.

5 eggs

5 slices of ham (deli)

1/2 cup of grated cheese

2 tomato

5 slices on bread

Salt + Pepper

1. Preheat oven to 180°C.

2. Grease 5 ramekins.

3. Cut up pieces of ham, and put
into bottom of ramekins.

4. Cut up tomato into small
pieces and put on top of ham.

5. Break one egg into each
ramekin.

6. Sprinkle cheese on top of eggs.

7. Add some salt and pepper.

8. Put ramekins on baking tray.

9. Cook in oven for 10 - 15
minutes (until egg whites

are set).

10. While eggs are cooking, toast
and butter 5 pieces of bread.
Cut toast into soldiers to dip!

11. Serve to dad in bed! YUM










