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WELCOME TO THE 
BARKER’S FOODSTORE & EATERY’S PRINTABLE ACTIVITY 

WORKBOOK 

We hope that you are all home safe with your loved ones at this time. The team at Barker’s 
Foodstore & Eatery are missing all our customers - so we thought we would create a 

printable activity workbook for the family. 

We have a few activities and recipes for you to work through - even the secret recipe to our 
Vegan Rocky Road! 

Use the hashtag #barkersactivitybook on Facebook or Instagram to share your creations or 
your family using the activity book and go in the draw to win a Barker’s Foodstore & Eatery 

Gift Pack - worth $100. (Winners will be drawn on Friday April 24, 2020) 
* Terms and Conditions apply. 

Also if you fi nd that you are all out of jam, you may want to take a look at www.barkers.co.nz 
and avoid the supermarket queues. For a fl at rate $10 delivery fee, you can choose up to 

10kg of product. Great for stock piling the pantry or sharing amongst a group of ‘bubbles.

Stay safe, well and at home. We look forward to seeing everyone’s smiling faces shortly.

Nga Mihi, 

Barker’s Foodstore & Eatery Team. 
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Have you seen the owl on the fence? He helps keep 
the birds away as Sarah, the Foodstore & Eatery 
manager is very scared of them!

ECO OL RU IM N

Dogs are welcome at the Foodstore & Eatery - there 
is a dog bowl outside! 

Autumn has arrived - have you seen all the 
leaves changing colour? 

What is your favourite thing about Easter?
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SKETCHING PAGE 

Draw some of the things that you 
love about Geraldine and the 
Barker’s Foodstore & Eatery.



BARKER’S FOODSTORE & EATERY QUIZ 
Answers: 1.a, 2.c, 3.a, 4.a, 5.a, 6.c, 7.c, 8.a

1. Where is our Barker’s Foodstore & Eatery located? 
 a. 71 Talbot Street, Geraldine 
 b. Timaru 
 c. Shaw Road, Geraldine

2. What Barker’s product is used in our Smashed Avocado from our Eatery? 
 a. Barker’s Capsicum & Apricot Chutney 
 b. Barker’s Blackcurrant & Red Onion Jelly 
 c. Barker’s NZ Beetroot Relish 

3. Barker’s of Geraldine recently launched a new product (that in our opinion really is the best!) that was on the shelves in 
our Foodstore - what was that product? 
 a. Barker’s Better Tomato Sauce 
 b. Barker’s Dry Cola Soda Syrup 
 c. Barker’s Professional Mango & Peach Chutney 

4. What menu item is NOT on our Barker’s Eatery Kid’s menu? 
 a. Baked Macaroni and Cheese with Barker’s Artichoke Antipasto 
 b. Classic Ice-Cream Sundae with a choice of Barker’s Chocolate, Wildberry, Salted Caramel, Strawberry or 
 Caramel Dessert Topping. 
 c. Hawaiian Pizza with Barker’s Apricot Mango Sauce

5. What date was Barker’s originally founded by Anthony & Gillian Barker? 
 a. 1969 
 b. 1964
 c. 1996

6. What Barker’s product is used in our Eatery’s Vegan Rocky Road? 
 a. Barker’s Professional Vanilla Coff ee Syrup 
 b. Barker’s Professional Strawberry Smoothie Base
 c. Barker’s Professional Wildberry Smoothie Base 

7. The local Geraldine Butchery that supplies Barker’s Foodstore with fresh products is located on which street? 
 a. Jollie Street, Geraldine 
 b. Shaw Street, Geraldine 
 c. Wilson Street, Geraldine 

8. Our Foodstore has recently added a new range instore - this includes creamed honey. Which region is this honey
 foraged from? 
 a. South Canterbury 
 b. Mackenzie Region
 C. North Canterbury  



VEGAN ROCKY ROAD RECIPE 

INGREDIENTS

250ml coconut oil - melted/cooled slightly 
60g coconut sugar
250g Barker’s Professional Mixed Berry Smoothie Base 140g almonds, sliced
60g walnuts
50g pistachio
60g cocoa
5g vanilla extract
40g cacao nibs
60g cranberries
90g coconut fl akes (additional for coating top)
40g puff ed rice

METHOD

1.  Melt the oil in a pan and leave to cool. 
2. Mix all ingredients together and press into a baking pan.
3. Top with toasted coconut and set in the fridge.
4. Cut into slices and garnish with freeze-dried raspberries

This is one of our staff  and customer favourites in the Barker’s Foodstore & Eatery. Recreate some of the magic with 

the recipe at home! 



COLOUR AND CUT MASK 
Colour in the butterfl y mask below, cut out your creation and attach string to the ends. 



PBJ ENERGY BALL RECIPE

METHOD 

1. On a side plate, spread Raspberries fruit preserves with the back of a spoon. Cover and freeze for approx 2 
hours to thicken.

2. Soak dates in boiling water for 30 minutes to soften, then drain.

3. In a food processor, add dates and almonds. Pulse until fi nely chopped. Add peanut butter and maple syrup 
and continue to pulse until smooth. Add oats and pulse until well combined. Ensure all ingredients are well 
combined by scraping the sides and bottom. Pulse further until all ingredients are smooth.

4. Remove jam from the freezer.

5. Scoop a tablespoon of mixture and roll into a ball. Use thumb to create an indent in the centre. Fill indent 
with approximately 1/2 tsp of thickened fruit preserve then carefully press the edges over it. Continue to roll 
in the palm of hands until it's a smooth ball, jam well contained in the centre. 

Makes: approx 18

TIP: They keep for weeks in the fridge in an air-tight container and can be frozen too.

INGREDIENTS

3 Tbsp Barker's Raspberries fruit preserve            1/2 cup roughly chopped dates, pitted boiling water, to cover
1/2 cup whole almonds                                             1/2 cup peanut butter
2 Tbsp maple syrup                                                   1/2 cup wholemeal oats

If you fi nd that you are all out of jam, you may want to take a look at www.barkers.co.nz and avoid the 

supermarket queues. For a fl at rate $10 delivery fee, you can choose up to 10kg of product. 

Great for stock piling the pantry or sharing amongst a group of ‘bubbles.’ 



Bring out the paint, dyes and glitter…the kids will love this one!
With little helpers looking for new craft ideas, decorated eggshells are sure to be a popular choice these school 
holidays. 

While you are able to dye and decorate the shells of hard-boiled eggs, these instructions step through the pro-
cess of emptying the contents of a raw egg so you can decorate the empty shell. How eggs-actly? We’ll show you 
how to blow out the contents (reserving the raw egg for your next round of baking, or scrambled eggs) and leave 
the hard shell in tact, ready for painting!

HOW TO BLOW OUT EGGS: 

1. Stick a small piece of clear or masking tape over each end of a raw egg. While this isn’t an essential step in the 
process (you may fi nd some success without using tape) it will help prevent the eggshell from cracking more than 
intended. To keep the egg stable you may wish to nestle it in a container with a paper towel.

2. Poke a small hole through the top of the egg. Using a small nail, thumbtack or needle, pierce a small hole 
through the taped end of the egg, right on the end. Twist or rotate so the hole widens slightly. Turn the egg up-
side down, use the same technique and pierce a slightly larger hole in the other end. This larger hole is where the 
yolk will come out.

3. Break the yolk. In the holes created, slide a needle/toothpick or straightened paperclip and wiggle it gently to 
break up the yolk. Move it around as if you were stirring it up, but not too forcefully otherwise you may crack the 
egg shell.

4. Blow through the small hole at the top. This will blow air into the egg resulting in the yolk being pushed out 
of the bottom, larger hole. Be sure to hold the egg over a container to catch the contents so you can save it 
for your breakfast! If you fi nd it diffi  cult to blow the egg content through the hole, try making the bottom hole 
slightly bigger. If you don’t wish to press your lips to the egg shell directly to blow, try using a short piece of straw 
over the hole fi rst. 

5. Rinse the empty shells and allow them to dry. Hold the egg with the top hole towards a running tap so the 
water runs through the inside of the shell and out the other side. This helps remove any extra pieces of yolk that 
may still be inside. If you wish to sanitise the eggs while you rinse, add a bit of soap or 
vinegar to the water. Set the eggs on a paper towel to dry thoroughly before painting or
dying (as otherwise the colours may run).

6. Decorate! Paint, glue, dye, draw….have lots of fun.

EASTER EGG CRAFTS 



FOODSTORE & EATERY MATCHING GAME 
Match the Eatery item with the correct Foodstore Barker’s product by drawing a line 

between the items. Check below for the answers! 

Answers: a.4, b.3, c.2, d.1

a. Hot Smoked Salmon Salad 

b. Garden Vegetable, Potato & Feta Fritters 

c. Coconut, Berry & Toasted Nut Granola

d. Smashed Avocado 

1. Barker’s Beetroot Relish 

2. Barker’s Blackcurrant & Boysenberries 
Immunity Syrup 

3. Barker’s Capsicum & Apricot Chutney 

4. Barker’s Professional Ceviche Dressing



Dulce de Leche Brownies
Makes: 9 large brownies or 12 smaller ones

Photo & Recipe by @lipsmackingfood.com

INGREDIENTS

8 tbsp (115g) salted butter, cubed                          170g dark chocolate, chopped
1/4 cup unsweetened cocoa powder                       3 large eggs 
1 cup white sugar                                                       1 tsp vanilla extract
1 cup fl our (or gluten free fl our)       1 cup walnuts, coarselt chopped
400g jar of Barker’s Dulce de Leche 
METHOD 
1. Preheat oven to 175°C. Line an 8-inch baking pan with baking paper or aluminium foil, making sure it 
overhangs on the sides to create ‘handles’. Place a second piece in the opposite direction, so you form a ‘cross’.
2. Grease the bottom and sides with non-stick cooking spray.
 3. Over a double boiler, melt butter. Reduce heat to a simmer and add chocolate and stir constantly until 
completely melted and smooth. Remove from heat and whisk in cocoa powder. Set aside to cool for 5 
minutes. 
4.Add eggs one at a time, beating well after each addition. Beat in the sugar and vanilla. Add fl our and be 
careful not to over-mix. Fold in nuts with a spatula. 
5. Scrape half of the batter into prepared pan. Add heaping spoonfuls of the dulce de leche evenly spaced 
over. Then gently swirl together with a knife. Add remaining brownie batter, then add remaining dulce de leche 
on top. Again, use a knife to gently swirl through.  
6. Bake for 35-40 minutes. Start checking the brownies at 30 minutes. The brownies are done when the 
center feels slightly fi rm. Remove from oven and cool completely in pan on a wire rack. 
7. Once cool, cut into squares. Store in an air-tight container at room temperature for up to 3 days. Brownies 
can be frozen for up to 2 months.

If you fi nd that you are all out of jam, you may want to take a look at www.barkers.co.nz and avoid the 
supermarket queues. For a fl at rate $10 delivery fee, you can choose up to 10kg of product. 
Great for stock piling the pantry or sharing amongst a group of ‘bubbles.’ 





Fill in the missing words 
Fill in the missing words from our Barker’s Foodstore & Eatery Flyer, answers are below. 

_________ MacFarlane and his Bridget are continuing a family 
tradition supplying __________ to Barker’s which began with his 
father Don, working with Anthothy Barker back in 1981. 

It’s been a close relationship because of the farm’s close 
proximity to Barker’s. Their _________ fi elds are only a 10 minute 
drive from the factory so it’s always been an open door policy to 
visit the farm and the bushes whenever they need to. 

Hamish believes that South __________ is ideal for growing 
blackcurrants - we use their blackcurrants to make our 
blackcurrant __________, and through the pollination of their 
blackcurrant bushes, our creamed honey. 

Craig Barrie has been a beekeeper for 35 years and together 
with his wife Leigh, has run Barrie’s ________ Ltd as a 
commercial operation with 800 hives, for over 20 years, just 
outside of ________. 

Craig feels really strongly about nuturing and caring for his bees 
and their _______, and we are partnering with them to bring you 
Creamed Honey where the bees ________ the blackcurrant crop 
while foraging for nectar from the fl owers. 

Craig and Leigh have provided the bees for the _______ 
pollination for many years and work closey with Hamish to 
ensure the _________ come into fi eld at the right time and are 
placed in ideal locations 

Becs and Emma are our delightful in house bakers who 
can turn their hands to just about anything. So, we 
charged them with trialing and ______ the recipes for our 4 
seed crackers (incoporating Pear & ___ relish) and 
Coconut, Berry & Toasted Nut Granola (incoporating 
Immunity Unsweetened Blackcurrant and Local honey) 
and now these products feature proudly on our breakfast 
and platter menus. 

After many requests we now have them conviently pack-
aged for purchase. This keeps _____ and ______ busy pro-
ducing these wonderful products along with the delicious 
selection of baked goods we have on our menu including 
Barker’s fi llings. 

ANSWERS 1. Hamish 2. Blackcurrants 3. Blackcurrant 4. Canterbury 5. Conserve 6. Honey 
7. Geraldine 8. Hives 9. Pollinate 10.  Blackcurrant 11. Beehives 12. Baking 13. Fig 14. Becs 15. 
Emma 



Tools 
* Barker’s Preserve Jars or one our Granola glass jars 
* 1/4 cup of small stones (optional)  
* Potting Soil 
* Small Succulent
* Spoon 
* Twine/ Ribbon or paint for decorating 

Method 

1. Add a layer of stones (optional) to the bottom of your Barker’s preserve jar or the granola glass jar. 

2. Next add the potting soil about a third of the way up your glass jar (if you have some on hand you can also 
add some horticultural charcoal to prevent bacteria building up). Plant your succulent in the jar and then take 
the soil, one spoonful at the time and carefully fi ll along the edges of the jar. Pack fi rmly.

3. Decorate your jar. You can tie twine around the mouth of the jar and give it a label with some care 
instructions or even a creative succulent name. If you have some paint on hand you could even try painting 
the jar to make it colourful! 

MAKE A SUCCULENT JAR

Other recycling ideas: 

Layered Salads Storage Jars Homemade Coff ee Jars

Herb Garden  Smoothie Jars Lanterns 



THANK YOU! 

Thank you for taking part in our Barker’s Foodstore & Eatery Activity Book! We 
hope you have a great Easter. 

Remember to get some photos of your creations or your family using this book and 
post on either Instagram or Facebook with #barkersactivitybook to go in the draw to 
win a Barker’s Foodstore & Eatery Gift Pack - worth $100 * (winners will be drawn on 

Friday April 24, 2020). 

If you fi nd that you are all out of jam, you may want to take a look at 
www.barkers.co.nz and avoid the supermarket queues. For a fl at rate $10 delivery 

fee, you can choose up to 10kg of product. Great for stock piling the pantry or 
sharing amongst a group of ‘bubbles.’  

We can’t wait to see your creations and activities this Easter! Have a safe Easter, 

Nga Mihi 

Barker’s Foodstore & Eatery Team 

*Terms & Conditions apply: Winners will be drawn Friday April 24, 2020. Judges decision is fi nal and no 
correspondence will be entered into. Employees of Barker’s Fruit Processors LTD are not elgible to enter this 

competition. The prize will be posted to your address unless otherwise arranged. The prize is non-transferrable, 
nor able to be exchanged for cash for any other Barker’s Fruit Processors LTD products. 


