
Rainbow fruit skewers

What you need: 

 •  Wooden skewers
 •  Fruits of your choice 

1. 

2. 

Prepare your fruit by washing it and then hulling the strawberry 
and chopping up the mango, pineapple and kiwi into chunks.
 
Then simply take your wooden skewer and thread the fruit into
rainbow order!
 
If you don’t have any skewers why not arrange your colourful
fruit into a rainbow instead? 
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If you would like to create a rainbow we suggest using :  



Pinwheel sandwiches 
These are a great way to make sandwiches 
      more fun, ideal for picnic parties!

1. Trim the crusts off your bread.

To help with rolling, use a rolling pin to slightly flatten your bread.

Butter one side.

Add your fillings – thin ingredients such as marmite, cheese, ham 
and salad help to make the rolling easier.

Now the fun part! Roll up your sandwich as tightly as you can into a
long sausage.

Leave to set in the fridge for around one hour.

When ready cut each roll into slices about 2cm thick. 
(Make sure to cut off any excess filling on the end pinwheels!)   

2. 

3. 

4. 

5. 

6. 

7. 
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What you need:

 • 4 slices of the bread of your choice
  (thinner slices make rolling easier)

• Butter (or equivalent) • Fillings of your choice
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Jam jar veggies

Cheesy dip

What you need: 
• 250g cream cheese
• 2 tbsp milk
• 2 spring onions, finely 
chopped
• 1 tbsp chopped parsley
• 1 tbsp chives
• Salt and pepper

Step 1: Mix the cheese and 
milk together until smooth.

Step 2: Add the other 
ingredients and give your 
cheese dip a stir!

Hummus

• A food blender / processor
• 1 x 400g tin chickpeas
• 2 small garlic cloves
• 2 tbsp tahini
• ¾ tsp salt
• 4 tbsp water
• 2 ½ tbsp lemon juice
• 2 tbsp olive oil

Step 1: Drain the chickpeas.

Step 2: Peel the garlic.

Step 3: Put all ingredients 
into the food processor.

Step 4: Whizz to a smooth 
paste and serve.

If you have some empty jam jars they are perfect for our party picnic 
recipes because they are so easy to transport and use. However, any 
container will work if not. Simply prepare the veggies and dips, place 
inside and pop the lid on.

What you need: 


