How can | use this with my children?

This easy recipe is perfect for using with
your children. With clear instructions, the
recipe is easy to follow and complements
any Geo the Giraffe activities.

How does this help my children’s learning?

Baking is a lovely way to help your child’'s
learning in a fun way. This simple recipe is
ideal for supporting your child measure and
weigh ingredients and read a scale.

Parent Guide 3

Ideas for further learning:

Children can use maths skills in a real-life
situation, as they measure the ingredients
out carefully, read the scales and set the
timer. Also see science at work as they see
how temperature can change the ingredients.
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Apricot and Chocolate Chip Ice Lollies

Ingredients
6 ripe apricots

1 banana

200ml almond milk
(or another milk
alternative)

2tbsp natural yoghurt

25g milk
chocolate chips

Equipment
blender

large measuring jug
wooden spoon

ice lolly moulds

Method /

1. Chop the apricots and banana into
small chunks.

2. Place the apricots, banana, almond milk
and yoghurt in to the blender and blend
until smooth.

3. Pour the mixture into a large measuring jug
and stir in the chocolate chips.

4. Divide the mixture between the ice lolly
moulds and place in the freezer for 5 hours
(or until the lollies have frozen).

Tip: Put the ice lolly moulds towards the
back of the freezer —it's colder here so the lollies
will freeze faster.

Did You Know?

While a giraffe's diet mainly consists of leaves
and twigs from acacia trees, they also eat
wild apricots.

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained within
this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situation. It is your
responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You are responsible for
carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health and safety of your group or
environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking the activity or activities referred to
or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to do so and that you or the organisation you
are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that ingredients or materials used might cause allergic
reactions or health problems and to ensure that you are fully aware of the allergies and health conditions of those taking part. If you are unsure, always speak to
a suitably qualified health professional.
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If you enjoyed this resource, why not try...
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Writing
Instructions
Recipe

Recipe Writing
Frames Pack

If you need us, just get in touch -
contact twinklcares@twinkl.co.uk
visit twinkl.com/parents
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https://www.twinkl.co.uk/twinklcares
https://www.twinkl.co.uk/twinklcares
http://www.twinkl.com/parents
https://www.twinkl.co.uk/resource/t-t-1176-recipe-template
https://www.twinkl.co.uk/resource/t-t-2362-food-themed-a4-page-borders
https://www.twinkl.co.uk/resource/t-t-18355-writing-instructions-recipe
https://www.twinkl.co.uk/resource/t-t-253155-recipe-writing-frames-pack

