
Hi all,  

We hope that you are keeping well! Why not host a fun Easter themed breakfast party for you 

and your family. Make some yummy Easter bunny pancakes, berry smoothies and even make 

some bunting to add to your lovely Easter breakfast party. 

 

Remember wash your hands before and after baking! 

We hope you have a lovely Easter and stay safe!  

Enjoy!! 

Ms. Mannion/ Ms. Loughnane 

 

Firstly, why don’t you make your own handmade invitations inviting your family members to 

your Easter party. 

All you need is paper and colours, which you all have in your pencil cases. Here are some 

examples for you to copy and write from. 

 

 



 

 

 

 

 

 

 

 

 

 

  



Now to make a fun Easter breakfast! 

Easter Bunny Pancakes!! 

 

  

What you need: 

• 50g self-raising flour 

• 50g wholemeal flour 

• 2 small eggs 

• 150ml milk 

• Oil, for frying 

• A few raisins for bunny paws, to serve (optional) 

• 30g banana (cut into rounds for the tails) 

How to make: 

1. Put both the flours into a large bowl and whisk to break up any lumps. Add the egg yolks 

and a little of the milk, whisking to a thick paste. Add the remaining milk, a splash at a 

time, to loosen the batter. 

2. In a separate bowl and using a clean whisk, whisk the egg whites until they hold stiff 

peaks. Gently fold the egg whites into the batter with a spatula, trying to keep in as much 

air as possible. 



3. Heat a large non-stick pan over a medium heat and carefully wipe it with some oiled 

kitchen paper. Using a large spoon, add a generous dollop of batter to the pan in a round, 

for the bunny body. Add a smaller round for the head, two small ovals for feet, and two 

long thin strips for ears. Fit all of the bunny components into the pan, or cook them in 

batches. 

4. Flip the pancakes after a minute or two, once the edges are set, the base is golden 

brown and bubbles start to pop on the surface. Cook for another minute until golden 

brown. 

5. Put the bunny body in the middle of the plate, position the head, ears and feet just 

overlapping to look like the back of a bunny. Add a banana slice for the tail, and raisins 

(if using) for the feet pads. 

6. Repeat with the remaining batter. Decorate with extra chopped fruit, if you like. 

A Berry Delicious Smoothie to go with your yummy pancakes!! 

 

  

What you need: 

1. 1 small ripe banana 

2. About 140g blackberries, blueberries, raspberries or strawberries 

3. Apple juice or mineral water, optional 

4. Runny honey to serve 

 



How to make: 

Slice the banana into your blender or food processor and add the berries of your choice. Whizz 

until smooth. Add in water or juice to make the consistency you like. Toss a few extra fruits on 

top, drizzle with honey and serve. 

  

Make some fun bunting to add to your lovely party!!! 

  

 


