
Super-Sweet  
Easter Craft Activities

[Eggs-clusively from]



The Easter holidays are very nearly here. 

Many of us can enjoy a break away from the usual routine and take advantage of the longer 

and brighter days. 

And it’s an egg-cellent opportunity to spend some quality time with the kids! 

Kids of all ages will love getting crafty with our fabulous trio of Easter inspired projects. We 

have prepared colourful, printable templates and easy-to-follow instructions for each craft 

activity. 

Our Baby Chick Easter Decorations are just so adorable. Why not get the whole 

family involved, to make a nest full? Piled into a pyramid, our Baby Chicks will add a super 

cute touch to your springtime decorations. 

Our Bunny Rabbit Pen and Pencil Holder is simple to make and so sweet. 

And do you know what? It’s actually really practical, too. The perfect place to stash away 

all those odds and ends, our Bunny Rabbit holder makes a fun little gift. And it’s much less 

calorific than a chocolate egg!

Our Bunny Box is beyond cute and will give younger children a safe storage place – 

on your family’s Easter Egg Hunt - for their mini eggs. And, if you have a little extra time 

on your hands over the holidays? Why not rustle up some Chocolate and Prune 
Truffles as an Easter gift for your friends and family? Our Bunny Box is a fun way to 

present them.

Homemade gifts – especially ones as delicious as these – are certain to be welcomed by friends and 
family members, alike. And these deliciously chocolatey no-cook prune truffles are deceptively simple, 
too. In fact, the trickiest thing about them will be giving 
them away!

These delicious choccies are so simple to make and will 
keep well, in the fridge. Using a food processor, blend 
together 200g of Sunsweet prunes with 100g of your 
favourite nuts. Add a few tablespoons of cocoa powder 
and a tablespoon of olive oil. Blend again, briefly, until 
the mixture starts to come together. Shape the prune and 
nut mixture into balls. Chilling the balls for a while will 
make the final step easier. Melt 100g of good quality dark 
chocolate and, working quickly, use it to coat the truffles. 
Make sure the truffles are completely set before packing 
them into pretty boxes.

Chocolate and Prune Truffles Recipe














