
+ 20 FUN ACTIVITIES  

to keep children busy all summer long.

Ages 5 to 9



About Breakfast Club of Canada

Founded in 1994, Breakfast Club of Canada works with partners 
from all sectors to help children access a nutritious breakfast 
and reach their full potential.

Currently, we help reach more than 500,000 children in over 
3,000 programs in academic and community settings across 
the country.

We rely on a dedicated network of private and public 
supporters, which allows us to maintain and expand our 
operations and brings us closer to our ultimate goal:  
breakfast for every child, every day.

Help us make a difference in even 
more young lives by donating now.
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scan me!



About the BCC’s Summer Fun Pack

This Summer Fun Pack was designed to provide a series of fun 
adventures for children to enjoy during the summer months. 
The creative activities it contains can be done independently 
or as a family.

Table of contents 

1 - Summer Cooking Recipes 

2 - Colouring and Drawing Pages  

3 - Games and Activities  

4 - Crafts 
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Thank you to our longstanding partners
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SUMMER 

COOKING RECIPES

Adult supervision recommended.  
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Be sure to try these easy-to-make recipes 

that your family and friends will gobble up in no time!

See our cookbook 
for more delicious and 

nutritious recipes.



INGREDIENTS  

(FOR 1 PIZZA)

Breakfast 

Pizza  

Photo credit: Nutrimini

1 mini watermelon disc, about 

8 inches (20 cm) in diameter, 

sliced approximately 1 inch 

(2.5 cm) thick

½ c. (125 mL) vanilla-

flavoured Greek yogurt

½ kiwi, sliced

1 or 2 strawberries, sliced

12 a dozen fresh blueberries

¼ c. (60 mL) mixed granola

1–2 Tbsp. (15 mL–30 mL) 

desiccated coconut
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Spread half of the yogurt on top of the disc.

Top with kiwi, strawberries and blueberries.

Sprinkle granola and coconut over top.

Serve with the remaining yogurt on the side.

PREPARATION TIME - 10 MINUTES 

by Nutrimini
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Peel bananas and slice crosswise into halves.

Insert wooden sticks about 5 cm (2’) into end of 

each banana piece.

Spread thickly with peanut butter and roll in Rice 

Krispies cereal. Eat immediately or cover with 

plastic wrap and freeze. Thaw frozen bananas about 

5 minutes before serving.

* In keeping with good allergy practices, we remind 

you to be aware of allergens and to check labels 

on any packaged goods used. This recipe has been 

tested using Kellogg’s products. Results with other 

products may vary.

 Rice Krispies Brown  
Rice cereal

Firm ripe bananas

Wooden sticks

Peanut butter

INGREDIENTS  PREPARATION TIME - 5 MINUTES

Banana 

Pops 

By Kellogg’s
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Pour yogurt into a bowl.

Gently mix the strawberries and pineapple 

into the yogurt.

Add the unsweetened shredded coconut.

Pour the mix into cups or molds.

Add the popsicle sticks or bottom of the molds.

Freeze for a few hours until solid. 

Enjoy your tropical popsicles!

Danone Creamy

Fresh strawberries cut into 
small pieces

Fresh sliced pineapple

Unsweetened shredded 
coconut - optional

Fun popsicle molds - you can 
also use wooden sticks and 

small cups

INGREDIENTS  PREPARATION TIME - 5 MINUTES

FREEZING TIME - 4 HOURS

Tropical 

Yogurt 

Popsicles    



9

INGREDIENTS  PREPARATION TIME - 5 MINUTES

In a blender, add all the ingredients and blend for 1 to 2 

minutes until completely smooth and creamy.

For a regular smoothie, pour into a cup and serve. 

For a fun option, pour the smoothie into popsicle 

moulds and place in the freezer for at least 4 hours.

2 oranges, peeled and 
roughly chopped

1 banana

½ cup water

¼ cup pineapple, frozen

¼ cup mango, frozen

¼ cup cucumber, diced

¼ cup plain Greek yogurt

¼ cup ice

Sunshine 

Smoothie  
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INGREDIENTS 

YIELD: 4 SERVINGS  

1 ripe banana

1 egg, lightly beaten

⅓ c. (75 mL) applesauce

1 c. (250 mL) milk

2 Tbsp. (30 mL) maple syrup

1 tsp. (5 mL) vanilla

1 c. (250 mL) oats

1 c. (250 mL) whole wheat 
flour

1 tsp. (5 mL) baking powder

1 tsp. (5 mL) ground 
cinnamon

Mash the banana. Peel the banana and place it into your 

mixing bowl. Then use a fork to mash it down.

Mix the wet ingredients. Add egg, applesauce, milk, 

syrup and vanilla to the bowl the mashed banana is in. 

Stir until all ingredients are blended together.

Add the dry ingredients. Add oats, flour, baking powder 

and cinnamon. Stir until they are blended but try to not 

overmix.

Cook the pancakes. Pour ⅓ c. (75 mL) batter into a 

prepared frying pan and cook on medium heat for about 

4 minutes. Once the first side is cooked, flip over with 

a spatula. Cook the second side for an additional 3-5 

minutes. Move to a plate.

Repeat with remaining batter. If you have a large pan 

you can cook more than one pancake at once.

PREPARATION TIME: 5 MINUTES

COOKING TIME: 15-25 MINUTES

“Out of 

this World” 

Oatmeal 

Pancakes 

by Noelle Martin 

from Motherhood and Meals
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Let your imagination run wild 

with these fun colouring and drawing pages. 

COLOURING 

& DRAWING PAGES

The possibilities are endless!



MANDALAMANDALA
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COLOURCOLOUR
Walk in the Forest
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COLOURCOLOUR
Pinwheel
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DRAWDRAW
Your Favorite Breakfast!
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DRAWDRAW
My Perfect Summer!

Rules: Use this page to draw three pictures of what would make  
(or did make) this summer the best one yet!
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COLOURCOLOUR
Around the World

By Air Canada foundation
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Some of these games can be played indoors, 

some outdoors — either by yourself or with your friends!

GAMES

& ACTIVITIES

Have fun!
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ROLLROLL
a Club’s Character

Rules: Here’s a fun way to create a kooky character all your own!  
Find a six-sided dice and roll it to find out what each feature should look like. 

Proceed row by row. For example, if you start by rolling a 2, draw a large eggplant 
for your character’s body. Then keep going to add eyes, mouth and so forth.
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ROLLROLL
a Club’s Character

Draw your Club’s character bellow.
Once you get to the end, colour in your character any way you want!
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FINDFIND
the Missing Ingredient

What’s missing to finish off this a-maze-ing breakfast recipe? 
Connect the secret ingredient on the left with the delish dish on the right.
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I SPYI SPY
in My Neighbourhood

Make the most of the sun this summer! Take this sheet with you and 
check off each object you spot. Can you find them all?
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SPOTSPOT
8 Differences

Unlike these two pals, lots of kids don’t get a healthy breakfast in the morning. 
Every donation to Breakfast Club of Canada makes a difference  

in helping them get ahead in school — and in life!
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SEARCH AND FINDSEARCH AND FIND
Mega Brunch

Look carefully to find all the foods at the bottom of this sheet in the illustration 
below. Remember to check off the box for each food you find. Bon Appétit!
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COMIC STRIPCOMIC STRIP

Come up with an adventure for our Superfruits!
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Time to get crafty!  

Use what you create yourself  

or give them as gifts to your besties! 

CRAFTS

Some adult supervision 
required
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WATERMELONWATERMELON
Paper Fan

Use your watermelon fan to stay cool all summer long!

MATERIALS - ADULT SUPERVISION REQUIRED 

STEP 1 - PAINT THE PLATE 

STEP 2 - MAKE THE FAN 

• White paper plates 

• Green, pink and black paint  

• Paintbrush 

• Large craft sticks 

• Cotton swabs 

• Clear adhesive tape 

• Stapler 

• Flip the paper plate over so the bottom is facing up.

• Paint the centre of the plate with pink paint and the rim 

of the plate in green, leaving an empty space of about 2 

cm between the two colours.  

• Once the paint is dry, use a cotton swab to make black 

dots in the centre of the plate and let dry.

• After it has dried completely, fold the paper 

plate in half, with the painted side out.

• Insert a large craft stick between the two 

folded sides of the plate, at the midpoint of 

the semicircle, leaving half of it inside the 

folded plate and half sticking out to serve as a 

handle. 

• Secure it with adhesive tape.

• Staple along the outer rim of the plate to close 

up the edges. 
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THE CLUB THE CLUB 
Rainbow Paper Flower

MATERIALS - ADULT SUPERVISION REQUIRED 

STEP 1 - CREATE THE PETALS

STEP 2 - ASSEMBLE YOUR FLOWER

• Scissors 

• Glue

• Cut out the six coloured circles on page 35. 

• Fold each circle in half.

• Lightly apply glue to one side of each of the folded 

circles. 

• Then place the half circles around the flower bud 

on page 29, making sure that the open sides of your 

half circles are pointing away from one another.

• Colour in the rest of the flowers with rainbow 

colours, and you are done!
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FORTUNE TELLERFORTUNE TELLER
Have a blast creating your own fortune teller and use it over and over again at home 

or once you’re back to school. Amaze your friends, astound your family!

Write
your fun

fortunes in
these

spaces.

1. Cut here

2. Fold up like this

1

2

34

1 2

38

7

6

4

5
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HANDPRINTHANDPRINT
Parrot

MATERIALS - ADULT SUPERVISION 

REQUIRED 

STEP 1 - CREATE THE “FEATHERS”

STEP 2 - ASSEMBLE YOUR PARROT

• Pencil

• Scissors 

• Coloured paper or blank paper that 

you can colour in later

• Glue

• Place your hand on a sheet of paper and 

draw an outline around it.

• Repeat at least five times. Either use 

differently coloured sheets of paper, or 

colour them in yourself — the brighter, the 

better!

• Cut out your handprints around each outline.

• Tip: Give one of your hands a little longer 

arm and glue on first.

• Start by colouring in the parrot’s body page 34.

• Glue your coloured handprints on top of each of 

the lines. 

• You’re done and have something to “squawk” 

about!
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Share your artwork and activity ideas 

with the Club on social media!

@BreakfastClubDejeuner  

@breakfastclubcanada



www.breakfastclubcanada.org
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