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Father’s Day is a day to celebrate the special
males in your life.
That may be Dad, Step Dad, Guardian,
Grandfather, Friend, Brother or Uncle.
On Father’s Day take some time to do something
nice for your special person and show them just
how much they mean to you!
We have put together some simple ideas for
breakfast, lunch, morning or afternoon tea,
which you might like to prepare for your own
Father’s Day celebration.

Father’s Day Breakfast

Father’s Day is the perfect day to give Dad
the morning off and make him breakfast. It
doesn’t have to be fancy. A nice cup of
coffee or tea, a bowl of cereal or toast is
always a lovely treat. If you have an adult to
help, maybe try making an omelette or
pancake’s. You can serve breakfast in bed
on a tray or set the table and be Dad’s
personal waiter. Dad will love it!
Perhaps make a menu and let Dad choose
exactly what he would like to eat. Whatever
you decide to do, have fun with Dad and
make him feel special.

Making a cup of instant coffee or tea
You will need:

Kettle

Coffee
OR
Tea

Cup

Spoo
n

Sugar

Milk

What to do:
1.Fill
kettle
with
water

2.Turn kettle
on to boil

3.Wait
until
boiled

4.Prepare
cup with tea
or coffee

5.Pour
boiled
water into
cup (be
careful it
is hot)

6.Stir

Father’s Day Breakfast
Preparing a bowl of cereal
You will need:
A bowl
A spoon
Cereal
Milk
Put cereal in a bowl.
Add milk.

Making toast
You will need:
Electric toaster
A plate
A knife
Sliced bread
Butter or margarine
Toast toppings such
as Vegemite, honey, jam, peanut butter, cheese, tomato, cold meat
1. Plug in the toaster and turn the power on.
2. Place the sliced bread in the toaster. Push the toaster control
down. When the toast ‘pops’ it is ready.
3. Switch the toaster off at the power and then remove the toast.
4. Put the toast on the plate and spread with one teaspoon of butter
or margarine.
5. Add a topping to your toast. Maybe ask Dad what he likes if you’re
not sure or give him a menu the night before

Making Your Own Menu
You will need:
Paper
Textas or pencils
Scissors
Sticky tape
Decorations such as flowers, pictures from magazines or cards, fabric
and wool
Have a look in the fridge and cupboard and see what you have.
Use the things you have to create a Father’s Day Menu.
Write the list of things available on a piece of paper and use your
imagination to decorate your menu, or use the menu below to help.
_______________________________________________________________________________

Father’s Day Breakfast Menu
Please tick your selection
Tea ☐
Coffee ☐
Sugar ☐ Number of teaspoons of sugar ☐
Milk ☐
Cereal: Rice Bubbles ☐ Muesli ☐ Weet-Bix ☐
Milk ☐
Toast: Number of pieces of toast ☐
Butter ☐
Jam ☐ Honey ☐ Vegemite ☐ Cheese Slice ☐

Breakfast Omelet

To help you make this recipe you can watch:
https://www.youtube.com/watch?v=-ZnK6OgRqqY - Cheese Omelette /
Easy Breakfast Recipe OR
https://www.youtube.com/watch?v=zglsDdaBf4g - How to Cook a
Delicious Egg Omelette: Easy Recipes for Kids & Adults
You will need:
Fry pan
Mixing bowl
Whisk
Wooden spoon
Egg lift/ spatula
2 Eggs
2 Tbs cold water
1 Tbs butter or margarine
½ Tsp Pepper & salt
Fillings (use whatever you have available in the fridge):
Cheese
Mushroom
Tomato
Corn
Cold meat (chicken, ham, salami, bacon)
Spinach leaves
Capsicum
Olives
1. Whisk eggs, water, salt and pepper.
2. Place fry pan on medium heat and add butter to melt.
3. Tip egg mix into the fry pan and stir gently with a wooden spoon
until the egg mixture begins to set.
4. Sprinkle fillings such as ham, cheese & tomato on top of the
omelette.
5. Using an egg lift or spatula fold the omelette in half and cook for a
few minutes.
6. Slide omelette out of the pan and onto a plate to serve.

Breakfast Pancakes

To help you make this recipe you can watch:
https://www.youtube.com/watch?v=LWuuCndtJr0 - How to Make Easy
Pancakes | Allrecipes.com OR
https://www.youtube.com/watch?v=Db6SYxAfmPM - How to Blueberry
Pancakes - Best Method for Blueberry Pancakes
You will need:
Fry pan
Mixing bowl
Whisk
Measuring cups
Pastry brush
Egg lift/ spatula
1 Cup SR Flour (sifted)
1 Tbs sugar
1 Egg (lightly beaten)
¾ Cup milk
3 Tbs Butter or margarine (melted)
1. In a bowl mix flour and sugar.
2. Beat in the egg and milk a little at a time until batter is smooth and
lump-free.
3. Spay pan with oil and place on medium heat.
4. Pour 1/4 cup measures of mixture into the pan for each pancake.
5. When large bubbles form on the surface, flip the pancake over with
egg lift or spatula and cook until lightly golden on each side.
Serve with Dad’s favourite topping (use whatever you have available
in the fridge):
Sugar & lemon
Jam
Strawberries
Banana & maple syrup

Baked Beans and Eggs on Toast

You will need:

Toaster
Fry pan
Saucepan/microwave
Bread or Roll
Eggs
Baked Beans
Butter
1. In a small pot on the stove top or a heatproof bowl in
the microwave, heat your bean.
2. In a frypan on the stove top, heat a little butter until
melted and then crack in your eggs. Cook until whites
are set.
3. Cook your toast and butter it.
4. Place toast on a plate and top with beans and eggs.

Father’s Day Lunch

Sandwich, wrap or roll
To help you make this recipe you can watch:
https://www.youtube.com/watch?v=03DtyvnzR9U - Healthy Club Sandwich
for Kids | Lunchbox Recipe OR https://www.youtube.com/watch?v=pXe_WtQu4E - How To Make A Sandwich Wrap

You will need:
Chopping board
Sharp knife
Butter knife
2 slices of bread, a roll or a wrap
Butter or margarine
Fillings (use whatever you have available in the fridge or pantry):
Cheese (sliced or grated)
Boiled eggs (mashed or sliced)
Cold meats (chicken, ham, salami)
Tin tuna or salmon (drained)
Tomato
Grated carrot
Lettuce
Cucumber
Spinach leaves
Onion
Avocado
Mayonnaise
Tomato sauce
Pepper & salt (just a little bit)
1. Butter your bread, roll or wrap.
2. Prepare your fillings (slice tomato, lettuce, cucumber etc).
3. Assemble fillings on your bread, roll or wrap.
5. Add a sprinkle of pepper and salt.
6. Pop on the top slice of bread, roll or roll up the wrap.
7. Cut in half with a sharp knife and serve.

Homemade pizza

To help you make this recipe you can watch:
https://www.youtube.com/watch?v=i5eMFxMPuoo - How to make 2ingredient pizza dough recipe OR
https://www.youtube.com/watch?v=tAt3oo1i-lE&feature=emb_title Video of 15 minute pizza NO YEAST.
Other ways you can make
pizza: Instead of making the
dough you can use as a
base–
Bread slice or roll
Pita bread
Muffin
Puff pastry
Toppings (use whatever you
have available in the fridge or pantry):
Tomato for base (passata, tomato puree, fresh sliced tomato, tomato
paste)
Grated cheese (mozzarella, cheddar or tasty)
Cold meat (chicken, ham, salami, bacon)
Olives
Anchovies
Pineapple
Capsicum (red & green)
Onion
Mushrooms
1. Put your oven on to 240oC
2. In a bowl mix flour, yoghurt, pepper & salt to form dough.
3. Turn dough out onto a floured surface (sprinkle flour on a clean
bench).
4. Knead dough until it is soft and smooth.
5. Prepare desired pizza toppings.
6. Cover your baking tray with a piece of baking paper and spray with
oil.
7. Sprinkle dough with extra flour and roll to fit your tray (your
dough should be about 1cm thick).
8. Place rolled dough onto prepared tray.

9. Spread tomato passata, puree, paste or assemble tomato slices
onto pizza base and top with grated cheese.
10. Add your toppings and sprinkle with a little more cheese.
11. Carefully put your pizza in the oven and cook until base is golden
brown and the cheese has melted (around 20 minutes).
12. Cut into slices and enjoy!

Father’s Day
Morning or Afternoon Tea

Dad’s love a chance to sit down and take a quick break … morning or
afternoon tea is the perfect time to do just that!
It can be as simple as a cup of tea or coffee and a biscuit or you could
try making a delicious platter.

Savoury Platter
A platter like this is a delicious treat to graze on and it’s healthy too!
You could even include dad’s favorite dip to go with crackers and
vegetable sticks. Combine fruit, cheese, vegetables, dips, cold meats,
bread and crackers to make a delicious lunch or afternoon tea.
You will need:
A platter, cheese knife and any
combination of Dad’s favourite
things from the list below
Cheese
Dip
Fruit
Vegetable Sticks
Cold Meats
Greek Yoghurt
Honey
Olives
Pickled Vegetables
Gherkins
Crackers
Bread
Toast
Pitta Bread

Fruit Platter
A fruit platter is a delicious treat to graze on. Any fresh or dried fruits
can be used. You could even include some choc dipped strawberries.
Dad will love it!
You will need:
Chopping Board
Sharp knife
Bowl
Spoon
Platter or wooden board
Fruit (use whatever you have available fresh or dried)
Strawberries
Blueberries
Raspberries
Apple
Orange
Banana
Kiwi fruit
Grapes
Watermelon
Cantaloupe
Dried apricots
Dates
Figs
1. Wash and dry the fruit.
2. Cut the fruit into bite size pieces or slices.
3. Mix the yoghurt and Nutella together until smooth and creamy to
make a dipping sauce for the fruit.
4. Place the bowl of dipping sauce in the middle of the platter and
arrange the fruit around it.
5. Enjoy with Dad!

Biscuit and Chocolate Platter
A sweet platter is a nice way to share the afternoon with someone
special paired with a cup of coffee or tea (see instructions on how to
make).
You will need:
Plate
Tongs (so you are not using your
hands to place food item on
plate)
Packet of biscuits and/or
chocolate

1. Take a clean plate or platter
2. Open your biscuits and /or chocolates and arrange
them on the platter
3. Enjoy with a cup of tea or coffee

