


Faster Bunny ABCS

Connect the dots by following your ABCs
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Draw (Zxediaoe):

= There is a butterfly next to the frog

= There are some apples on the tree located on the right
= There is a duck swimming in the pond

= There are two birds flying next to the sun

= There is a cat climbing the tree located on the left

Colour (Xpwpdartios:

= The spotty( e BoUAeg) egg is red and

- Thesunis and

= Theshy is

= The trees are brown and dark green.

= The pond is dark blue.

= The flowers(ta AouloubLa) are and

= The stripy ( L€ piyec)egg under the tree is and m
= The Easter bunny is

= The rainbow( 10 oupadvio 16£0) is co! wurful.

= The stripy egg on the pond is red and blue.

= Colour the rest of the picture as you want. Xpwpdtioe tv undroutn ekdva Onwg OeC.




Vocabulary

there is/are=undpxetl/undpyouv

butterfly= netadoléa
frog= Batpoayog
apples=pnAa
tree=56£vtpo

on the left=ota aplotepa
duck= nama
swimming=mnou KOAUUTAEL
pond=AtpvoUAa

birds= mouvAwa
flying=ntou netave

next to=6inAa oe
sun=nAwog

cat=yata

climbing=mouv okapdpaiwvel

on the right=ota 6efLa



Find the words below
in the grid to the left
Rabbit
Spring

Jelly Beans
Lily
Pattern
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aster Grossord

lamb.basket,cross.egg,painting,bunny,tulip,jelly bean, daffodil,chick
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350g flour

/For yeast mixture(yia to uslyua\ 1 teaspoon salt

™e payLag):

1 tablespoon(koutaALd tng
oourag) dried yeast(Enpn poytd)

1 teaspoon( KOUTOALA TOU
YAukoU) sugar

50ml milk

\_

1 teaspoon mixed spice(peiypa
LI OPLKWV)

1 teaspoon cinnamon(kaveéAa)

1 teaspoon nutmeg(pooyxokdpudo)

on Good Friday ﬁ'the buns: \

50g sugar

50g butter

legg

25g currants (raisins)(mad)iésq&

Instructions

Pour(piée) the warm milk and the warm water into a bowl.

Add(npooBeoe) the sugar, yeast and 100g of flour. Leave for 20 minutes in a
warm place.

Sift(kookiviog) 350g of flour, 50g of sugar, salt, mixed spice, cinnamon and
nutmeg.

Melt(Awoe) the butter in a saucepan.

Beat (xtUma)the egg. Add the butter and the egg to the yeast mixture. Add the
flour mixture, the currants and the mixed peel.

Stir(avakatee) the mixture well.

Knead({Upwoe) the dough with your hands for 10 minutes.

Divide(xwploe) the dough into 12 pieces.

Place(tomoBétnoe) the buns on a baking tray.

Cover(kaAue) the buns with a towel. Leave in a warm place for 45 minutes.
For the topping(smkdAun)), mix 1/2 cup (60 grams) of confectioners (powdered or
icing) sugar({axapn axvn) and 1 tablespoon of milk or cream.

Place the glaze(yAdoo) in a paper cone or a small plastic bag. Cut the end of the
cone or bag and pipe a 'cross' on the top of each bun.

Put the buns in the oven (190°C). Bake for 15 to 20 minutes.

ISLCollective.com




