
Being kind to others is
something easy you can do, that
can help you and everyone
around you feel better.

Give these a go - try to do one of
these things every day this
week, see how you feel... 

Smile at someone                    

Do a chore for someone         

Make a drink for someone      

Draw a picture for someone                              

Make someone laugh 

Take care of your pet 

Tidy your bedroom 

Share with someone 

Donate old toys to charity
 

Give your time to someone 
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A story of kindness, and one
that all of the team at Fortis
loves dearly, Shirley Hughes'
Dogger is the perfect book for
this week's story time. You can
watch along too over on
https://www.youtube.com/watc
h?v=jNOYgRf5jes 

STORY TIME
THE KINDNESS 

TICK LIST

For some, family members and
friends live away and you don’t
get to see as often as you
would like, why not send them
an IOU hug ! 

Create your own big hug card
for someone you miss very
much, or craft a hug token for     
them, so the next time they see
you they can cash it in. 

Ingredients
100g caster sugar
100g very soft butter
100g self-raising flour
2 eggs
1 tsp vanilla extract

For the icing
200g very soft butter
200g icing sugar
food colouring, sprinkles,  
or marshmallows

Let the cakes cool
completely in the tray.
Pipe icing onto each
cake and decorate with
marshmallows or
sprinkles

Method
1.  Ask a grown-up helper to turn the oven on
to 180C/160C fan/gas 4. Put a paper case in
each bun hole.
2.  Put the sugar and butter (it must be soft
or you won’t be able to mix it properly) in a
bowl and mix it together. Sift in the flour.
3.  Break the eggs into a separate bowl
(spoon out any bits of shell that fall in) and
add them to the bowl with the vanilla. Mix
everything together.
4.  Divide between the cases using a spoon,
scraping it off with your finger. Ask a grown-
up helper to put the tray in the oven for 20
minutes.
5.  Mix the butter and icing sugar to make a
creamy icing. Add colouring, if you like. Push
an icing nozzle into an icing bag, then scoop
in the icing.

CUPCAKES
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