
cELEBRATE CHILDREN’S DAY

first SUNDAY IN MARCH

Kia ora
Let’s celebrate national Children’s Day in Aotearoa. You are  
New Zealand’s taonga (treasure) and this is your special day!

This activity booklet has some cool things you can do with the adults 
in your life on Children’s Day and other days throughout the year. 
Children’s Day is on Sunday 4 March 2012, and our key theme is to 
treasure and love our family and wha- nau.

So make sure you think of all the special people in your life and give 
them lots of hugs, all the time!
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Just like you, pets need  
lots of love and hugs. 1
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CONNECT THE DOTS AND...

trEASURE our pETS Huraina te K0-rero Muna

CRACK THE SECRET  
trEASURE CODE Huraina te K0-rero Muna

Help Jess and Patch crack the secret code, add up the numbers below,  
and write your answers in the ‘Equals’ space. Then find the letter number 
and write it in the secret code word space. Try making up some more 
secret words using this code and share them with your friends.

2+1 4+46+310+24+09+92+311+34+152+20+119+6

Equals

SECRET CODE WORD

A=1, B=2, C=3, D=4, E=5, F=6, G=7, H=8, I=9, J=10, K=11, L=12, M=13, N=14, O=15, P=16, Q=17, R=18, S=19, T=20, U=21, V=22, W=23, X=24, Y=25, Z=26

THINGS THAT I ...

trEASURE THE MOST!
Huraina te K0-rero Muna

Write down, or draw the things you 
love most. Share your picture with your 
family. Its fun to talk about things that 
are precious to us.



RUA’S LOVE HEART
SHORTBREAD

One of Rua’s favourite things is baking with 
his Mum. This week he’s going to prepare and 
make Shortbread for Sunday lunch and he’s 
very excited about it! 

Why don’t you ask an adult to help you 
prepare this yummy treat.

What you’ll need: 
•	 450g butter, softened 
•	 200g caster sugar 
•	 2 teaspoons vanilla extract 
•	 500g plain flour

1.	 Preheat the oven to 180 C. 
2.	Cream the butter and sugar until it’s fluffy. 
3.	Stir in the vanilla, add the flour and then 

mix well. 
3.	On a lightly floured board, roll out the mix  

to a 1cm thickness.
4.	Use your heart cut out on this page to make 

shortbread shapes.
5.	Place them on a greased oven tray and bake 

for 10 to 12 minutes. 

Shortbread is great on 
picnics and for tea parties.
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