KARAKA SYNDICATE – ROOMS 5, 6, 7 & 8
CALF CLUB INDOOR SECTION 2017
Students need to choose 3 of the following options. Baking is the only one completed at home. All other
options must be put together at school on Thursday morning – bring along what you need.
1. Foliage arrangement
-Arranged in a large jar or in a vase
-Include a variety of foliage (no flowers)
-You can include flax, leaves, ferns…
-Try to include foliage of different heights and shapes
2. Flower arrangement in an unusual container
-You can use flowers of all colours and sizes
-You might want to include some greenery too
-You may need to put a container that can hold water inside your
unusual container so your flowers don’t wilt
-Oasis will be available to purchase for 50c if you want to use it
3. Miniature garden scene
-Create a miniature garden scene of your choice (it could be of a beach, a street, a sports
field, a park, a playground, a backyard, under the sea…)
-Use natural materials: crushed shells, seaweed, small rocks, moss, leaves, gravel, twigs,
grass, dyed rice or coconut, plain coloured ice-block sticks…
-No pre-made items (all parts must be made and put together at school)
-No plastic props
-Sand for the base will be provided at school
-A4 is a good size to have it in (think cake tin, slice tin, baking tray)
4. Fruit/Vegetable animal
-Create your own animal
-You can use fresh or dried fruit, vegetables, nuts or a mixture of these
-It can be upright or lying down (bring a plate or small tray to put it on)
-Think about what it will look like (it would be good to sketch it out at home)
-All cutting, carving and sculpting must be done at school
-Use toothpicks to join parts together
-Bring your own small knife to shape and cut pieces (remember knives
cannot be taken on the school bus)
5. Baking

Pikelets

1 cup plain flour
1 teaspoon baking powder
1 egg

¼ teaspoon salt
¼ cup sugar
¾ cup milk

Sift flour, baking powder and salt into a bowl.
In another bowl, beat the egg and sugar until fluffy and thick.
Add milk to the egg and sugar mix, and then add the dry ingredients.
Mix until smooth.
Once mixed, don’t stir and rest for 5 minutes before cooking.
Cook large tablespoonful’s in a non stick or lightly greased pan, on a moderate heat until
bubbles form and burst. Ten turn over and cook the other side.
Pikelets should be light golden colour.
Make approximately 16
(Judges require 3 pikelets on a plate covered with cling wrap).

