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Hello ©

This is a booklet of things for you to do
at home.

We know Christmas and New Year
can be a tricky fime.

This book has some things to do to
help pass the time.

If you are bored or feeling low you
can have a go at some of the puzzles
or colouring in.

This can help you breathe slower and
feel calmer.

Can you spot 6 Christmas card designs

coloured by advocates?
Look and see if you can spot them. Good luck!




Can you spot 10 differences?




Winter things crossword puzzle

- \WINTER TH’NGS .'
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HOODIE ICICLE SOCKS

WINTERTIME

COLD

MITTENS

SNOWMAN

ICE

BLANKET

DECEMBER

CHRISTMAS
ICE SKATES

SNOW

SNOWFLAKE

HOT COCOA

FIREPLACE



JANUARY

SUN MON TUE
1 2 3
8§ 9 10
15 16 17
22 23 24
29 30 31

MAY

SUN MON TUE

1 2
7 8 9
14 15 16
21 22 23
28 29 30

SEPTEMBER

WED THU
4 5
11 12
18 19
25 26

WED THU
3 4
10 11
17 18
24 25
31

FRI

13
20
27

FRI

12
19
26

SUN MON TUE WED THU FRI

1

SAT

14
21
28

SAT

13
20
27

SAT

2

3 4 5 6 7 8 9
10 11 12 13 14 15 16
17 18 19 20 21 22 23
24 25 26 27 28 29 30

FEBRUARY

SUN MON TUE

5 6 7
12 13 14
19 20 21
26 27 28

JUNE

SUN MON TUE

4 5 6
11 12 13
18 19 20
25 26 27

WED THU
1 2
8 9
15 16
22 23

WED THU
1
7 8
14 15
21 22
28 29

OCTOBER

SUN MON TUE WED THU

1 2 3
8 9 10
15 16 17
22 23 24
29 30 31

4 5
11 12
18 19
25 26

FRI

10
17
24

FRI

16
23
30

FRI

13
20
27

SAT

11
18
25

SAT

10
17
24

SAT

21
28



MARCH

SUN MON TUE WED THU

1 2
8 9
15 16
22 23
29 30

5 6 7
12 13 14
19 20 21
26 27 28

JULY

SUN MON TUE WED THU

2 3 4
9 10 M1
16 17 18

23 24 25
30 31

NOVEMBER

SUN MON TUE WED THU

1 2
5 6 7 8 9
12 13 14 15 16
19 20 21 22 23
26 27 28 29 30

5 6
12 13
19 20
26 27

FRI

3

10
17
24
31

FRI

14
21
28

FRI

10
17
24

SAT
4

11
18
25

SAT

15
22
29

SAT

11
18
25

APRIL

SUN MON TUE WED THU

2 3 4 5 6
9 10 11 12 13
16 17 18 19 20

23 24 25 26 27
30

AUGUST

SUN MON TUE WED THU

1 2 3
6 7 8 9 10
13 14 15 16 17
20 21 21 22 24
27 28 29 30 31

DECEMBER

SUN MON TUE WED THU

3 4 5 6 7
10 11 12 13 14
17 18 19 20 21

24 25 26 27 28
31

FRI

14
21
28

FRI

11
18
25

FRI

15
22
29

AIRISTHE

@9 '

SAT

12
19
26

SAT

2

16
23
30
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1 tablespoon ol 1 onion

finely chopped

1 leek

finely chopped

3 carrots 2 sticks celery

Sliced (no need to peel) Sliced

1 medium potato
500ml vegetable
peeled and chopped

into small (1cm) cubes stock

1 parsnip

peeled and sliced

to taste



Iy

S5

Minutes

5"*

1. Place the oil, onion and leek in a large
saucepan. Cook on a low heat with the lid on

for 5 minutes. Stir until softened.

2. Add the prepared carrot, celery, parsnip

and potato, and stir.

3. Add all the stock and some salt and pepper

to taste.

4. Bring to the boil and then simmer on a low
heat, with the lid on, for 15 minutes - or unfil all

the vegetables are completely soft.

5. Use a hand blender to make the soup into a
smooth puree.
Add a little extra boiling water from the kettle if

you think the soup is too thick.

6. Taste the soup and add more salt and/or

pepper if it needs if.

/. Ladle into bowls and serve with some bread.
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Opening Doors

Remember we are here to help any
adult with learning disabilities in Norfolk.

We offer information and advice but
can also support you in other ways...

Opening Doors, 38a Bull Close
Norwich, NR3 1SX

admin@openingdoors.org.uk

Welcome .
www.openingdoors.org.uk




