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Exploding Kittens 

Card Game  

For up to 5 players   

 

Exploding Kittens is a 

really  fun card game. It has lots of rules and lots of different 

sets of cards. There are lots of really fun sets that you need to 

collect either two or three of, so that you can play them and 

win a card from another player. This comes in really handy lat-

er on in the game. 

Some of the cards let you do things like see the next three 

cards in the pack, these are called the “see the future” cards. 

There are also skip cards, Nope cards and then different sets 

to collect including taco cats, beard cats and catermelon 

cards.  

The Aim of the game is to avoid the exploding kitten cards. 

Everyone has one defuse card when they start, but it can only 

be used once and if you get another exploding kitten later on 

in the game you are out (unless you have picked up another 

defuse.) It takes a  little while to get the hang of it, but when 

you have it is great fun. It can be played with just two players 

or up to five. Great for wet Summer holiday days I give it a sol-

id      4.5 / 5   

Design a Gadget Competition 

This edition the team thought it would be fun 

to do a gadget competition so they would like 

you to design a gadget you could use on in or 

beside the sea… what it is, is up to you… 

Make sure you label it with all the amazing 

things it can do! 

Competition prizes are an amazing outdoor ideas 

and adventures book perfect for the summer or a  

marvel endgame colouring book for those days in 

the holidays when it’s a bit rainy !!  

Send a photo of  your designs to  

itscoveredmagazine@gmail.com 

Please ask your parents permission before emailing. 



Tie Dye Summer fashion 
So our team had great fun learning how to tie dye for this article. If you 

want to revamp your Summer wardrobe Or create a splash of colour on 

the beach here’s what you’ll need…. 

You’ll need some  Hand Dye 

We liked the one from Dylon 

and went for an ocean blue. 

They do lots of great colours. 

You’ll also need a lot of Salt. 

Each packet of Dye needs 

250g of Table salt. 

First decide what you’re going 

to dye and then wash it and 

leave it damp ( Cotton works 

best or linen) find all kinds of 

buttons, cotton reels balls, 

coins etc and tie them into 

your t shirt or bag. We found 

using elastic or rubber bands 

worked well for this as they 

left a good pattern.  

Place the Packet of dye into a glass jug 

add 550 ml of warm water and 250 g of 

salt stir until dissolved. 

Get a bucket ready for your dye and 

items. 

Fill it with 6 litres of warm water. Add 

the jug of dye when ready and stir until 

well mixed.  

BBQ recipes - The Best Turkey burgers  

Packet Turkey Mince  

Two slices of bread made into bread crumbs 

Lime juice of half a lime  ( whole if small) 

A handful of freshly chopped Coriander  

An Egg  

Use a food processor to make the two slices of bread into bread crumbs by puls-

ing them until crumbed. (You will need the help of an adult for this.) Get a 

large mixing bowl and break up the turkey mince into the bowl and use a fork 

to mash it up a bit. Add the juice of a lime. The bread crumbs. Chop the handful 

of coriander  ( or get your helpful adult to do this for you) add into the bowl 

with the beaten egg mix thoroughly and then shape into burgers squash until 

about the thickness of your thumb fry in a pan on the top or put carefully onto 

a BBQ grill, turn carefully until cooked evenly and cooked through completely 

this will probably take 12-15 minutes depending on the  heat. Serve in a burger 

bun with fresh lettuce tomato slices and Mayo. 

Please always get an adult to help you when cooking and preparing food,  

especially when using kitchen tools.   



 

  



Icecream dream ….. 

Did you know  more and more people in the uk have allergies to dairy prod-

ucts so for anyone out there who can’t have milk or cream this is the icecream 

for you … You can still have ice-cream using this recipe… 

Banana Coconut Dairy free ice-cream 

8 very ripe Bananas 

1/2 cup of Coconut butter  ( you can get this in health food shops) 

1/2 cup  Coconut milk ( light)  

1/4 cup honey of agave syrup 

 A pinch of salt. 

1/4 cup of coconut unsweetened shredded and toasted. 

1.) Peel the bananas cut into quarters and freeze in an airtight container over-

night in the freezer. 

2.) Put the frozen banana into a food processor add the coconut meat ( butter) 

milk, agave syrup or honey and salt, pulse until smooth. 

4.) Add the shredded toasted coconut and pulse to combine. (once or twice 

should do it) 

5.) Serve straight away or put into a container to freeze for another day.  

 If you like cinnamon why not dust a little ground cinnamon on top, it goes re-

ally great with bananas. Enjoy with Pancakes, other fruit or just on it’s own. 

Scrummy !! ( always get an adult to help you in the kitchen especially with 

food processors  ) 

TOY STORY  4 
The team went to see Toy story 4 as our end of project 

treat.  So here’s what we thought ……. 

The story starts when Bonnie starts Nursery school, she’s really nerv-

ous as she doesn’t know anyone and ends up making a friend in 

class out of a spork, complete with pipe-cleaner arms and wobbly 

stick on eyes. It takes Forky a while to realize that he is now a Toy 

not trash.  

Now schools out and the family take a road trip but Forky is lost on 

the way… Will Woody Buzz and the gang be able to rescue our 

new toy friend and who will they meet along the way. New friends 

and old … 

We Really enjoyed the movie plenty of action and good for all ag-

es. The new characters were fun too !  

A firm  9.5/ 10 



Strawberry Frozen Yoghurt  

This recipe is so easy  you can vary the fruit if you want to try a differ-

ent flavor. Just make sure that you use frozen fruit, or freeze it yourself. 

There are lots to try in the supermarket freezer sections even mixed 

berries and tropical fruit would work well. 

  Frozen peaches would work really well, serve with waffles, pancakes, 

with  

syrup or alone enjoy the Summer !!!  

400 g Full fat Greek yoghurt  

455g Strawberries  Frozen 

1/2 lemon juiced 

3/4 cup of white sugar 

Blend the strawberries with the lemon juice. Stir the sugar into the Yo-

ghurt and add to the blender. Blend until combined and serve immedi-

ately .  If you wanted to add a twist get a meringue put in a small bag 

and break into pieces to stir through the frozen yoghurt or just add to 

the top . Yummy!!  



 


