
-Book and Movie

Recommendations

-Recipes

-Articles

-Trivia

-Wordsearches

-Writing Prompts

Greetings to all of our tourists! Feeding the giraffes
and bird watching is closed today, but we offer you

this activity book, which is almost as good as observing
grazing zebras.

This Week's News Report Will Feature:



1.Pre-heat the oven to 180°C/350°F. Grease an 8 inch pan generously with cooking spray and
set aside.  
2. In a large bowl beat eggs, orange zest, sugar, butter and apricot jam, 
until light and fluffy. Then add the vinegar and milk to the eggs 
mixture   
3. In another bowl, sift together the flour, baking soda, and salt   
4. Gradually, fold the flour mixture into the egg mixture. The mixture might be runny that’s ok.   
5. Pour batter into a greased cake pan. Bake at 350 until a tester inserted into the center
comes out clean, 25–30minutes   
6. While the cake is baking, heat the evaporated milk, chocolate, butter, sugar,
 almond and vanilla extract, in a saucepan over medium heat until the 
sugar has dissolved and the butter has melted. Remove from heat.

Try out this famous recipe coming from the origins of your
beloved safari animals!

2 large eggs  
 1 tablespoon un-salted butter room temperature  
 1 1/2 teaspoon grated orange zest  
 4 tablespoon Apricot jam   
6 1/2 ounces sugar 3/4 cup, 200 ml, or 180 g   
1 teaspoon vinegar 
  ¾ cup milk   
1 cup or 5 ounces all-purpose flour   
1 teaspoon baking soda  
 1/2 teaspoon salt     

1 cup evaporated milk   
1/4 -1/3 cup brown sugar  
 6 tablespoons / 3 ounce. / 88 grams butter.  
 2 ounce milk/ semi sweet chocolate  
 ½ teaspoon almond extract  
 1 1/2 teaspoons vanilla extract

Chocolate Sauce   

Ingredients

Directions

Malva Pudding (Chocolate)

*Recipe by ImmaculateBites from www.africanbites.com 



Charlie and the Chocolate
Factory by Roald Dahl (for

ages 6+)

Wonder by R.J Palacio (for
ages 10+)

Madagascar
(recommended for ages 8+)

The Lion King (ages 6+)
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Lewis Bradley was born in Georgia. When the
Revolutionary War broke out his father was enlisted

into the British army. When Lewis's father died, Sarah
Bradley (mother) remarried to Lieutenant John Jenkins
and they moved to Saint John, New Brunswick. Lewis's

stepfather owned a farm, and Lewis was often busy
working on the farm. After John Jenkins died, Lewis was

left the farm, but instead decided to marry Elizabeth
Merigold and moved with her family to Upper Canada.
Lewis was probably worried about not having his own
land, but after living a bit in Niagara he petitioned for

land with his wife, and they got a lot in the Township of
Toronto, right across the lot of Elizabeth's father,

Thomas Merigold. The area became known as
Merigold's Point, and they were the 3rd family to live

there!

Fun Facts:
He had a twin!

Bradley Museum is nestled in a
70-year old maple grove!

The Bradley House was built in
1830!

Have you ever seen Lewis Bradley Pool, or Lewis Bradley museum but
didn't know who he was? Now's the time to find out!



Writing Prompts

You are a tourist guide at a safari. You notice
the giraffe hurt his neck, and you must go
through an adventure in the desert to find

medication. Describe your journey!

Want to submit your short story? Email
summercamps@clarksonchurch.ca to possibly

be featured in next week's newsletter!

While on your safari trip, a monkey manages to
sneak into your car and arrives home with you.

What happens next?



Well campers, that's a wrap to Week 3! Enjoy your
weekend, and email

summercamps@clarksonchurch.ca any books or
movie recommendations, photos you want in the

gallery, and anything you want featured in the
newsletter!

-From Smurf and the SAGA and SPARC camp
team

1) In what continent is the Sahara desert
located?

2) What is the lifespan of a zebra?
3) What is a giraffe's favourite food?

4) How fast can a cheetah run?

Search up these answers online and submit
your answers! For every correct answer you get

a point!


