: : : CANADIAN WILDLIFE -

cCIPES, CRAFTS & MORE!
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JOIN THE PARTY AND SUPPORT CANADIAN WILBLIFE THIS HOLIDAY: SEASON.

-

100% OF THE PROCEEDS SUPPORT WILDLIFE AND WILD SPACES IN CANADA




SOCIAL MEDIA ADVERTS

“ o CANADIAN WILDLIFE

FEDERATION

JOIN THE PARTY AND SUPPORT CANADIAN WILDLIFE THIS HOLIDAY SEASON.

(FACEBOOK)

NADIAN WILDLIFE

DERATION

JOIN THE PARTY AND SUPPORT CANADIAN WILDLIFE THIS HOLIDAY SEASON.

(TWITTER)

=

CANADIAN WILDLIFE

FEDERATION

JOIN THE PARTY AND SUPPORT CANADIAN WILDLIFE THIS HOLIDAY SEASON.

(INSTAGRAM)


http://bit.ly/2BgaPVE
http://bit.ly/2zujjIk
http://bit.ly/2zIWvcb
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FIRST NAME LAST NAME
POSTAL CODE PHONE NUMBER “

Donation Information: This Form is for tracking donations only. Please make cheques payable to The Canadian Wildlife Federation
Please print dlearly. Tax receipts will be issues for donations of $15.00 or more (full mailing address is required).

Cash or Yes, | would like to receive >
Cheque more information about
Collected CWF initiatives, acfivities,

d wildlife updates.
E_WM_%E . Am__“ﬂ_m mo__:_.aumm

Phone No.

Address Donation

Privacy statement: The information you have provided to use will be used fo process your donation and to provide you with a tax receipt.

D Yes, | would like to receive more information about CWF initiates, activities, and wildlife updates.
Charitable Registration # 10686 8755 RRO00]1



7~ CANADIAN WILDLIFE

FEDERATION

FUNDRALSER FORM

Thank you for celebrating with your friends and family and generously donating your gifts to support Canadian wildlite.
As the host of the party, you’re tasked with sending in the donations you’ve raised to the Canadian Wildlife Federation

through any of the methods listed below.
If you have decided to mail in your donations, please attach your donation form shown on page five of the holiday guide.

i If you or your guests have opted to donate online, visit CanadianWildlifeFederation.ca/donate.
1t Thank you again for your support this holiday season as you help us # ConserveTheWonder

NAME-
LOCATION:
DATE:
AMOUNT:

s — —n TE— mu

- =

/ Here are a few easy ways to send in the funds:

1. Online (CanadianWildlifeFederation.ca/donate)

2. Phone 1-877-599-5777
3. Mail in cheque or money order to “Holiday Party Fundraiser”, ¢/o Canadian Wildlife Federation 350 Michael Cowpland Drive, Kanata, ON K2M 2W1.

Tox receipts will be automatically issued for gifts of $15 or more.



www.canadianwildlifefederation.ca/donate
www.canadianwildlifefederation.ca/donate

CCO-FRIENDLY TIPS

ChOOSE FOOCI 'l'.l'la'l'. IS SOUI"CGd IOC&"Y.

Upt tor food with minimal packaging.

Flnd decorajclons H'Ia{', are made \ocahy.
CI'IOOSE decorajclons thajc are made Olc nafura\ ma{erla\s.

Use LED bulbs for all holiday lighting decorations.
Swap regular gl'ﬂ; wrap 'FOI" d ClOH’\ bag or reusaHe dOH’I fabrlc.

ﬂdd a I)FUSI'I pi|e In Jche corner Olc H‘ne yard USlng brancha {'.0 oﬁer she\fer ]COI" foraglng birds.

I By o e 157 e i e 5558 56 s e SR

Planjc WInJcer frulf—bearlng Shl"UbS and {I"GG {',0 \Ure Wlldh{"e VlSi{'.OFS {'.0 YOUI" yard.

(HO”l&? and roses have I'IiPS {'.I'IB.{'. are CI'IOC|< fU” 0{: vI{amin C and Wl" keep waxwings and cardlnals sa{:ed.

Winterberry is another tree that will atract birds like robins, grouses, bluebirds, thrushes, Northern Fickers and
brey Catbirds with its bright red-orang beries.)

void using any p\ashc or disposable cutlery, dishes or glasses. (You con aways ReNT or BoRRow)

USG ITIE{'.BJ or g|ass dlshware.

Use metal or glass cutlery.

Use glass Jars tor the pantry.

e natural soaps as opposed to soaps that contam polypropylene or polyethylene.

BUy YOUI’ snacks In I)U“( {.O avoid excessive packaglng.

U e e I e O [ M = o

Turn H‘ne Jchermosta{ dOWﬂ once YOUF |'|o|lday party 1S In 'FU" SWIHQ.

(The heajc 'FF o YOUF gUQS{'.S Wl" raise 'H'\G room ’cemperajcure nafura“yl)

i Send ani{ZG e‘ec’tronica“y: fee\ free 'l'.O use OUFS! www.CanadlanWﬂdhfeFedera{:lon.ca/party



www.canadianwildlifefederation.ca/party
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z from YOUF craﬂ:s {'.0 Canadlan Wlldlife and Wild SP&CQ —a fee|—good 9|ﬂ'.

ALTERNATIVE ECO-FRIENDLY WAYS
10 FUNDRALSE FOR WILDLIFE

THIS HOLIDAY SEASON:

SCHOOL/WORK GROUP CONTEST

Invo|ve YOUF c|assmajces or cowor |<er ) by seﬁlng d fundr aisir:igt%oa\ {',0 achleve Jcogejther by December 315['. USE our
0

donaflon {'-Ol” m, POSI'.BI"S and soc|a| medla Imaga I']ElP sprea e WOFd and achleve YOUI" fundralslng goa‘.

SNOWMAN CONTEST

If YOU’I’B ‘UCl(Y BHOU%l'I {'.0 |ive In a Part 0{: Canada Jtha’t W|" have snow In NOVE"'II)EI‘ and/ or December, hOS'Z d

snowman bui|ding contest and charge each team a set fee that will go towards your fundraising efforts.

BAKE SALE

We a" I(I'IOW {'.I'IiS IS {:he bﬁ{'. Jclme Olc year fOI" a" Jchlngs SWBE{Z and b&kﬁd. HOS['. d |)a|<e S&'E a{: YOQF SCI'IOOl or p|ace

0{: wor I( 'l'.O raise awareness and fUﬂdS ICOI" Canadlan Wlldll e.

GET OUTSIDE

Pick an action like wa|l<lng, running, skiing, snowshoelng, hiking, etc and have your friends and family fundraise for
the ou{'.lng Jcoge{:her. You could plan a hl%lte with yOur friends and faml\y anal sugges{ a donation for the cause.
Your friends and family could al:;o fundraise themselves for the ou’clng. By ge’ilng outdoors {oge{her you are

connec{;lng Wi{'.l'l Jche beaujchcul Canadian Wlld SPB.C&? and I'F YOU'FG ‘UCl(y enough, Canadlan wi\dhfe!

oOPORTS TEAMS

Maybe ou re involved in a team sport? This is a great way to spread awareness about (anadian wildlife and wild
spaces. g{u gesjc to your teammates that you set a competitive undraising goal and plck a game day before
ec 31st %o combine all of your fundraising efforts — the winner will receive whatever your team deems fit.

beT CRAFTY

(re you a DIY fana£|c? Or mqybe you’ve a|ways just loved craﬂ:Ing? This fyear, dedicate the full or Parha‘ proﬁfs |
0 A

r you and your customers!




" ECO-FRIENDLY
ROASTED CAULIFLOWER BITES
WITH NACHO CHEEZE

INSTRUCTIONS
1. Preheat oven {'.0 LIOOF |_ine d |)a|<lng ShBE'll Wi“’l parchmen’c P&PBI‘

INGREDIENTS

* 1 head cauliflower

1 teaspoon mild chill powder

- 1/1 teaspoon salt optional or to taste

- 1/2 teaspoon ground cumin

- 1/2 teaspoon smoked paprika

- 1/ teaspoon garlic powder

- 1/4 teaspoon chipotle chili powder optional

or silicone baking mat.
2. CU{'. {'.I'\E cau'lﬂower ln{'.o lndlvldual bl{'.E-SiZEd ﬂOr_E'l'.S. Try {'.0 I(EBP

Jchem abou{: Jche same Size. Rinse H‘lem In a co|ander Under r unnlng

wafer. SI'\B.'(B OICF excess wajr.er bU{. don”t dl"y Spread H‘lem OU{'. on

the baking sheet.

3. COITII')ITIB a“ SE&SOHlI’IgS in a sma" bOW‘ SPI"IHHE over H'IE cau||ﬂower,
furnlng H’\E ﬂOl" e{:s SO {:ha{: a“ SldE'S are seasoned. Ba|<e in PI" eheafed

oven {:OI" 15 mlnufes; {'.UI'TI ﬂore’cs and ba|<e ano’cher 15

minutes or until they are beginning to brown in spots. Remove and

serve warm WI{',I'] nacho CI'IE&E or 0“’13[‘ dipplng sauce.

SOURCE: HTTPS://WWW.RD.COM/




INGREDIENTS

* 1 cup plain sugar-free non-dairy mik
- 1/} cup nutritional yeast
- 1/} cup mashed sweet potato
- ) tablespoons potato starch or cornstarch
* 1 tablespoon lemon juice
- 1/2 -3 teaspoon salt optional or to taste
-1/ teaspoon dry mustard
- 1/8 teaspoon garlic powder
- 1/8 teaspoon onion powder
- 1/8 teaspoon ground cumin
- 1 10-ounce can Rotel Diced Tomatces
and Chilies drained and liquid reserved

* Chipotle chili pepper to taste

INSTRUCTIONS
1. P U'['. 3." lngr edlenfs BXCBP{'. RO{'.€| Jcomajcoes and CI'IlPO{',IE IH{O {',I'Ie

blender. Blend at high speed until smooth. Pour into a saucepan and
cook, stirring constantly, over medium-high heat until bailing. Reduce

heat to low and continue cooking and stirring until mixture becomes
very thick. Stir in the drained tomatees.

I'F sauce is {'.00 '['.hiCI(, add " | t&b'E’SPOOH or SO O'F H'Ie rE’SEI"VEd
Jcoma{'.o || Uid. ChGCI( seasonlng, and add ChlPOHG Powder tﬂ J(.aste
it you'd like 1t spicter.

1. Serve warm with Roasted Cauliflower Bites tortilla chips, or

crackers or ajco bUl" r i{.OS and facos.
P

Recipe Notes
Makes about 2 cups. Each serving is a quarter cup
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ECO-FRIENOLY GINGER-ROASTED b,
PIRSNIPS

INSTRUCTIONS
1. Preheajc {'.he oven {'.0 3250. l
2. Pour the olive oil into a 9-by-13-inch baking dish.

3. ﬂdd Jthe parsnlps and glnger, 3eason WI'H'I S&H’. and

epper and toss to coat.
. Cover with foil and bake for 40 minutes, until the

P&FSH[PS are Jcender.

5. SBI"VE rlghf B.W&y.

INGREDIENTS

* 1 tablespoons extra-virgin olive ol

- 11/} pounds small parsnips, peeled and quartered
-11/2 tablespoons minced fresh ginger

* alt and freshly ground pepper

SOURCE: HTTP://WWW FOODANDWINE.COM/




AE - ECO-FRIENDLY LEEK & MUSHROOM

COUSCOUS STUFFED SQUASH

INGREDIENTS

Couscous

e 1 CUP UﬂCOOl(ECI COUSCOUS (COO'(S in 5 mlnujces)
= 1 CUE ve eJca|J|e brojch

3 pinc sa|

SquasH

¥ 2 sma" acorn SqUB.Sh

* 1 thsp olive ol

1 sprlnHe sa|Jc and PBPPEF
A 1 'H)SP SOY sauce

" 2 {.SP map|e SYI’UP

2 % {'.SP vlnegar

Couscous FILLING

- 1 ’cbsp olive oil

* 1 slice map|e Jcernpeh bacon chopped
Iy 2 ClOV&G garhc, minced

¥ 1 [‘.UP Jchln ShCEd |EE|(S (&PPI‘OX. 1 |ee|<)
3 % CUP CI’IO ped carrojc

s 1CUP s|ice mushr 00MS

g % {'.SP SB.H'., PIUS more {'.0 Jcasl:e

B % CUP canned CI’IiCl(PEB.S, dralned

2 % CUP Jcoasted PEC&HS, Cl’IOPPEd

¥ 2 CUPS CUUl(Ed COUSCOUS

- U tsp dried thyme
* cracked black pepper, to taste

INSTRUCTIONS

(Couscous)
1. [:OOI( COUSCOUS accordlng {'.0 pacl(age mSl:rUC{'.iOnS, subbing vegefable brojt.h

(or wa’cer.

Brin

{-' VGQE{Z&HE bra’ch {'.0 a simmer, qurn I'IEB.{'. OFF, shr iSI COUSCOUS, cover and
et sl

for 5 rninu’ces bEFOI‘ e genﬂy ﬂufﬁng WIH'I a ]cOI‘I(.

(Roastine Sauash)

1. PI"E"IE&'['. oven {'.0 HOOF

2. Sl‘CE S U&Sl'l in half and SCOO0 OU'I'. H’]E S&Eds WIH’] a SPoon.
3. Cﬂa.{'. {'. e s Ua.SI'I (iﬂSidE 0ﬂ|y5) W‘{'.h u||ve Oll and SPrlﬂI(re Wru'l saH. and

e per ; Bake 1‘01" "|0 mmu{.ﬂ, inher Side UP.

E. Eomblne 30VY Ssauce, maple SYFUP, and Vinegar. '.lghjdy erSh squash Wl'u'l 'H'IE

mlxjcure and a|<e 'FO!‘ anojcher 5-10 IT“I'IU{'.ES.

(TI'“S IS a 900(' {lme {'.0 {'.OB.SI'. Jche pecans!)

(Couscaus FILLING)

1. Hea{‘. Oil over medium—high heajr.. ﬂdd ChOPPEd {'.em EI'I bacon and CODI( for
30 SECﬂndS bE{:Ol"E adding garlic, IEEI(S, and CB.”'D'['.S. E)OOI( Unjti| carrojcs are
nearly {'.EHCIBF. ﬂdd mushrooms and CODl( Un‘hl vegetabla are Jcender. Sprinkle
with'% {sp salt

2. ﬂdd CI'IICI(P&B.S, '{'.Oa.SLEd Pecans, COOI(ECI COUSCOUS, Jr.hyme, and remalnlng Sﬂy
sauce, maple SYTUP, Vinegar mlx{'.ure.

S{'.il" WE" and SE{'. aslde Un{:I| S(IUB.SI’I IS ﬁﬂiShEd COﬂl(ing.

3. OHCE Jt.he squash IS COOI(Ed, SCOOP OU{'. % CUP 0{: ﬂﬂl’l fr om each squash hal{:,
and &dd i{'. tﬂ 'H'IE COUSCOUS. Mix WE" and reheajc hc nEEdEd.

L|. SEOO“ {'.I'Ie |€€I( 8( mUSI'IT'OOm COUSCOUS ﬁ"ing |ITI'.0 E&Ch SqUB.SI'I ha.l'F TOP WI'H'I

bl&(‘. PEPPEF and sérve.

SOURCE: HTTP://WWW.ILOVEVEGAN.COM/




CECOFRIENDLY SPINOCH

LASAGNA

INGREDIENTS
LASAGNA NOODLES
i 1 ‘)OX O‘F |asagna HOOdIPS

MmINeRa Sauce
g 1 '['.ElH@POOH 0{: EX{IF& Vil‘giﬂ 0||VE Oll

* { red onion - chopped

* 3 cloves of garlic = minced

* 125 ounce box of Pomi crushed tomatees or
1 15 ounce cansof crushed ‘coma{oes

- | up of water

- 1/} cup of red wine or 1 JcaHe_spoon ot balsamic vinegar

- 1 ‘caHespoon of Italian seasoning

- ) Jteaspeo::ms of ground sea salt

* 1 or 7 dashes of red chil pepper flakes

+ Black epper to taste

. 340 U dibs of Fresh baby spinach

CASHEW MOZZARELLA

) 1/ 2 cup of raw cashews (suaked for 2 hours and
drained if you don't have a high Powered |J|ender)

- 1 and 1/ ) cups of hot water

: 2 JcaH@poons T 2 Jteaspuons of Jcaploca starch

¢ 1 TaH@poon of exJLra virgm 0|Ive 0||

+ 2 small cloves of garli

- 1 teaspoon of ground sea salt

. ) Jteas]:)n::w,lns of fresh lemon julce

IN%TRUCTIONS
1. reheaf H’IE oven 'l'.O 375':

) Brith a largju pot of water to a boll. Salt the water well and cook the noodles

aCCcor |I'Ig 'I'.ﬂ e |I'IS['.¥‘ UC'{'.iOTIS.

[0 MOKE THE MARINARA

1. Heat the olive oll in a |arge skillet on medium-high heat. fldd the onions and
sauté unti {hey become translucent. fldd the garl ¢_and cook for one minute. Add
the tomatces, water, wine or vinegar, and spices. Stir to combine and brlng to a
boi. Reduce the heat to low and simmer for %5 minytes.

). Hint - pu’c the one cup of water in the tomato box or can and swish around
to collect the leftover tomato sauce

10 MIKE THE CASHEW CHEESE

1. Blend all of the ingredients in a blender until the cashews are smooth and
greamy. ﬂpproxima’ceq 1 to 2 minutes. It should look like milk.

). Pour the mixture into a medium sauce pan and heat on medium heat. Stir until it

starl:s {'.0 IOOI( |l|(€ ltlS cur d|Ing. TU!‘ n H‘IE eajc {'.0 |0W and COH{'.II’IUE stlr rin Uﬂtd it
becoma r ea“y H’liCl( and S[Zf‘&tﬁh%o |i|(€ CI'IEGE. DPPF oxima’te|y 3 {'.0 ,'l minutes.

REITIOVE fr om hea{: and COOl {'.OF ITIII'IU{'.G
gheese can be S['.Ol" Ed In an alrtight confainer In 'H'IE r efrlger ajcor ]cUl" UP 'l'.D 'H'II" ee
ays.

POUF | 1/2 CUP O'F sauce on H'IE bﬂ‘H: m ﬂf - | q X 11 |nc|1 |&Sﬂ. nNa pan and ) read
everty L cithess Tb fout isodies Ienecds: & the inkdliis? the vioodled) on e
buﬂ:om O'F 'H'\E pan. There can be d Sh I'I over|a i Spr ead 1 CUP U{: saucCe over Jche
noodles and spr ead |{'. around EVEﬂly. g r|n|(|e dOﬁﬂPS G'F H’IE cheese EVEH'Y over H’\E
n00d|es and sauce. Une dO“OP ever "'ICEI or {'.WO IS ﬁne. SprlnHe one CUP O'F splnach
over H'IE ChEE‘ie and Jt.hen TEP&E[{'. I'IE Pmcas Uﬂt‘l YOU have one CU@ U'F saucCe |€ﬂ:

Sﬁread 'H'IE |El$l'. CUP O{: sSauce 0N '['.I'IE 'l'.ﬂP |ayer Uf noadla and H’l&ﬂ he |3.St Of Jche
C

eese.
B&I(E aJc 375:. on H’IE midd|e r ac|< fﬂf‘ 15 m|nu{6 or unJcl| Jche CI'IEPSE beglns {'.0
br OWN. '_OWEI‘ Jche temperafur e {'.0 35[]:: and cover Wlth 'Fﬂil. Ba|<e 'Fﬂf‘ l‘|5 minufes.

Remove fr om Jche oven and COUl fﬂf‘ 10 minufa S0 {‘.he |asagna can SE{'. befor € YOU

cut it.

NOTE SprInHe some vegan par mesan CI’IEGE over each |ayer and {:he

top if you desire.

SOURCE: HTTP://CHOWVEGAN.COM/




ECO-FRIENDLY CHOCOLATE

INGREDIENTS INSTRUCTIONS
; Choco|ajce O'F YOUF ChOiCB 1 CFUSI'\ candy canes
(Dark, white, milk)

). Melt chocolate

(30 SGCOTIdS ajc d flme In Jthe microwave OR on ‘OW In a sauce pan 3

= Candy Canes

(as few or as many as you’d like)
beware not to burn chocolate and to stir)

3. Line a baking tray with parchment paper

1. Pour the melted chocolate onto the baking tray and spread out to
your desired thickness with a spatula.

0. oprinkle with the crushed candy canes and gently press down.

b. Refrigerate or freeze for at least 1 hour until the chocolate has

comp‘efdy har dened.

SOURCE: HTTP://CHOWVEGAN.COM/

e
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FCO-FRIENDLY HOT
CROSSED BUNS

INGREDIENTSS INSTRUCTIONS

BuNs: 0 MAKE THE BUNS:

=1 cup almonds 1. Put the almonds and oats in a food processor and process until
f firiays they become a rough flor

- 1 cup raisins

= 1 Jr.easpoon VanI”a POWdEI"

= {:easpoon cinnamon Powder
' {:easpoon glné]er POWdEI"

a{:er, dS neede
DRIZZLE:
9 % CUP cashews

). Add the rest of the ingredients — except the raisins — and add
water as needed until it all begins to fEICk together. [aste and
adjust accordingly.

3. Add the raisins in by hand and mix well

1. Roll into balls and place on a baking sheet or dehydrator tray,

then press them down slightly. Cut a cross on the top of each
one.

0. Put In the dehydrator (or your oven at Its lowest Jcempera’cure)
for about 2 hours or until they hold together. Hiternately, just

\eave Jchem as-is!

i 2 {'.aHespoons COCOTIU{'. OiI
‘ ]ulce 'FI"OIT] 1 |emon
i % {:easpoon vani"a powder

1 Wai‘.er, as needed

10 MOKE THE FROSTING:

1. B‘end a” Jche Ingredlen{:s Un{'.l‘ SITIOOH'\, addlng wa{er ds needed {',0
gejt H'IE desired COI’ISISI'.BHCY.

1. Drizzle on crosses on the buns and enjoy! (Sprln|<|e more cinnamon

|{: YOUI’ hearl: dﬁll"&? I{'.)

SOURCE: HTTP-//WWW.ONEGREENPLANET.ORG/




ECO-FRIENDLY GARLAND

WHAT YOU'LL NEED:

* Fruit of your choice
(oranges, appla, pears, lemons, or all of the abovel)
* Upholstery needles
- | wine
- Cookie rack
- Cookie sheet
* (Jven
* 5-6 hours!
(Yes, kick back and enjoy a qule’c Sunday afternoon of
garland making and sipping on your favourite holiday

cocktail )

INSTRUCTIONS:
1. Choose your fruit (for sllclng).
2. ?lce{fruif into % inch slices, through the centre of the
ruit.
3. PLace{shced fruit on a cookie rack on qup of a cookie
sheet.

Y. Bake at 150 degrees for five to six hours.
9. When the fruit is visibly dried, remove from oven.
6. Use an uphokﬁery needle to thread the dried fruit onto

thin twine.
(IF YOU,d |I|<e 'H']E frul{: 'l',ﬂ be SPaCEd, 'l'.IE I(nﬂts on el“’]er SIdE OF the ‘FI"UI{, ShCE as YUU {:hread Eaﬁh P‘ECE {:hr‘ough.)

= e H - - .. =
- - = = - = m— = - 2
= = - ~ il = = E L
= et %
- = -
- - - e -

ECO-FRIENDLY SNOWY
CRANBERRY CENTRE PIECES

WHAT YOU'LL NEED:

i M&SO!’I Jar ) (SlZE Of yOUF ChOlCE)
N Epsom S&H’.
T Cranberr les

3 FI‘ESI'I cedar boughs
- Tea lights

INSTRUCTIONS: _
1. F|" {'.I'IE ﬁr Sl'. |1a|f Olc 'I'.I'IE mason Jar WIH'I Epsom SB.H'..

2. Fill last half of mason jar withcranberries.

3. TOP mason |ar WIH'I cedar boughs.
"|. ﬂS diSPl&YEé In Jche imagf, ﬁ" ever y OH'IEI" mason Jar

with epsom salt + one tea |lg|'|t.
. ﬂrrange on table or surface as desired

':H—'-__-



ECO-FRIENDLY PINE CONE

DECORATION

WHAT YOU'LL NEED:

* Pine cones
* Twine or natural material ribbon

INSTRUCTIONS:

L. Gather pine cones inside your home.

). Let them dry out if they are damp or covered in
SNOW.

3. (nce dry, tie twine or ribbon around the one end of
the pine cone (usua"y the larger end).

4. Tie a knot to secure the pine cone to the twine and

'H"l&ﬂ 'l'.lE Jthe Nbbﬂﬂ In a bUW 'FUI" a hice ﬁnlshlng {GUCh.

ECO-FRIENDLY SALT

DOUGH ORNAMENT

WHAT YOU'LL NEED:
-1 cup flour (self-rising flour should not be used as it will cause the ornaments to bubble up while baking) +1/2 cup salt +1/2 cup water

(ur more as ﬂEEdEd)

* nun—toxlc acryhc vamlsh 'Ro"lng pln - Cookle sheejt 2 Hohday shaped cuukle cu{f.ers ® Nun—{oxlc acryhc palnfs - Palnjcbrush - Rlbbnn

INSTRUCTIONS:

1. Preheat oven to 250F. Measure flour and salt, then add them to
a medium mixing bowl and stir.

). ldd water.

3. Mix thoroughly. Sprlnlde parchmen{ paper with flour and
kneaddough until it’s soft and phable. dd more flour if it’s
ultra sﬂcl?y.

4. Using a lightly floured rolling pin, roll out the dough to
1/ nch Thickness.

D. Cut out ornaments using cookie cutters.

0. Peel away dough and lift cutout.

/. Place cutout on and ungreased cookie sheet.

8. Using a pencil or pen or small dowel, create a hole for the
ribbon {Ea{ will hang the ornament.

9. Place ornaments in the oven and bake for two to three hours,
or until cnmple{ely dry. Hip once while baking,

10. Remove and allow to caorcumple{el .

11. When the ornaments have cooled, decorate them with

aanLs and dalt_:]n mc your cél‘lolt:e.

12. ff ou want vour ornaments to last for years and years,

seahhem with three to four thin coats of non-toxic acrylic

varnish after the decorative paln{ has fu||y dried

(Make sure {,ﬂ CO&{. H'IE enhre SUFF&CG tﬂ PFEV&H{. molsture frum geﬂ:lng ll’l.)

SOURCE: HTTPS://WWW MAKEIT-LOVEIT.COM/
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- ECO-FRIENDLY CINNAMON

CANDLES

WHAT YOU'LL NEED: INSTRUCTLONS:

1. S"Tlply use 'H'IE '['.WH'I& 'I'.O secure Jche cinnamon s|:|c|(s

B.I'OUHCI 'H'IE cand|e and Jcle knojr. WI'IEI'I ﬁnlshed.

3 Slng|e slzandlng eco—friend|y canc"e O]C YOUF ChOlCE

(EX&IHP'E: SOY based C&ﬂdl&)
¥ | 3 Cinnamon Sl'.|C|(S

* TWIHE

s B &




Coupons

Need one last stocking stuffer? Waited too long and now you're last-minute shopping?
Want to give something of yourself this yeare Cut out these heart-warming gift certificates
and give some of your time to those you love this year! Want tips and tricks or other DIY
suggestions@ Check out the CanadianWildlifeFederation.ca “DIY” section.

o CANADIAN WILDLIFE
SIFEDERATION

Happy Holidays

Redeemable for

ONE BIRD-FEEDER
FILL UP

To:

From:

R CANADIAN WILDLIFE
SSIFEDERATION

Happy Holidays

Redeemable for

ONE AFTERNOON
SNOWSHOE WITH ME!

To:

From:

o CANADIAN WILDLIFE
SIFEDERATION

Happy Holidays

Redeemable for

To:

From:
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