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Our overall aim is to make the world a better, cleaner, healthier, and more beautiful place to live. We
hope to make our voices heard throughout the world and encourage everyone to protect our

environment.
 

We realise that to truly reach this goal we must pass this information onto the children, as they are
the future.

 
We want children to become interested in the environment and to love and enjoy their

surroundings. By encouraging children how to recycle, reuse items and reduce the waste we create,
it will become second nature to them as they become adults. This will create a more environmentally
friendly generation, who will pass on these skills to future generations and enhance the future of the

planet.
 

But above all we want them to have fun!
 

Dan The Gardener and all his Friends motto is 
“It only takes small changes to make a big difference”.

About us 



Dan The Gardener



Recycle Michael



Jennifer Pickles



Nan Fran



Skipper The Dog



Digger The Mole



Florance The Earthworm



Dan's Van



Rusty The Lawnmower



Georgie The Magpie



Jake



Jasmine



Gigi The Butterfly



Fernleigh - Nan Fran's Cottage



Reduce Waste & Saving Energy

Buy your food loose at the supermarket rather than pre-packaged
Only boil the sufficient water in the kettle and do not keep re-boiling
Turn off your TV, DVD Player, and Stereo when not in use. Do not put on standby 

Shut the fridge door as soon as possible to save energy
Walk or cycle if possible rather than using the car
Using low-energy light bulbs saves energy and money
Take time choosing new appliances that will last a long time - this not only saves  money
& reduces the disposal problem
Have a shower rather than a bath
Turn the tap off when brushing your teeth
Wash out your cans, tins and jars at the end of the washing up to save wasting clean
water

     as this still uses over half the energy 



Reuse As Much As Possible
Reuse plastic carrier bags repeatedly or buy a bag for life
Take a packed lunch to work or school in a reusable plastic container
Any old cloths, books or toys take to a car boot sale or charity shop
Reuse scrap paper for writing and drawing on
Share, borrow, swap or hire items you don't use very often - e.g. party
decorations and crockery rather than using paper plates and cups.
Reuse envelopes - stick labels over the address
Give your old computer and audio visual equipment to community groups or schools
Use rechargeable batteries where possible
Buy things in refillable containers e.g. washing powders and washing up liquid and
shampoo these are usually concentrated products which use less packaging
Turn old buckets or large containers into plant pots



Recycle Whenever You Can

Buy products in recyclable packaging
Make your own compost for your garden
You can recycle paper, certain plastic, steel cans and tins, glass and aluminium
You can also recycle old printer cartridges and mobile phones
Buy recycled products like tissues, toilet paper, kitchen roll, refuse sacks
Shredding unwanted paper and recycling it helps prevent identity theft and also helps
the planet
Put your recycling tub next to your dustbin to remind you. It takes 21 times doing
something to develop the habit, the more you practice recycling the easier it will
become
Remember to recycle those old catalogues and directories as well
Save your old stamps to send to the RNIB to help pay for Guide dogs to be trained
Never throw litter, always put it in a bin or even better take it home and recycle it



 
 
 
 

Ingredients:
 

224 g strong bread flour
120 ml of warm water

½ tsp dried fast-action yeast
1 tbsp olive oil

½ tsp of salt
1 heaped tbsp of sunflower seeds

 
 
 
 
 
 

 

Sunflower Seed Bread Recipe Method:
 

Preheat the oven to gas mark 4 / 180 C (ask an adult to help with this.)
 

Sift the strong bread flour into the mixing bowl.
 

Then add the yeast and salt, followed by the sunflower seeds.
 

Add the water and oil, and stir the mixture together to form a dough.
 

Prepare a clean work surface. Sprinkle strong bread flour on the surface,
and place the dough ready to knead.

 
Knead the dough for 8-10 minutes. (see Nan Fran’s kitchen definitions, which

will explain how to knead)
 

Oil the clean mixing bowl, place the dough in it. Put oil on the cling film and
place oil side down on the bowl.

 
Leave for 45 minutes to allow the dough to rise.

Dust the baking tin with flour and place the dough into the tin.
 

Cook for 15 minutes (make sure you ask an adult to help you, with using the
oven)

 
Put it on wire rack to cool, once cool turn the tin over and bang it so the

bread eases out.
 

Serve warm or cold.

Equipment: 
 

Jug
Sieve

2 Mixing bowls
Baking tin

Wooden spoon
Wire rack

A tablespoon
A teaspoon



Week 1

Week 2

Week 3

Week 4

Name Your 3 R Diary           Tick what you and your family recycle each week
Paper Aluminium Compost Steel Plastic Glass Cardboard Foil Specs Phones Ink

Cartridgeses

Clothes Shoes Big Items
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Week 1

Week 2

Week 3

Week 4

Name Compost Diary           Tick what you and your family compost each week

Fruit & Veg
Peelings

Dead 
Flowers

T-bags & 
Egg Shells

Shredded 
Paper

Sawdust Leaves Bio-degradable
Packaging

Wool Feathers Grass Straw Dead Plants String
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Week 1

Week 2

Week 3

Week 4

Name 5 A Day Diary           Write down what healthy food you eat every day

Saturday Sunday
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FridayThursdayWednesdayMonday Tuesday



Week 1

Week 2

Week 3

Week 4

Name Exercise Diary           Write down what exercise you do every day

Saturday Sunday
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FridayThursdayWednesdayMonday Tuesday


