
We’ve created some activities to help you and 
your family while away some time and get you all 

excited for this year’s annual pantomime! We’ll 
be releasing these activity sheets regularly, and 

on every sheet there will be a chance to win four 
tickets for you and your family to see Jack and 

the Beanstalk at Hackney Empire – plus, you’ll get 
to meet some of the actors starring in the show! 

magic 
maze

To make sure the story of Jack and the Beanstalk 
follows the path we all know, the Beanstalk needs 
to grow tall. That’s a lot of pressure on such a small 
sprout - can you help? Which path does the little 
beanstalk need to grow along to reach 
the giant’s castle in 
the clouds? 

Jack has had a long day at
the market and he needs help
counting up his takings. Fill in
the squares to help him. This type
of puzzle is called Kakuro. You 
can use the digits 1 to 9 to fill the 
empty cells so that the sum of each
horizontal block of cells equals the clue number on its left, 
and the sum of each vertical block the number on top. 
So, for example - the numbers below the 6 in the top left 
corner should add up to 6, and the numbers to the right of 
the 15 in the first column should all add up to 15.

Kakuro

Find the answers at 
hackneyempire.co.uk/panto

Vectors used in Magic Maze puzzle created by freepik -- www.freepik.com 
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Ask your parent or carer to send your pictures to 
marketing@hackneyempireco.uk or tweet them to us @HackneyEmpire
T+Cs: tickets available for selected performances only. Tickets are subject to availability and cannot be used in conjunction with any other offer,

how to 
make a...

GIANTjellybean
cookie!

YOU WILL NEED:

225g light brown sugar
250g unsalted butter, at 
    room temperature, 
   plus extra for greasing
150g jelly beans
2 eggs 
350g plain flour
½ tsp baking powder
½ tsp salt

Send us a picture 

of your baking and 

you can be in with a 

chance of winning 

a FAMILY TICKET 

to JACK AND THE 

BEANSTALK!

1. Preheat your oven to 
180°. Rub a little bit of 
butter around a 26cm 
pie dish, then line it with 
greaseproof paper. The 
butter will help it stick. 

2. In a large bowl, weigh 
out the butter and sugar. 
Using a wooden spoon, 
mix them together really 
well - it should look nice 
and smooth with no 
lumps of butter in it.  

3. Carefully break an egg 
into the sugar and butter 
mixture (ask for help if 
you need it!) Use a whisk 
to mix the egg in, until it 
is completely incorpo-
rated in. Repeat this with 
the next two eggs, one at 
a time. 

4. In another bowl, weigh 
out your flour, salt and 
baking powder. Add the 
jellybeans and stir to coat 
in the flour (this will stop 
them sticking together).

5. Tip the bowl of flour 
into the mixture of sugar, 
eggs and butter and use 
your wooden spoon to 
gently mix everything 
together - do this until 
you can’t see any spots 
of flour anymore. 

6. Tip the mixture into 
your prepared pan and 
lightly press it into the 
edges and flatten out the 
top. 

7. Bake for 25 
minutes, or until 
golden brown and 
firm on top - it’s 
ok if the middle is 
still a bit squidgy. 
Leave to cool for a 
few minutes then 
cut into wedges. 
We like it best 
served with ice 
cream while it’s 
still warm! 

This recipe uses an 
oven and you will 
need a knife to cut up 
the cookie. Make sure 
you have an adult in 
the kitchen with you 
to help at all times!


