Zeitschrift: Helvetia : magazine of the Swiss Society of New Zealand
Herausgeber: Swiss Society of New Zealand

Band: 74 (2008)
Heft: [2]
Rubrik: Children's page

Nutzungsbedingungen

Die ETH-Bibliothek ist die Anbieterin der digitalisierten Zeitschriften auf E-Periodica. Sie besitzt keine
Urheberrechte an den Zeitschriften und ist nicht verantwortlich fur deren Inhalte. Die Rechte liegen in
der Regel bei den Herausgebern beziehungsweise den externen Rechteinhabern. Das Veroffentlichen
von Bildern in Print- und Online-Publikationen sowie auf Social Media-Kanalen oder Webseiten ist nur
mit vorheriger Genehmigung der Rechteinhaber erlaubt. Mehr erfahren

Conditions d'utilisation

L'ETH Library est le fournisseur des revues numérisées. Elle ne détient aucun droit d'auteur sur les
revues et n'est pas responsable de leur contenu. En regle générale, les droits sont détenus par les
éditeurs ou les détenteurs de droits externes. La reproduction d'images dans des publications
imprimées ou en ligne ainsi que sur des canaux de médias sociaux ou des sites web n'est autorisée
gu'avec l'accord préalable des détenteurs des droits. En savoir plus

Terms of use

The ETH Library is the provider of the digitised journals. It does not own any copyrights to the journals
and is not responsible for their content. The rights usually lie with the publishers or the external rights
holders. Publishing images in print and online publications, as well as on social media channels or
websites, is only permitted with the prior consent of the rights holders. Find out more

Download PDF: 06.01.2026

ETH-Bibliothek Zurich, E-Periodica, https://www.e-periodica.ch


https://www.e-periodica.ch/digbib/terms?lang=de
https://www.e-periodica.ch/digbib/terms?lang=fr
https://www.e-periodica.ch/digbib/terms?lang=en

Ty this e)qber’umewt:

Find out how your sense of smell
helps you taste foods. Without your
nose, you may not be able to tell the
difference between foods - espe-
cially if the foods all have the same
texture.

what to do:

1 Blindfold a friend.

Ask your friend to pinch his or
her nose.

L5 Offer your friend one flavour of
a type of food at a time.

4. Can he or she identify it?
(Your friend might want a
drink of water between the
different foods.)

5; Offer the same food and tell
your friend to un-pinch his or
her nose. Now does your
friend know what it is?

In
Focus:
Octopus

The common octopus can measure
up to 1 m in length, and it can reach
up to 15 kg in weight. Some octopus
species, however, can measure up
to 9 m and weigh 250 kg.

Octopuses can change colour gradu-
ally or in an instant because their
nervous system controls their skin
pigment. Coloured pigment is lo-
cated inside cells which are sur-
rounded by rings of muscle fiber.
When they receive a stimulus, the
tiny muscles tense, and the pigment
forms stains on the body. Octopuses
can assume different colours by
combining blue, pink, black, brown
and purple pigments.

Prep time: about 40 minutes

Ingredients:

1 cup flour

1 cup oatmeal

3 Tbsp sugar

1 tsp salt

4 tsp baking powder
1 cup blueberries

1 egg

1 cup milk

Y4 cup vegetable oil
Non-stick spray

Directions:
® Preheat oven to 200°C.
° In a large bowl, mix together the

flour, oatmeal, sugar, salt, and
baking powder.
° Mix in blueberries.

° In another bowl, break the egg
and use a fork to beat it just a
little bit. Then add the milk and
vegetable oil, and mix.

° Add this mixture to the first mix-
ture in the large bowl.

o Using a mixing spoon, mix about
25 or 30 times. Don't mix too
much! Your muffin mixture should
be lumpy, not smooth.

° Line a muffin tin with paper liners
or lightly spray with non-stick
spray. Spoon in the muffin mix.
Fill each muffin cup about % of

the way up.
° Bake for about 20 minutes.
) When muffins are finished baking,

remove from muffin tin and cool
them on a wire rack.
° Enjoy your berry tasty muffins!
Makes: 12

Colour your own
Easter Eggs

You can decorate beautiful Easter eggs with
the brown outer skins of onions or if you like
red eggs you can use beetroot.

Make sure you have an adult around you as
you are working with boiling water.

You will need:
1 adult
Fresh eggs

A handful of brown outer onion skins (makes
brown eggs)

1 Beetroot (makes red eggs)
Old stockings
String

1

Boil up a pot of water with onion skins or a
beetroot until the water becomes col-
oured.

Find some lovely small leaves or flowers
like a violet, pansy, small fern frond, clover
leaf, kowhai leaf etc.

Stick the leaves or flower head onto a raw
egg with a bit of egg white or water. Care-
fully tie a piece of stocking around it with
string so the leave can’t move. Lower the
egg(s) carefully with a spoon into the boil-
ing water that you have coloured with the
onion skins or beetroot and boil the eggs
until hard. Takes 10 minutes for a hard
boiled egg. Cool then remove the stock-

ing.

Happy Easter!
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