You're invited to our
Christmas Py jama Party'

Join ug all morning on CBeebieg, with our Chrigtmas in Storyland show
starting at 9.30am, and then on BBC iPlayer to wateh again...and again.

f Love C8eebies xx
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Build your

own Storyland!
(Grown-ups needed
for cutting.)

Rsk a grown—up
to help you cut out
the characters...
Then fold along the dotted lines
and fold the flaps back - these wil
allow them to gtand up!
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on this one
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Rsk a grown—up
to help you cut out
the set pieces...
Then fold along the dotted lineg
and fold the flaps back - thege wil
allow them to stand up!




Make your own elf hat!
(Grown-ups needed
for cutting.)
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Instructions:

[. Colour in your hat!

2. Agk a grown-up to
help you cut it out.

3. Twist into shape & glue.

4. Why not glue a
pom-pom to the top! M
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Christmas isn't
Just for kids!

Grown-ups, you can take an
[nstagram Story Elfie’ of yourself
on our new #CBeebieg Chrictmae

Show filter! Remember to tagin

@CBeebiecHQ
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€asy PJ Elfie Pancakes!

. Inabowl, pour in the flour, milk and erack in
the egg. Mix or whigk them all around until You will need:

there is no flour or lumps left. [ egq
This ie your batter! .
2. Get your toppings ready for when the [ cup (24.0ml) of milk

pancakes are cooked. Watch those sharp - leup (110q) plain flour
knives or seigsors if youre cutting! . Toppin g8 you love!l

3. Grown-ups: warm up a frying pan to medium
heat. Add in a little oil or butter.

4. When the pan is hot, add a little of your g’rra.u)berrieg, bananag & a
helping of cream or yogurt!

We love fruit like berrieg,

batter until it just covers the base of the pan
(about [ em thiek) - tipping your pan around
to make sure the batter is spread evenly.

5. Cook each side of the pancake for about |
minute until it’s golden. Then take it off the
heat and it’s ready for the toppings!

6. Repeat with more pancakes until all your

batter i¢ used and you have a few lovely PJ
Elfie Pancakes. Now add the toppings!
Can you spot the
. 5 differences?
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Verse 1
You never will forgetti

The mountain where you met me
And learned to Yodeletti with a Yeti

So gprinkle some confetti
[ know you won’t regretti

Chorus
Give g Yeti Yodel
Yodel Odel Ee
Give g Yeti Yodel
Yodel Odel Ah
Give a Yeti
Yodel Lady Yodel Lady
Yodel Lady Yodel Lady
Yodel Lady Yodel Ladel Ah
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Yeti Yodelling song

The funny festive feeling that you getti

Give a Yeti Yodel
Yodel Odel Ee

Give a Yeti Yodel
Yodel Odel Ah

Give a Yeti
Yodel Lady Yodel Lady
Yodel Lady Yodel Ladel Oo
Yodel Odel Ee
Yeti Yodel Odel Hoo

Verse 2
[t's a
tricky thing to getti
To yodel like a yeti
So if you're feeling fretti or upgetti

NOONNNN

Then jump up off your settee
And practice til you're sweaty
And goon you'll find the tune of our duetti
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Chorus

Draw in the
bunting at the top
of the page!
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