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Introduction from Gemma
This resource is available for every section, from Rainbows to the Trefoil Guild.  I wanted it to be a bit of fun and excitement for all sections as we all know, once a Guide, always a Guide no matter how old we are! I have hopefully designed this resource so that the activities in it can be enjoyed by everyone

The activities are here as a guide so have fun with them!  If something seems too difficult or too easy, change it to incorporate the needs of your girls as long as it is something to do with the theme of the challenge. 
I wanted to produce this resource to help raise funds for the Isle of Wight Zoo and its conservation work.  The Zoo on the Isle of Wight raises money for different causes every year. In 2010 they were raising money for the European Carnivore Campaign and they take part in European Breeding Programmes.  In 2011 they received a BIAZA award for their conservation project with Global Tiger Patrol. 

As well as the big cats out in the wild, there are substantial numbers that are bred in captivity to help protect and nurture the species, like the ones in the Isle of Wight Zoo.  

The Zoo is connected to two types of conservation groups, the Madagascar Fauna group, and the Global Tiger Patrol (G.T.P). The Madagascar Fauna Group is a group of people in Madagascar who educate people to protect the land around them so it can help the animals stay in their natural habitats. It also educates people about the natural world and it teaches its farmers and people who work off the land how to live without killing the tigers that live in the wild in India.  

The Global Tiger Patrol supports projects in Kudremukh National Park in India.  

Gemma
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The challenge is split into 5 parts: 
· Games

· Food

· Craft

· Research

· Songs

To earn the challenge badge it is suggested that each section completes the following:

· Rainbows: just the compulsory parts

· Brownies: compulsory + one extra activity from any part of the resource
· Guides: compulsory + one extra activity from two parts of the resource
· Senior Section: compulsory + one extra activity from three parts of the resource
· Adult Leaders and Trefoil Guild Members: (if they wish to have a badge too!) compulsory + one extra from four parts of the resource
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Part One:  

Games
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Compulsory part:

· Design an obstacle course for the big cats at a zoo near you so they can keep fit and healthy!

· Make a board game about the big cats and how they can survive in the wild or in a zoo
· Go on a scavenger hunt to find materials that will be useful to use in a collage (see third part of challenge)
· Find out how much time the big cats need to sleep, then incorporate that into a corners type game, play it with a section that is younger than yours! 

· Make up a game for your section to play about big cats out in the wild, for example, sleepy lions
[image: image11.wmf]
Part Two:  

Food
Compulsory part:

· Make animal shaped cookies

· Make and decorate muffins or cupcakes to make them look like lions and tigers

· Decorate digestive biscuits with decorative icing or sweets to make them look like big cats or paw prints
· Find out what food is the big cats favourite and make up a menu of what they would eat 

· Hold a cake sale with the cakes that have been made and donate some of the money to a zoo near your unit
NB: If you are stuck for a cookie, muffin or cupcake recipe, go to the last page, there is one that you can use!

[image: image12.wmf]Part Three:  

Craft
Compulsory part:

· Make an animal mask of your favourite endangered
wild big cat, then have a parade
· Make finger/hand puppets and make up a play, then hold a theatrical evening

· Make models of your favourite endangered wild cat using modeling clay.  If you can’t find any modeling clay try making the animals using sweets eg marshmallows or with fruit and vegetables if you prefer the healthy option!
· Make a collage of your favorite endangered animal in their home setting
· Try your hand at origami and make an origami animal.  Can you create an environment for them as well using recycled materials?
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Part Four:  

Research
Compulsory part:

· Find out about the habitat and habits of your 
favourite endangered big cat.  How much time does
he or she need to sleep, eat or hunt
· Find out about the history of the ‘Jungle Book’

· Read or watch the film Jungle Book by Rudyard Kipling in your meeting
· Re-write the Jungle book in your own way, and perform a scene to a younger section
· Find out about Rudyard Kipling
· Compare the lifestyle of your domestic pet cat with that of a big cat.  Are there any similarities?
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Part Five:  

Songs
Compulsory part:

· Learn the song ‘animal fair’

· Find out where the song originated from

· Make up a song about animals using a tune you already know and add actions
· Find out what ‘songs’ the animals use out in the wild to communicate with each other

· Watch ‘The Lion King’ or ‘Cats’ either as a film in the meeting time or as a show.  Learn some of the songs from the show and give a performance to a younger section
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Congratulations 
you have completed the Lets Go Wild Challenge. You will get
the Go Wild badge           
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The extra badge that the Brownies can get if they complete the 
other sections (they have completed part of section 2:identify 
three wild animals) is the Wildlife explorer badge 
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The extra badge that the Guides can get (Community Action 
clause 3, Action on a world issue: finding out about projects 
sponsored by organisations such as Oxfam, Save the children or a Wildlife issue) is the Community action badge
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Chocolate Chip Cookie Ingredients
 3/4 cup sugar
 3/4 cup packed brown sugar
 1 cup butter (softened)
 2 large eggs (beaten)
 1 teaspoon vanilla extract
 2 1/4 cups all-purpose flour
 1 teaspoon baking soda
 3/4 teaspoon salt
 2 cups chocolate chips


Instructions:
Preheat oven to 375 degrees mix the two sugars, butter, vanilla and eggs in a large bowl by hand. Stir in flour, baking soda, and salt. (The dough will be very stiff).  Stir in chocolate chips by hand. (You'll need to use a sturdy wooden spoon for this and a bit of muscle.)  

Add the pecans, or other nuts, at this time if desired. Keep stirring and folding the chocolate chips and nuts into the dough until they are evenly dispersed. (This makes sure you have enough chocolate in each cookie!!)
Drop dough by rounded tablespoonfuls 2 inches apart onto ungreased cookie sheet. (The chocolate chip cookies need to be this far apart as the dough spreads during cooking and no one wants to cut the cookies apart after baking.)
Bake for 8 to 10 minutes or until light brown. (You may even think that the chocolate chip cookies are underdone, but they will finish cooking through out of the oven. If you leave them in too long, the cookies will be tough or crispy.) 
As the insides will be soft, let them cool completely then remove from cookie sheet using a flat spatula. (If you try to remove the cookies while they are still warm, the chocolate chips will be very soft and this will cause a mess as well as unsightly looking cookies.)
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Choc Chip Muffin Ingredients
¾ lb chocolate chips
1/3 lb of soft butter
4 medium eggs
2 ½ cups of flour
1 cup of sugar
¼ cup of milk
1 tablespoon of baking powder
½ teaspoon of vanilla extract
½ teaspoon of salt
Instructions:
Preheat your oven to 400°F (200°C) and butter your muffin pan

Beat the butter and the vanilla extract together to form a light, airy mixture

One at a time, add the eggs, and beat gently

Add ¼ cup of the sugar after each egg and mix thoroughly

Put the baking powder and salt in the milk, then add to the mixture

Fold in the flour and the chocolate chips

Pour the mix into your buttered muffin pan, filling each cup two-thirds full


Bake for 25 minutes or until muffins turn golden brown
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