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The Wolf’s Tale 
Louise Cooper 
Extension 2 
 
 
What will Little Red Riding Hood put in her Basket?  
 

 
 
1  In the basket there are 20 things to eat or to drink that Little Red Riding Hood might take 
to her Granny.   
 
Can you find out what they are? You just have the first letter and dashes to indicate the 
length of each word. In the grid the words run across up, down or diagonally (either 
backwards or forwards), but they are all in straight lines. Be careful: the names of some of 
the things take more than one word! 
 
 
A_ _ _ _ _  
B_ _ _ _ _ _ _  
B_ _ _ _ 
B_ _ _  
C_ _ _ _ _ _ _  R_ _ _ _  
C_ _ _  
C_ _ _ _ _  
C_ _ _ _ _  
F_ _ _ _ O_ T_ _ _  
F_ _ _ _  C_ _ _  

H_ _ S_ _ _ _ _ _ _ _ _  
H_ _ _ B_ _ _ _ _  E_ _ _  
H_ _ _ _  
J_ _T_ _ _ _  
L_ _ _ _ _ _ _  
P_ _ _ _ _ _  
P_ _ _  P _ _  
S_ _ _ _ _ _ _  
S C O N E S 
T_ _ _ _ _ _  
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A Z W F L A S K O F T E A 
Y A C L M S P S I R C N M 
Q M N D B Q P C C U I L S 
V T R S T I U C S I B E L 
S D F T P C B S Y T H M L 
L K J O U K T E P C P O O 
E H N M D R N N I A E N R 
S C B A A O V W E K A A E 
B E C T H P D V B E C D S 
R U M O R N P R C L H E E 
D A N E A C D L B N E K E 
J K M S T A E D E G S O H 
B C M B R E A D G S S C C 
S A U S A G E S E N O C S 
H A R D B O I L E D I O S 

 
 
Do you know what SCONES are? 
 
They are a typical British recipe. They are small round cakes, sometimes containing dried 
fruit or chocolate chips, usually eaten with butter or fresh whipped cream and jam, at tea- 
time. 
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Follow Little Red Riding Hood and the Wolf’s easy 
instructions to make scones 

 
 

“Scones are delicious, simple to make and it takes only 
about 20 to 30 minutes to complete this recipe”. 

You will need...  

INGREDIENTS : 

2 cups/280 grammes Flour 
1/4 cup/50 grammes White Sugar 
2 teaspoons/10 grammes Baking Powder 
1/2 teaspoon/2 grammes Salt 
1/3 cup/80 grammes Cold Butter (cut into chunks) 
1 Egg  
1/2 cup/120 ml Whole Milk 

 

 

Preheat your oven to 425 degrees F (220 degrees C).  

 

 

 

2   With the help of these pictures learn how to ba ke 
them 

 

 

   

to stir to beat  to  roll to bake  
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Now fill in the gaps with the following words     

 
medium  bowl     sugar     butter     eggs     large bowl    cookie-cutters      flour    milk 
 
 
 
 

Method:   To make 12 scones you need a   . Stir together      ,  
 
 

chocolate chips,          and baking powder. Cut in    .  
 
 

In a  ,    beat      and           together .   Mix  
 
 
 
 
all the ingredients together. On a floured surface,  roll  dough  1.5 cm  
 
 

thick and cut it with   round   .   Bake for   10 minutes. 
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3   What would you put in Little Red Riding Hood’s basket? 
 
Write the recipe of a traditional national dish that you cook and/or eat regularly and you 
could take in a basket. Use the previous recipe as a model. 
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Ingredients: 


