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W h e r e  i n  t h e 
W o r l d’s  n e x t 

a d v e n t u r e



INTRODUCTION - 
About Where in the World’s Next Adventure!
This educational challenge has been developed by the Region International Team and 2016 Trip Leaders and participants. Each page is filled with challenging cultural 
activities, fun top tips and handy suggestions. You’ll be introduced to the three countries our International Trip Teams will visit in 2016, as well as other significant global 
destinations. Where in the World’s Next Adventure will take you on an exciting journey around the world; cook Armenian food, have a go at making volcanoes that erupt or 
hold a Ugandan fashion show!

International Trips 2016
In July and August 2016, Girlguiding North West England will support three teams of young women on their international adventures. The teams will travel to Armenia,  
Icelnad and Uganda to take part in activities to support local communities and develop global guiding links.  

How to Complete the Challenge
The Where in the World’s Next Adventure challenge is suitable for all sections to take part in. You can choose to complete activities as a Six, Patrol or Unit…or another 
grouping of your choice!
We have produced a key to help identify which activities are suitable for which section and how they fit in with the programme.  We’ve also provided ideas of how to adapt 
the activities for younger age ranges or how to take it further for older girls. Girls and Leaders should also feel free to incorporate their own ideas and activities if they are 
relevant to the challenge.
We recommend you spend a minimum of three meetings working on the challenge and choose activities from a range of different countries.  Rainbows and Brownies should 
aim to complete 3-6 activities; Guides and Senior Section 4-8. Don’t worry if you don’t have access to all of the tools or materials listed on an activity – this is a flexible 
challenge! All the activities range in time and equipment needed so feel free to adapt them to suit your needs. 

REMEMBER: Girls should decide which activities they would like to do. Why not get everyone together for a Rainbow Chat, Brownie Pow Wow, Patrol Meeting or just a 
simple discussion.
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To give you a helping hand, we’ve created a key that applies to every activity 
in this challenge pack. Use the symbols below to help identify where the 
challenge activities can be linked to the section programmes and interest 
badges.

Other girls are going to join the Unit and some of the current members 
will move on to the next section throughout the year. How do I plan 
around this?
Remember that this is a fun badge, not a qualification, and a flexible approach 
is required. As long as a girl has taken a full and active part in the challenge, 
please ensure that she receives her badge.

Once we’ve completed the challenge, how do we get our badges? 
Badges are £1 each and a badge order form can be found at the back of this 
pack. Print it off, fill it out and send with your payment to Girlguiding NWE 
Region HQ. Alternatively you can download the badge order form from the 
Region website.

Why not try some of our top tips to make this challenge printer 
friendly:
- Print multiple pages to one sheet – make sure you can still read it though!
- Set your printer to print double-sided for optimum paper economy
- Only print the pages and sections you need

FAQs Key



International 
Challenge 
Thinking Day

Equipment/Additional Materials:
Computer with internet access
Method:
1. Challenge the unit to find out 100 facts 

about World Guiding and WAGGGS’ Member 
Organisations.

2. Split them into small groups and ask each group to 
find a number of facts.

       For Example:
• What is the uniform of the Girl Scouts of the 

USA?
• What does the Trefoil of the Pakistan Girl Guides 

Association look like?
• What games do the Green Girl Guides of Denmark 

play during meetings?
• Where was the first unit of the Girl Guides of 

Canada formed?
• Where might you go on holiday as a Swiss Girl 

Guide?
3.   Then hold a quiz about WAGGGS in your group.
 

e oc



World Badge beetle drive

This version of the World Badge was introduced in 1991. 
Each element has a meaning. The golden yellow trefoil on a 
bright blue background represents the sun shining over the 
children of the world.
The three leaves represent the threefold Promise. The flame 
represents the love of humanity.
The two stars represent the Promise and the Law. The vein 
pointing upwards represents the
compass needle pointing the way. The outer circle 
represents our worldwide Association.

Time: 
30 Minutes. 

Equipment/Additional Materials: 
Beetle Drive Template.
Colour Pens.
Dice.

Method:
Please see appendix 1.
1. Print out the template for each team.
2. Each team should then cut out all the badge prices and 

colour them in. 
3. Show all the teams what the finished badge should 

look like, and explain the meaning of the badge and its 
different elements. 

4. Teams should sit in small circles, either on the floor or 
around tables. 

5. To start the game each team passes their dice around 
the circle taking turns to throw it. 

6. Somebody must throw a six to begin. 
7. The teams should continue to take turns to throw the 

dice, trying to collect all of the pieces.  
8. They can only collect one piece per throw; for example, 

they must throw a 2 twice to collect both stars. 
9. The team who completes the World Badge first wins. 

1 – Needle
2 – Star
3 – Flame 
4 – Leaf of the Trefoil 
5 – Outer ring 
6 – Blue background circle 

b c e h m o



How to dance the Armenian 
Kochari

Armenia has a rich tradition of folk dancing and chances 
are you’ll stumble across a performance in a public square. 
Armenia has a rich diversity of dances and costumes, 
straight out of a medieval spring festival. Kochari is an 
Armenian national dance; it means ‘dance of the rams’. It 
copies the rams’ movements when they fight each other.

Armenian dance heritage is one of the oldest and most 
varied in the region. There are ancient rock paintings of 
country dancing in Mount Ararat. Dancers wear traditional 
costume to embody their culture and tell the stories of their 
ancestors.

Time:
30 minutes - 1 hour depending on how fast groups pick it 
up.

Equipment/Additional Materials:
YouTube video - How to dance the Armenian Kochari
www.youtube.com/watch?v=u4ah4o_vWTE

Barev
- Hello

ARMeNIA

Armenia Challenges

Method:
• Turn to the left, bend your knees, straighten with a 

jump (and repeat)
• Right foot: heel, toe and step
• Left foot: cross over the right
• Hold hands using your little finger and bow during the 

crossover
• Step to the left with your right foot

Repeat all but faster!

Hints & Tips:
Practice makes perfect! 

Taking it Further:
• Fundraise for the Children of Armenia fund who made 

this video.
• Create your own dance.
• Create your own national dress costume in keeping 

with the Armenian style.

c d g n o



Traditional Armenian 
egg dying

This is a traditional craft used in preparation for Holy 
Easter. Armenia is a Christian country and during this time 
of year they crack eggs to commemorate the miracle of the 
resurrection of Jesus.

Time:
2 hours.

Equipment/Additional Materials:
A large pot (a soup pot works best)
Onion skins (from 10 large onions)
Olive oil
Eggs 
Water 

Method:
1. The day before dying, cover the onion skins in a pot 

and add water. Simmer for 15 minutes.
2. Once cooled, put the eggs in and bring to a gentle boil. 

Boil for 20 minutes.
3. Allow to cool.
4. Add cleanser to a cotton bud and draw on a cross, or 

your own design.
5. Polish with olive oil.

Taking it Further:
• Create your own design on the eggs. 
• Try using different foods to dye your egg (blueberries = 

grey, turmeric = yellow). 
• Place parsley on your egg, cover it in nylon tights and 

then dye it to create a leaf like effect.

b e g l o



An Armenian feast 
Lahmajoon & Kourabia

Hosting and toasting is a strong tradition in Armenia, for 
them it is a custom and a pleasure to welcome guests with 
food and drinks. Armenian cuisine is a national treasure, 
a delicate mix of lightly spiced meats, fresh salads and 
homemade specialities dating back centuries.

Lahmajoon
Time: 
45 minutes – 1 hour.  

Equipment/Additional Materials: 
1. Half a tin of drained diced tomatoes 
2. Half an onion 
3. Half a green pepper 
4. 1 Garlic clove 
5. Handful of fresh parsley 
6. 2 tablespoons of tomato puree
7. 1 teaspoon of dried mint 
8. Pinch of salt, pepper and paprika
9. 350g ground beef 
10. 12 Tortillas 

Method: 
1. Chop the onion and green pepper into fine chunks.
2. Mince the garlic and the parsley.
3. Mix all of the vegetables and spices in a large bowl. 
4. Crumble the beef over the mixture and mix well. 
5. Place the tortillas onto greased baking sheets.
6. Spread a large spoonful of the mixture onto each 

tortilla, leaving a 1cm gap around the edge. 
7. Bake at 220°c for 9-12 minutes, until the meat is no 

longer pink and the edges of the tortillas are brown. 

Kourbara 
Armenia Cookies 

Time: 
45 minutes – 1 hour.  

Equipment/Additional Materials: 
1. 225g of unsalted butter
2. 150g of caster sugar 
3. 240g of self-raising flour
4. 1 egg yolk  
5. 1 tbsp of apple juice
6. ½ teaspoon of baking powder 
7. Sliced almonds

c d g o

8. Pinch of salt 

Method: 
1. Using a wooden spoon, cream the softened 

butter until fluffy. Beat in powdered sugar, 
mixing well.

2. Beat in egg yolk and apple juice. 
3. Stir the baking powder and salt into the flour. 

Gradually add the flour mixture into butter/sugar 
mixture. Stir with your hands until a soft dough 
is formed. (If dough feels too sticky, add a little 
more flour.)

4. With lightly floured hands, pinch off pieces of 
dough and roll into 3cm balls.

5. Place on ungreased baking sheets. Flatten 
slightly and press an almond slice in the centre 
of each biscuit. 

6. Bake in a preheated 180°c  oven for about 20 
minutes. 

7. Cool completely on baking sheet before eating.



For many Danes, the word "hygge" is essential when 
describing something uniquely Danish. The word is best 
translated into English as ‘coziness’ or ‘conviviality’ and 
reflects the sense of community and sense of security 
which comes about when Danes spend quality time with 
people they care about.
One of the best known Danish crafts for Christmas is a 
paper heart basket, or a Flette Jule-Hjerter in Danish. This 
woven pouch can be as intricate or simple as needed. You'll 
need two different colours of construction paper, scissors 
and a template. After you cut out the pieces from the 
template, they are woven together. Use a glue pen to help 
hold the pieces together for added strength. The two sides 
of the heart open up to form a basket and a paper handle 
can be added.

Denmark  Challenge  
Danish paper  heart  basket,  or  
a Flette  Jule - Hjerter

Hej
- Hello

Equipment/Additional Materials:
• Two different colored pieces of 

construction paper 
• A ruler 
• Scissors 
• A pencil 
• Glue

Method:
Please see appendix 2.
1. Print out the template in appendix 2 which is at the back 

of this pack. Use this to cut the template out onto two 
different colours of paper.

2. Fold the template in half along the dotted line, and cut 
along the two inside lines to form three strips.  

3. Follow the diagram in appendix 2 and weave the strips 
together. If this is your first time to make this craft, you 
can label the tips of the 3 strips on each template, which 
will make it easier to weave.

4. Place the two pieces of paper at 90 degree angles to one 
another (refer to the diagram for reference)

5. To start weaving, take strip 1 and weave it through the 
loop of strip A. Next weave strip 1 behind strip B, and then 
finish by weaving strip 1 through strip C.

c e g loa

Time:
1 Hour

6. Repeat this process twice more with strip 
2 and 3.

7. Cut a handle out of your leftover 
paper and attach with glue to the heart 
decoration.

Hints & Tips:
Try different weave patterns.

denmark



Making Day of the Dead masks with paper plates or paper 
mache or painting a Day of the Dead planter.  Each year 
on November 1st and 2nd, Mexico turns its thoughts to the 
departed during the Day of the Dead festivities, which is 
a colorful tradition deeply rooted in indigenous culture. For 
Mexicans, death is more a cause for celebration than mourning 
and a time to remember their ancestors.

Mexico Challenges 
Day of the dead

Hola
- Hello

Method: 
Please see appendix 3.
• It starts with the papier-mâché. Using 2-3 layers of 

aluminum foil, press it onto your face to create a form to 
work on.

• Make the paste this should be thin like pancake batter.
• Lay out your mould, newspaper strips and paste.
• Dip paper strips in the paste and remove any excess liquid.
• Lay on top of your face.
• Once the entire mask is covered in 2-3 layers of paper, 

dip your fingers into the paste and use it to smooth all the 
loose or rough edges. Place your mask in an out-of-the-
way place to air dry; it may take a few days to dry.

• Once dry, you can cut out holes for the eyes, nose & 
mouth (if you plan to wear your mask) or leave it intact 
and start to paint (if you plan to display your mask).

• Using a Sharpie (or a pencil), sketch your pattern onto the 
mask.

• Once happy with your basic design, start filling in the 
areas with colorful acrylic paints or makers, bright primary 
colors are key.

• Once dry, use a black permanent marker to outline your 
design; it makes it really stand out. Then fill in the blank 
areas with decorative flourishes.

• You could varnish or cover in PVA glue at the end to help 
seal your design.

Equipment/Additional Materials:
• Markers
• Scissors
• Hole Punch
• Printed Calacas 
• Cut-out or paper plates
• Elastic
• Glue
• Aluminum foil - To create a form
• Thin paper or newspaper - Cut into strips
• 1 cup of flour, 1 ½ cup of water, 1 tablesoon of salt, ¼ cup 

of PVA glue - To create simple paste
• Acrylic craft paints (small bottles) or colourful makers
• Black Sharpies or permanent markers (fine point) 

mexico

Taking it Further:
If you don’t want to make masks that you can wear why 
not make a Day of the Dead Planter, small succulents, 
marigolds or even cacti (look great as hair).

Time:
1-2 meetings.

c e g h lo



Our Cabaña is one of the World Centres located in 
Cuernavaca, Mexico. It opened in 1957 and since then has 
had over 70,000 Girl Guides and Girl Scouts visit it. 

Turquoise Bangles 
Typical Mexican jewellery is made from silver and the precious 
stone turquoise. Make your own elegant Mexican-style 
bangles.

Time: 
30 Minutes. 

Equipment/Additional Materials: 
• Paintbrushes
• Dried beans and lentils
• Turquoise (or blue) paint
• Kitchen roll tubes
• Silver paint or foil
• PVA glue
• Scissors
• Sequins or silver glitter (optional)

Method:
1. Paint the beans and lentils turquoise. 
2. Leave them to dry.

3. Slit the kitchen roll tubes lengthways, then cut them into 
bands about 3cm wide.

4. Paint the bangles silver and leave them to dry, or cover 
them with foil.

5. Glue the painted beans onto the bangles in patterns. If you 
like, add sequins or glitter for extra sparkle.

6. Leave the bangles to dry before wearing.

Taking it Further:
Make pendants using card shapes instead of bangles. Punch 
holes in the tops and thread the pendants on ribbon or cord.

our cabaÑa
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Iceland Challenges 
Light up the Room

Nothern lights (aurora borealis) is an incredible light show caused by collisions 
between electricity charged particles released from the sun as oxygen and nitrogen. 
The lights are seen in countries around the North Pole.

Equipment/Additional Materials:
• Glow in the dark paints
• Brushes of varying thickness
• Black card (A4 if working as inidividuals, larger or multiple pieces stuck 

together if working as a group)

Method:
1. Explain about the northern lights using the background information above and 

show pictures.
2. Give the girls some ideas about what they should paint, for example; lines, 

shapes, stars and constellations. You can discuss with them what type of brush 
strokes will work well before they begin, for example flicking the paint could 
replicate the stars.

3. Turn off all of the lights and draw the curtains where possible to let your 
Northern lights come to life.

Hints & Tips:
-      Try painting with sponges and other objects to give a different effect.
-      You can cover tables with bin bags or an old shower curtain to avoid mess.

Halló
- Hello

c e h l o
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Erupting volcanoes

Iceland lies on two tectonic plates: the Eurasian and 
North American plates. There are more than 20 active 
volcanoes. In 2010, a major eruption took place on one of 
the island’s glaciers  Ey jafjallajokull.
There are also many waterfalls, hot springs, mud pools and 
geothermal vents, where the heat of the earth comes out 
from the earth surface.
This activity is suitable for all ages, but supervision is 
required.

Time: 
1 - 1 ½ hours

Equipment/Additional Materials:
To create the volcano bottles (LESS MESS VERSION):
• 1 plastic bottle (500ml water size bottle will work fine)
• Black / brown paper (tissue/thin card etc)
• Glue
• Scissors

For the Explosion:
• Large plastic washing up bowls / buckets (per group) 

(or do this in an outside space where cleaning up is not 
an issue).

• Red / orange / yellow food colouring (1-2 

tablespoon(s) per person).
• Bicarbonate of soda (1 tablespoon per person).
• White / clear vinegar (10 tablespoons per person).

Method:
Bottle design:
1. Ensure the bottles are clean and dry.
2. Stick the paper / card around the outside to look like a 

volcano (consider putting more paper/card around the 
bottom to give the ‘mountain’ shape).

3. Let it dry .

Explosions:
1. In the bottle, pour in your vinegar and food colouring. 
2. Place your bottle upright in the bowl/bucket, and 

carefully add the tablespoon of bicarbonate of soda. 
This may take a few seconds to erupt.

3. Stand back and watch your volcano explode. 
4. Rinse out the bottle with cold water, and have another 

go, using differing amounts of vinegar to see what 
creates a bigger explosion.

Hints & Tips: 
Try to keep the baking soda amount the same, as it is more 
vinegar which creates a bigger reaction, rather than more 
baking soda. 

Taking it Further:
Paper mache could be used instead of sticking the paper 
on, to give a more authentic look. This will take longer and 
will require a longer drying time, so possibly spread this over 
2 sessions. 

c e h l o



Blue Lagoon

The Blue Lagoon is a geothermal spa, and is one of the most 
visited attractions in Iceland.  The warm waters are rich in 
minerals like silica and sulphur and bathing in the Blue Lagoon 
is reputed to be good for the skin!

Time:
30 minutes - 1 hour.

Equipment/Additional Materials:
• Towels (for drying faces)
• Mixing bowls
• Spoons

Honey & Oatmeal Face Mask: (makes one mask)
• 3 tablespoons of ground oats
• 1 tablespoon of hot water
• 1 tablespoon of honey (clear, runny type)

Strawberry Mask (makes one mask):
• About 3-4 strawberries per person (depending on size)
• 3 tablespoons of natural yoghurt
• 1 tablespoon of rice powder

Apple and Honey Mask: (makes one mask)
• ¼ - ½ an apple
•  5 tablespoons of honey

Method:
Honey & Oatmeal: 
• Mix all the ingredients into a bowl. 
• Ensure you do not use too much water as the mixture 

will be too runny to stick to the face. 
• Apply and leave for twenty minutes, and wash off with 

warm water. 

Strawberry Mask:
• Mash up the strawberries, and mix the ingredients 

together and apply to the face. 
• Leave on for around 20 mins and then wash with 

warm water and pat dry. 
• If rice powder is not available, plain flower will also 

work, but a lesser quantity may be needed. 

Apple and Honey Mask:
• Grate the apple into a bowl and set to one side.
• In a microwave safe bowl, warm up the 5 tablespoons 

of honey (be careful, the honey will be very hot).
• Mix the honey and apple, and when cooled apply to the 

face.
• Wash face with warm water and pat dry. 

Hints & Tips
Ensure you get permission from parents and check for 
possible allergies.

Taking it Further:
• Discuss the importance of a healthy balanced diet 

and the effect that it can have on your skin.
• Discuss the importance of good skin care.
• Have a full spa theme evening – practice hand 

massages using lotion, manicures, make your own 
body scrub or lipgloss.

a c d e m n



Switzerland 
Challenge  
Our Chalet switzerland

Our Chalet is the First World Centre of WAGGS, since 
1932 visitors have been having fun hiking, skiing and trying 
other adventurous activities in the Swiss Alps with Guiding 
friends.

Why not hold your meeting at the local climbing centre, 
try out a high or low ropes course or visit Chill factore to 
experience some alpine activities here in the UK.  Finish the 
evening with a hot chocolate complete with whipped cream 
just like a snowy mountain!

Grüezi
- Hello

b c d j



Uganda Challenges
Bin Bag Fashion Show

Uganda

Habari
- Hello

In Uganda people are very proud of their appearance and 
like to dress smartly but conservatively and it is found to be 
insulting if your clothes are not ironed or have holes in and 
need of mending!

Women’s traditional dress is the Gomesi or Busuuti. It is a 
bright and colourful long dress with a sash tied around the 
waist and large, exaggerated shoulders. This is typically 
worn to events such as weddings and introductions.

Time:
1 meeting.

Equipment/Additional Materials:
• Bin Bags in varying colours
• Craft materials of choice - Feathers, ribbon, buttons, 

fabric scraps etc
• Sellotape
• Scissors

Method:
• Ask the group to research Ugandan culture focusing 

on clothing and fashion – bring pictures along of some 
interesting outfits.  

• Give out the materials to girls, make sure you have 
enough scissors/sellotape for each Six/Patrol.  

• Get creative! – Design and make your own Gomesi out 
of the materials you have.  

• Finish with a fashion show/catwalk.

Hints & Tips
Talk about health and safety when using bin bags and 
scissors.

Taking it further:
1. Why not find some Ugandan music to play during the 

fashion show.
2. Research what children wear to special events and 

make something for them to wear.
3. Compare and contrast Ugandan and British Fashion - 

have a discussion about why there are differences.

c e g l oa



 Kashata-Na-Nazi 
(Coconut Candy)

Ugandan delicacy eaten instead of cookies or cakes.

Time: 
1 hour.

Equipment/Additional Materials:
1.     400g of caster sugar
2.    500ml of coconut cream, not coconut milk or  
       cream block (Sainsbury and Tesco both stock        
       Coconut Cream)
3.    1 tsp cinnamon
4.    ½ tsp salt
5.    Hob
6.    Saucepan
7.    Baking tin (Square is ideal)
8.    Greaseproof paper
9.    Wooden spoon
10.   Knife for cutting with

Method:
1. In a pan melt the sugar stirring constantly until melted.
2. While the sugar is white, add 500ml of coconut cream, 

1 tsp cinnamon and ½ tsp salt.
3. Stir hard for 30 sceonds.
4. Pour into a greaseproof lined baking tin.
5. Allow to cool a little (should be warm to touch) and then 

cut into 1.5 inch squares.
6. Allow to cool fully before eating.

Hints & Tips
• Keep an eye on the sugar. It can burn very easily if you 

don’t watch it and is also very hot! 
• Watch out for splashes when stirring in the ingredients.

Taking it Further: 
Why not try making Plantain Cake.

You will Need: 
1. 2 ripe Plantains, peeled, halved and cut into strips 

(don’t be fooled, these aren’t bananas!)
2. 225g of cottage cheese
3. 3 eggs, separated into yolks and whites
4. 1 tbsp dry breadcrumbs

5. 1 tbsp caster sugar
6. 4 tbsp olive oil
7. 1 tsp ground cinnamon

Method:
1. Fry the plantain strips in oil until they are well browned 

on both sides.
2. Mix the cheese, cinnamon and sugar together in a bowl.
3. Beat the egg yolks together until fluffy.
4. Beat the egg whites together until stiff then fold the egg 

whites into the egg yolks.
5. Grease a baking dish and sprinkle the base with 

breadcrumbs.
6. Add a quarter of the egg mixture into the dish then add 

a layer of plantains.
7. Cover with a third of the cheese mixture and a little 

olive oil.
8. Repeat adding the layers until all the ingredients have 

been used up (ensure you finish with the egg mixture).
9. Place in an oven pre-heated to 180°C and bake for 

40 minutes.
This ‘cake’ is traditionally used as an accompaniment to 
meat dishes.

c d g o



Drop the Hanky - Game

A traditional Ugandan game played by children.

Time:
20+ minutes.

Equipment/Additional Materials:
Handkerchief or Necker.

Method:
Children sit in a circle facing inwards.  Choose 1 person to 
be the ‘circler’.  The circler stands and holds the hanky 
behind her back and walks around the outside of the circle 
chanting ‘I have the hanky, I have the hanky’.  The circler 
has to try and drop the hanky behind a girls back without 
her realising and continues walking around the circle back 
to where she put the hanky.  Every time the hanky has 
passed a girl in the circle she says ‘it has passed’, they are 
not allowed to look behind them.  If they think the hanky 
has been dropped behind them they must get up, check the 
hanky is there and if it is chase the circler trying to tag her.  
However, if a girl gets up and the hanky isn’t behind her she 
is out of the game.  If the circler is tagged they are out.  If 
the circler gets back to where she dropped the hanky then a 
new game can begin and the leader choses a new circler.

Hints & Tips:
The circler should try and be sneaky but the rest of the 
group need to remain alert.

Taking it Further:
Why not design your own hanky incorporating the Uganda 
flag to play with.

c e g o



India Challenge  

Sangams 50th birthday - 
Aarti

In Hindi, “Happy Birthday” is “Janam din Mubarak ho”.
Aarti is performed to the birthday girl or boy by female 
members of the family without putting the plate down in 
between in order to celebrate their birthday.

Sangam is the fourth World Centre located in Pune, India. 
The name Sangam was chosen for its meaning in the 
ancient language of Sanskrit: ‘coming together’. The centre 
serves as a place for Girl Guides and Girl Scouts around 
the world to come together to share their experiences, as 
well as the culture and traditions of their homelands and 
Member Organizations. Sangam will be celebrating its 50th 
birthday later this year. 

Equipment/Additional Materials:
How to perform Aarti
First you need to prepare a small tray, containing:
• yellow turmeric powder and red cumcum powder, which 

are auspicious colours in India.
• grains of rice, which represent the wholeness of life.
• a betel nut.
• a small ghee lamp.

india

- Hello

Hints & Tips:
Note: If you don’t have a betel nut and a ghee lamp, you 
could try improvising with an avocado stone and a tea light 
candle.

Taking it Further:
If you’re celebrating your brithday at Sangam there is a 
tradition of singing happy birthday in as many different 
languages as possible and making lots of noise unsing 
musical instruments, do this in your meeting place. if no 
one’s birthday is coming up why not celebrate Sangam’s 
50th birthday or Senior Sections 100th birthday!

c e g o Method:
Performing Aarti:
• First light the ghee lamp.
• Then put a dab of each powder on the forehead of 

the birthday girl/boy.
• Sprinkle rice on the person’s head, and circle the 

betel nut (around the person’s face, as if their face is 
a clock face and you are tracing a pattern around it) 
from left to right and then back again.

• To finish, circle the whole tray three times.
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Danish paper heart basket 
Instructions
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Danish paper heart basket
Template
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Mexican day of the dead masks

mexico
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Please return the completed form below, together with your payment to receive your badges.
Badges are available until 30th March 2017.

Name:

Unit:

Postal Address:
(Inc Postcode)

Telephone:

E-mail:

Number of Badges
£1 each

Postage and packaging
1-20 Badges - add £1.20

20+ Badges - add £1.70

Total Cost

The order form and cheque for that badge(s), plus P&P should be returned to 
Girlguiding NWE, Guiding Road, Preston, PR2 5PD.

All cheques should be made payable to ‘The Guide Association NWE’.

W h e r e  i n  t h e 
W o r l d’s  n e x t 

a d v e n t u r e

Girlguiding North West England


