
ROAST DINNER
ACTIVITY PACK



Roast Dinners are a staple, well-loved meal in any care home. Nearly every home has a roast 
on their menu at least once a week, as it’s a meal that has nostalgic value for residents. We 
have created an activity pack to help you put on an event in your care home to celebrate the 
beloved roast.

Inside you will find DIY decorations, pub themed activities and a variety of tasty gravy recipes 
to help you celebrate roast dinners in your care home.

Succulent meat, rich gravy and veg cooked to perfection are a great way to showcase the 
food in your care home to your residents and their families and also potential residents.

So, preheat your oven, get your spuds peeled and get ready to celebrate the humble Roast Dinner!
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Let the world know about your event, print out these posters and invites on the next few 
pages to remind residents and guests to save the date. We have also included some blank 
menus so you can let residents and guests know what you have in store for them.
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INVITES, MENU & POSTER

Top tip:
Invite your Mayor or local newspaper to your event, it will be great exposure for your home 
and brilliant for the residents. You never know unless you try.
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Print out as many copies of this spot the difference activity as you need and 
ask residents to spot the five differences.
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ANSWERS



Just cut out these props and stick them to some long sticks with tape, to create some roast dinner 
photo props for your residents and their families to pose with. An activity that is bound to get 
everyone involved laughing!
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PUB QUIZ QUESTIONS
We have put together a pub quiz for you to put on in your home - a perfect game for a�er dinner as 
residents can sit comfortably and write down their answers to the quiz, in teams or individually. A�er the 
quiz is finished, you can count up the points for each team or resident and see who is crowned the winner!
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PUB QUIZ ANSWERS



 

WINTER

SPRING

SUMMER

AUTUMN

There’s nothing be�er than seasonal British grown veg. Print out 
this handy seasonal veg poster to remind your kitchen of the 
best tasting veg all year round and support our British farmers.
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BRUSSEL SPROUTS 
CABBAGE 
CARROTS
CAULIFLOWER
CELERIAC 
CURLY KALE
FENNEL

ASPARAGUS
CARROTS 
CAULIFLOWERS
CELERIAC 
CUCUMBERS
CURLY KALE 
SAVOY 

CABBAGE 
SPINACH
SPRING GREENS
SPRING ONION

BEETROOT
BROAD BEANS 
CARROTS 
CAULIFLOWERS 
COURGETTES 
CUCUMBER 
FENNEL 

FIELD MUSHROOMS 
LETTUCE
MARROW
POTATOES 
PUMPKIN 
ROCKET 

SQUASHES
SWEETCORN

FRESH PEAS 
GARLIC 
GREEN BEANS 
LETTUCE
NEW POTATOES 
RADISHES
RUNNER BEANS 

SQUASH 
TOMATOES
SALAD ONIONS

LEEKS
PARSNIPS
POTATOES
RED CABBAGE
SWEDE
TURNIPS



GRAVY RECIPES
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APPLE & MIXED HERB GRAVY

GARLIC & ROSEMARY GRAVY

PAPRIKA & SAGE GRAVY

1 l Water

75 g KNORR Gluten Free 
Gravy Granules for Meat 
Dishes 25L

50 ml COLMAN’S Bramley 
Apple Sauce 6 x 250ml

15 g KNORR Professional 
Mixed Herbs Puree 750g

1 l Water

75 g KNORR Gluten Free 
Gravy Granules for Meat 
Dishes 25L

12 ml Rosemary Chopped

15 g KNORR Professional 
Garlic Puree 750g

1 l Water

75 g KNORR Gluten Free 
Gravy Granules for Meat 
Dishes 25L

12 ml Sage

25 g KNORR Professional 
Paprika Puree 750g

INGREDIENTS FOR 10 PORTIONS

INGREDIENTS FOR 10 PORTIONS

INGREDIENTS FOR 10 PORTIONS

Make up the Gravy by whisking 75g KNORR 
Gluten Free Gravy Granules for Meat Dishes 
into 1 litre of boiling water. Simmer for 4 
minutes.  
 
Add the COLMAN’s Bramley Apple Sauce and 
KNORR Professional Mixed Herbs Puree, mix well. 

Make up the Gravy by whisking 75g KNORR 

Gluten Free Gravy Granules for Meat Dishes 

into 1 litre of boiling water. 

Add the fresh rosemary and KNORR Professional

Garlic Puree, mix well. Simmer for 5 minutes, 

pass through a sieve and serve.

Make up the Gravy by whisking 75g of 

KNORR Gluten Free Gravy Granules for 

Meat Dishes into 1 litre of boiling water.  

 

Add the sage and KNORR Professional Paprika

Puree, mix well. Simmer for 5 minutes and 

pass through a sieve and serve.

Energy Fat Saturates Sugars Salt

35kcal 0.4g 0.2g 2.3g 0.88g

Energy Fat Saturates Sugars Salt

30kcal 0.5g 0.2g 1.1g 0.86g

Energy Fat Saturates Sugars Salt

32kcal 0.5g 0.3g 21.2g 0.96g

Each serving contains:

Each serving contains:

Each serving contains:



GRAVY RECIPES
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MUSTARD & MIXED HERB GRAVY

HORSERADISH & MIXED HERB GRAVY

1 l Water

75 g KNORR Gluten Free 
Gravy Granules for Meat 
Dishes 25L

50 ml COLMAN'S Mustard 
Wholegrain 6 x 150ml

15 g KNORR Professional 
Mixed Herbs Puree 750g

1 l Water

75 g KNORR Gluten Free 
Gravy Granules for Meat 
Dishes 25L

15 ml KNORR Professional 
Mixed Herbs Puree 750g

20 g COLMAN’S Horseradish 
Sauce 250ml

INGREDIENTS FOR 10 PORTIONS

INGREDIENTS FOR 10 PORTIONS

Make up the Gravy by whisking 75g of KNORR 
Gluten Free Gravy Granules for Meat Dishes  
into 1 litre of boiling water.  
 
Add the COLMAN’S Mustard Wholegrain and 
KNORR Professional Mixed Herbs Puree.

Make up the gravy by whisking 75g KNORR 

Gluten Free Gravy Granules for Meat Dishes

into 1 litre of boiling water.

Add the COLMAN’S Horseradish and 

KNORR Professional Mixed Herbs Puree, 

Energy Fat Saturates Sugars Salt

32kcal 0.6g 0.2g 1.2g 0. 94g

Energy Fat Saturates Sugars Salt

30kcal 0.5g 0.2g 1.1g 0.86g

Each serving contains:

Each serving contains:

mix well.



Charades is a great activity for residents as it’s a game that gets them active. Each 
card has a different symbol to show whether it’s an action, movie, song, TV pro-
gramme or book. Ask a resident to act out a card. The other residents can all guess 
and whoever guesses correctly goes next!
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CHARADES



CHARADES
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CHARADES



Decorate your Roast Dinner event with this printable and 
easy to assemble bunting. Print out the bunting pages as 
many times as you may need. Use scissors to cut around 
the bunting, then fold each flag along the do�ed line.

Unroll your ribbon and grab a triangle. Leaving about a 
foot of ribbon to hang up the banner, open the triangle 
and place a one-inch piece of double-sided tape under 
the crease. Lay the ribbon on top of the tape and then 
place another strip of tape over the ribbon. Fold the 
triangle over the ribbon and put a small piece of tape at 
the bo�om to keep the triangle together. Keep moving 
down the line until you finish your bunting!

Creating bunting could be a great activity to get residents 
active and excited before the big event.
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