
Tribe Fun Challenges
Misfits
You need: Paper and a pen
•	 First person draws a head and folds the paper down, leaving a guide where the 

neck is so the next person knows where to draw the body and arms. 
•	 They then add a further fold to hide the body. 
•	 A	third	person	(or	the	first	person	again)	then	draws	the	legs	and	unfolds	the	

paper to reveal the whole person/animal/hybrid. 
Top marks for the most creative body part and once you have done a pile you can 
choose your favourite and even name and colour in your creatures. 

Write with your wrong-hand challenge
You need: Paper and a pen
•	 Choose something to write - it can be the same thing or each person could write 

something	different	-	you	decide.	
•	 Then write with the hand you don’t usually write with
•	 The winner could be the neatest or even the person that does it fastest - you 

decide!

Blindfold portrait challenge
You need: Paper and pens
•	 The Blindfold Portrait Challenge is a fun team game. 
•	 You choose someone to draw/paint whilst wearing a blindfold and then 

everyone tries to guess who you have drawn. 

Three Marker Challenge
You need: A pile of marker pens, paper
•	 The rules of the three marker challenge are that you close your eyes
•	 Take	three	marker	pens	(being	careful	not	to	see	what	colours	they	are)
•	 Open your eyes and colour your picture using just those colours, being as 

creative and making it as beautiful as you can. 
•	 You can play this by yourself or with another person and see who does the best 

job of using the colours creatively. 
•	 You can also use colouring crayons, pencils or even paints if you’re feeling 

adventurous. 

Still bored and nothing to do?  Why not try some of these...



Mirror writing challenge
You need: Mirror, paper and pens
•	 The object of the game is to write or draw whilst looking in the mirror at your 

paper rather than directly at your paper. 
•	 It’s harder than you think!

Guess the food challenge
You	need:	Blindfold,	a	selection	of	foods	(being	very	careful	of	allergies.)
•	 Take it in turns to wear the blindfold and be fed a sample of each of the foods 

on display. 
•	 See if you can guess what each food is and the winner is the one that guesses 

the most. 

Family Bake Off challenge
You need: lunchtime type food
•	 Make	lunchtime	a	challenge	and	turn	it	into	a	Family	Bake	Off.	
•	 Give older children a selection of food they can impress with and if you have 

smaller children you can divide into teams so that they can be involved too.

Stuffed Animal Camouflage Challenge
You	need:	piles	of	stuffed	animals
•	 Use them to hide yourself from an unsuspecting person like the scene from the 

classic movie ET. You’ll probably need a partner to help you get fully hidden.
•	 Gather	all	the	stuffed	animals	you	can	find.	
•	 Lay down in a place your target is sure to spot. 
•	 Have	your	partner	cover	you	in	stuffed	animals	so	only	your	eyes	and	nose	are	

visible. 
•	 Wait patiently for the target to walk by. 
•	 If they don’t notice you’re in the pile, you win! 

 
Fork Stacking Challenge
You need: lots of forks
•	 How tall can you stack forks before they fall over? 
•	 Grab all the metal or plastic forks you can to complete this challenge. Make 

sure all your forks are the same size and made from the same material.
•	 Start	by	placing	one	fork	face-down	on	a	flat	surface.	
•	 Stack	the	next	fork	so	the	pronged	part	is	on	top	of	the	handle	from	the	first	

fork. 
•	 Continue alternating the direction of the forks. 



Chocolate Orange Camp fire Cakes
Chocolate orange camp fire cakes are really, really, simple. Here’s 
how you can bake a cake in an orange.

Here’s what you need:
•	 Oranges – 1 orange per cake
•	 Instant cake mix – ones you just have to add water to are the best for the 

campsite
•	 Foil
•	 BBQ,	camp	fire,	oven

Making	Chocolate	Orange	Camp	fire	Cakes
•	 Slice	off	the	top	of	each	orange	at	about	1/4	of	the	way	down.
•	 Hollow out the oranges.
•	 Make the cake mix.
•	 Fill each orange with cake mix and put the top back on the orange.
•	 Wrap each orange in foil.
•	 Place	on	BBQ,	camp	fire	or	in	an	oven	(how	long	depends	on	how	hot).
•	 Enjoy!

They do actually taste like chocolate oranges.
Cooking time varies.  We recommend checking every 10 minutes.
You	may	find	that	some	cakes	are	not	completely	done,	but	depending	on	your	cake	
mix	this	may	be	fine.	A	bit	of	cake	and	goo	never	hurt	anyone,	and	I’d	prefer	them	
that way rather than risk burning the cakes.


