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Welcome! This is a guide designed to encourage you to enjoy Gathering Place 

activities at home. Each Month has a new theme. You can print the document as a 

whole or only in part. Here you will find everything you need to have a fun, joyful, 

and active day with your loved one filled with games, crafts, a simple exercise 

routine, and even a recipe. We hope you enjoy! 

 

 

A Trip to Italy 
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Word Games and Art Pages 
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Crafts and Games  

We are combining crafts and games this week. First step is to create colored pasta that we will then use 
later for game and crafts ideas.  

Step One: How to Dye Pasta 

 

Supplies: 

o 2 cups each dry pasta shape, 1 for each color you want to make 

(ex. rigatoni, penne, elbow, wagon wheel and wide egg noodle) 

o 3 tsp rubbing alcohol 

o 2 tsp food color 

o Ziplock bag 

o bowl and whisk, for mixing 

o cookie sheet and parchment paper, for drying pasta 

 

 

1. Gather up your supplies. 

2. You will need to repeat the first four ingredients for every pasta shape 

and color you want. 

3. Add 2 c of pasta to a Ziplock bag. 

4. In a bowl mix the alcohol and food coloring 

with a whisk. 

5. Dump the mixture into the bag and seal it. 

6. Swish it around until the pasta is evenly 

coated. 

7. Cover a cookie sheet with parchment paper. 

8. Dump the pasta out and let it dry on the 

cookie sheet. 

 

What to Do with Your Pasta:  

 

Make a Necklace! 

• Use string, ribbon, yarn, or pipe cleaners. Thread the noodles to create a necklace, bracelet or 

hanging for your windows. 

   
 

https://crystalandcomp.com/wp-content/uploads/2014/07/Pasta-Crafts-for-Kids-How-to-Dye-Pasta-.jpg
https://crystalandcomp.com/wp-content/uploads/2014/07/supplies-needed-to-dye-pasta-with-rubbing-alcohol-.jpg
https://crystalandcomp.com/wp-content/uploads/2014/07/dying-pasta-for-kids-to-play-with-.jpg
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Make a Fall Decoration! 

• You can use a paper plate or any think paper (like cardstock or construction paper).  

• Use twigs for the branches or draw them on yourself.  

• Glue the pieces of pasta down with regular Elmer’s Glue.  

 

               
 

Play a Pasta Sorting Game! 

• Use a muffin pan or cups to sort pasta by color, shape, or size.   

• Work on fine motor skills and brain strength! 
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At Home Mini-Workout  
Can be done in a chair or standing   
 Needed:   

• 2 cans of soup    

• 1 kitchen towel       
   
Warm-Up Routine    

• Sit or stand with your back strain and raise your shoulders up to your ears 5 times    

• Raise your straight arms to your shoulder and above your head 5 times  

• Bring your arms out, holding them straight and at shoulder height. Rotate them 5 times in small, 
medium, large circles, 5 times each 

• Lift your leg or knee up and try to hit your raised palm 5 times.    
   
Workout Routine    

• 30 Seconds – Straighten each leg and lift. Alternate legs.  

• 15 Second Break   

• 30 Seconds – Front Toe Tap, alternating legs 

• 15 Second Break    

• 30 Seconds – Side to Side Toe Tap, alternating legs   

• BREAK 1 minute   
 

• Grab cans of soup and hold soup in the palm of your hand with palms facing down    

• 30 Seconds – Arm Raises to Front (alternate arms and do not raise arm over shoulder)   

• 15 Second Break    

• 30 Seconds – Arm Raises to Side (alternate arms and do not raise arm over shoulder)   

• 15 Second Break   

• 30 Seconds Arm Raises Over Head (alternate arms over head or just over shoulders)  

• BREAK 1 minute   

• Set cans of soup down and grab kitchen towel    
   
Cool-Down Routine  

• Grab kitchen town and make it taut with both hands  

• Hold towel taut in front of body keeping arms stretched out. Begin to raise arms above head, 
slowly lower. Do this 2 times.  

• Repeat the move above but the third time, keep arms above head and lean to the right, then 
slowly go back to middle, then lean to the left. 

• Repeat this 3 times, then slowly lower hands   
 

• Drop the towel   

• Place right hand behind your back, slowly move hands up back and down 3 times   

• Place left hand behind your back, slowly move hands up back and down 3 times 

• Place hands on lap.  Breathe in through your nose and out through your mouth for 3 deep 
breaths.   

  
Finished   
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A Meditation / A Prayer / A Thought 
 
 

A Meditation 
 

Sit with your hands on your lap. 
Open your hands, palms up. 

Place all your fears, worries, and concerns in your hands. 
Give these all to God. 

Now, place your loved one in your open hands. 
Entrust your loved one into God’s loving care. 

 
 

A Prayer 
 

Spirit of Peace, 
you know how worry and fear 

can take over and hound  
a person’s tranquility. 

Today I’ll place my loved one,  
with all his (her) worries and fears, 

in your caring hands. 
I place myself and my concerns 

in your caring hands, as well. 
Calm our hearts and minds. 

Encourage us to face what troubles us. 
Help us each to let go of what we fear. 

Breathe your peace 
through our anxious hearts, 

and deepen our trust 
in your abiding presence. 

 
 

A Thought 
 

I will be attentive to any worries or concerns 
about the future that my loved one has. 

I will offer assurance of my love. 
I will also be 

attentive to my own worries and concerns 
and try to entrust them into God’s loving care. 

 
Source: May I Walk You Home? By Joyce Hutchinson and Joyce Rupp 
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Pasta e Fagioli  
  
Serves 4  
  

• ½ medium yellow onion, finely chopped  
• 1 rib celery with leaves, finely chopped  
• 1 carrot, finely chopped  
• 2 Tbsp extra virgin olive oil, plus extra for drizzling  
• 2 plum tomatoes, diced, juices reserved  
• 1 bay leaf  
• 1 sprig rosemary  
• 4 Cups reduced-sodium chicken broth  
• 1 Cup ditalini pasta, preferred (elbows or Tripoline can be substituted)  
• 1 15 oz can cannellini beans, rinsed and drained  
• Freshly grated parmesan  

   
1.Combine the onion, celery, carrot and oil in a medium saucepan and cook over medium-low heat for 5 

minutes.  Add the tomatoes with their juices, bay leaf, rosemary sprig and 3 cups of broth.  Bring 
to a simmer and cook for 30 minutes.  Discard the bay leaf and rosemary sprig.  Add the 
remaining cup of broth and the pasta.  Add the beans and simmer gently until the pasta is 
cooked through, about 12 minutes.  

  
2.Taste and adjust for seasoning with salt and pepper.  Ladle into bowls and sprinkle with freshly grated 

parmesan.  
   
 -Nanci Engle  
 


