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PARTY PLANNER PACK
InLiterature.net

POSSUM MAGIC
perfect for: children's birthdays | Australian themed parties | garden parties

Capture the magic of Australia with a Possum Magic-inspired party. In her bid to keep Hush
safe, Grandma Poss made Hush invisible. But soon Hush wants to be seen again, so they travel
to Australian cities trying 'classic' Australian food to find magic to make Hush visible once again.

ONCE UPON A TIME, BUT NOT VERY LONG AGO, DEEP IN
THE AUSTRALIAN BUSH, THERE LIVED TWO POSSUMS.

PRINTABLES
In this party planner pack, you'll find blank
templates allowing you to put your own
text around the 'Possum Magic' design for
both invitations and printable menus.
Import the template into Canva or
Microsoft Word and use text boxes to add
your own details.

DECORATE
The native Australian bush is a beautiful
source of inspiration. Use rustic materials
like wood and burlap, and preferably a
table centrepiece of Australian native
plants like eucalyptus, banksia, or kangaroo
paw.

MUSIC
Use music to set the Australian scene.
For a more sophisticated party, put on a
background track of Australian nature and
wildlife sounds. Nothing like a cackle of
laughter of the kookaburra to make you
feel they’re just outside your window. A
Google or search on Spotify for “Australian
nature sounds” will bring plenty of options.
Or you can make your party more playful
with jaunty tunes like Waltzing Matilda,
through to Down Under and Great
Southern Land.

YOUR MENU
As Grandma Poss and Hush make their way
around Australia, they’re on the lookout for
‘magical food’. Through their journey, they try a
sample of some traditional Australia foods that
create the baseline for your Possum Magic menu.

LAMINGTONS
A sponge cake, that is baked, sliced into squares
when cool, then dipped in chocolate sauce before
being rolled in desiccated coconut.

ANZAC BISCUITS
An oats and coconut cookie.

PUMPKIN SCONES
Scones made with cooked mashed pumpkin.
Pumpkin, like the butternut, has been an easy
vegetable to grow in Australia since colonial times, so
has appeared in Australian recipes since the 1800s.

PAVLOVA
A meringue dessert, soft on the inside and crisp on
the outside. Topped with whipped cream and fresh
fruit like strawberries, kiwifruit and passionfruit.

VEGEMITE SANDWICHES
Sandwiches with the ‘iconic’ Aussie spread,
Vegemite. Vegemite is savoury spread made from
leftover brewers’ yeast extract.

STEAK AND SALAD
Turn this into a one-dish, by slicing up the cooked
marinated steak and tossing into a fresh garden salad.

MORNAY
A tuna casserole using a cheesy mornay sauce, with
pasta noodles, peas and corn.

MINTIES
A chewy mint-flavoured candy. Mentioned as ‘mornay
and minties’ in Possum Magic, likely because you
need one after the tuna.

YOUR
PLANNER
TWO DAYS BEFORE THE PARTY:
Bake the sponge cake from the lamington recipe.

ONE DAY BEFORE THE PARTY:
Finish making your lamingtons by dipping in the
chocolate sauce and rolling in the desiccated
coconut.
Bake your Anzac biscuits and pumpkin scones and
place in an airtight container.
Bake your pavlova last so you can leave in the oven
overnight after baking.
Marinate steak and place in the fridge overnight.
Chop up vegetables for your salad- like cucumbers,
lettuce, tomatoes, carrots- and place in the fridge,
covered.
Chop up fruits like strawberries for the pavlova.
Place in an airtight container in the fridge.
Cook the pasta and mornay sauce for the tuna
mornay. Follow instructions until ready to place in
oven. Cover instead and place in the fridge
overnight.

DAY OF THE PARTY:
Make your Vegemite sandwiches. Spread butter in
each piece of bread, then a thin, thin layer of
vegemite. To keep them fresh until later in the day,
just dampen a paper towel with water, lay them
over the sandwiches in an airtight container and
place in the fridge until ready to serve.
If planning to add your steak to the salad, cook in
advance, let cool and toss into salad.
Place tuna mornay in oven ½ hour before guests
arrive.
Pull together pavlova as close to serving time as
possible. The whipped cream and fruits soften the
meringue otherwise.

RECIPES

LAMINGTONS \\ ANZAC BISCUITS \\ PUMPKIN SCONES

LAMINGTONS
makes 20
Cream 1 cup butter and 1 1/2 cups sugar

In a saucepan, mix together over medium

together. Add 4 eggs, one by one, then add

heat 225g butter, 4 cups icing sugar, 2 tbsp

1 cup milk and 1 tsp vanilla essence. Sift 2

boiling water 4 tsp cocoa and 1 tsp vanilla

tsp cream of tartar into 3 cups flour. Sift

essence. Stir until sugar is dissolved and

into wet mixture. Add 1 tsp bicarb soda

syrupy in texture. Let sit for a moment to

into a tbsp of boiling water before adding

cool.

to cake mixture. Bake 30 minutes at 175C

Dip cake squares into chocolate sauce

or 345F.

using a skewer or fork, then dip and roll

Once baked, let cool then cut until squares.

squares in desiccated coconut.

ANZAC BISCUITS
makes 14
Mix together 1/2 cup white sugar, 1 cup oats

Scoop out two tablespoons of dough, roll

and 1 cup coconut.

into a ball, and press down onto cookie tray

Pour in 115g melted butter.

so round and flat.

In a small bowl, stir together 1 tsp bicarb

Bake in preheated oven at 175C or 345F for

soda and 1 tbsp golden syrup with 2 tbsp

15 minutes until golden brown.

boiling water before adding to cookie
mixture. Stir in 1 cup flour.

PUMPKIN SCONES
makes 18
Mix together 3.5 cups flour, 1/2 tsp salt, 1/2

Use a round cutter or glass to cut out

tsp bicarb soda and 1 tbsp cream of tartar.

circles of dough about 5cm diameter. Cook

Rub in 50g butter, before adding in 3/4 cup

in a preheated oven at 175C for 15-20

milk and 3/4 cup cooled cooked pumpkin.

minutes until golden brown and puffed.

Turn out onto a floured counter to finish
kneading into a smooth dough.

adapted from The Australian Household Guide by Lady Hackett [1916] &
The CWA Cookery Book and Household Hints, Edition unknown

