
Hilary Woodhead NAPA’s Executive Director, shares her thoughts on Armed Forces Day and suggests some activities to
support your celebrations.

NAPA is proud to support
Armed Forces Day

 
 

Armed Forces Day provides the perfect opportunity to show your support for the men and women who make up the
Armed Forces community; from currently serving troops to Service families, veterans and cadets.

There are many ways for you to show support. Celebrations begin on the last Monday in June when the Armed Forces Day
flag is raised and the day itself takes place on the last Saturday in June.

Here are a couple of activity ideas to support your Activity Programme Plan for Armed Forces Day.

Download Here

Big British BBQ 

Why not enjoy a British Style BBQ celebrating Armed Forces Day. 
Enjoy music and food with decorations inspired by the Armed Forces Day
campaign.
Below are some simple BBQ recipes. Think When planning your menu for the
BBQ, make sure you take everyone’s dietary requirements into account, so you
cater for everyone. Complete all necessary risk assessments as stated in your
company policies.

You will need: 

+ 4 chicken breasts
+ 2 lemons juiced (about 1/4 cup)
+ ¼ cup extra virgin olive oil
+ 1 teaspoon dried basil 
+ 1 teaspoon dried oregano
+ ½ teaspoon salt
+ ½ teaspoon black pepper
+ 3-4 garlic cloves crushed 
+ 4 boneless skinless chicken breasts

What you do: 

+ In a small bowl, whisk together lemon juice, olive oil, basil, oregano, salt,
pepper, and garlic. 
+ Place chicken breasts into a large resealable plastic bag or shallow dish.
Pour marinade over the chicken.
+ Marinate in the refrigerator for a minimum of 30 minutes or up to 8
hours.
+ Heat an outdoor grill over medium-high heat.
+ Grill chicken for 5 to 7 minutes per side, until cooked through.
+ Remove from grill and let rest 5 minutes before serving

Simple Grilled Chicken Recipe 



Paper Planes

We've all created a paper plane out of spare paper at some point in our lives.
China is thought to be the birthplace of the first folding gliders, dating back
to 500 BC.
Do the people you help remember how to make a paper plane? Is there a
certain manner of folding the paper for a solitary glide? On a bright day, why
not try your hand at folding extremely fast paper planes and competing in a
flying competition? Is it better to fly from the ground or from a higher
altitude? Is the weight of the flight affected by the gramme of the paper? Is
newsprint truly superior to printing paper?

You will need:

Different types of paper for folding Marking points for distance Pen and
paper.

Take a plain piece of A4 paper. Fold the paper in half lengthways. 
Fold the corners into the middle with the centre fold sticking up.
Fold the pointed end of the paper to about two-thirds of the way down. 
Fold the top corners of the paper back into the middle, leaving a little
triangle beneath. 
Fold the small triangle up
Fold the plane in half from top to bottom. Fold the plane's wings down so
that the edges run along the plane's bottom. Your plane is ready to fly after
the wings are opened. Mark out a runway. 
Note down the names given to the planes and start your paper plane
competition! 
Click HERE for some interesting videos on different folding techniques.

 

You will need: 

+ 1 red pepper
+ 1 green pepper 
+ 1 yellow pepper
+ 2 medium red onions
+ 15-18 large mushrooms
+ ¼ cup olive oil
+ ¼ cup balsamic vinegar
+ 1 tbsp Dijon mustard 
+ 1 tbsp honey 
+ ½ tsp salt 
+ ½ tsp ground black pepper 
+ 2 cloves garlic, crushed
+ 1 tsp dried oregano
+ wooden skewers 

N A P A  B L O G

What you do:

+ Soak the wooden skewers in water for 15 minutes.
+ Whisk together the oil, vinegar, mustard, honey, salt, pepper, garlic, and
oregano. Set aside until needed. 
+ Wash and cut the vegetables (except the mushrooms) into large, evenly sized,
chunks.
+ Stick the vegetables on the wooden skewers, in any order you wish. 

Click HERE to discover NAPA Food-based activities guidance.

Grilled Vegetable Skewers with a Balsamic Vinaigrette 

https://www.youtube.com/watch?v=3dbmsdprJoA
https://napa-activities.co.uk/wp-content/uploads/2021/12/Food-Based-Activities-NAPA-Guidance.pdf


Pay tribute to the British Armed Forces by sharing a photo or video of yourself or your friends and colleagues saluting
on Twitter (@ArmedForcesDay), Facebook or Instagram using the hashtags #SaluteOurForces #NAPAMember
@napalivinglife
You too can join in and fly your own Armed Forces Day flag, bunting, hand-wavers, or banners. Search the internet for
“Armed Forces Day Flag” to find your options.
Host an event for your local community or a get-together with the people you support, no event is too big or too
small for Armed Forces Day.

Other ways to get involved:

To view more NAPA Resources to support your Armed Forces Day celebrations visit The SHED HERE.

For more information about Armed Forces Day, click HERE
To discuss any of the information included here or to talk through your activity plans for Armed Forces Day contact
NAPA’s FREE Activity Support Service HERE.
Have a good time and let us know how you get on; you can email us at hello@napa-activities.co.uk and we will feature
your ideas and photographs on our website.

Why not get creative and design your very own Armed Forces Day commemorative plate? 

You can try your hand at creating your own design or search for different images from Armed Forces Day celebrations.
Think of the different countries involved in the Armed Forces and the veterans. 

How could you incorporate this into the design? 
You can also use air-dry clay if you wished- just use the instructions on the packet and make into the shape of a plate. 

N A P A  B L O G

You will need:

Paper plates 
Pencils Markers (for outlines)
Paints 
Magazine cuttings 
Images for inspiration 
Glue and decorations

Commemorative Plate

What you do:

Using the images, you have found, discuss with the group what ideas they would
like to use on their plate. 
Think about wording; would you like a motto, or family regiment? 
You could make a creative collage for ease. 
Why not display the plates once finished with information or stories shared from
the session?!

https://twitter.com/armedforcesday
https://www.facebook.com/armedforcesday/
https://www.instagram.com/ministryofdefence/
https://napa-activities.co.uk/theshed
https://www.armedforcesday.org.uk/about/
mailto:supportline@napa-activities.co.uk
mailto:hello@napa-activities.co.uk

