
What’s inside:
Bunting

Posters

YES hats

Rainbow Recipes 

The results of the marriage equality survey will be announced 
at 10 am (AEDT) on Wednesday 15 November. It will be 

a time to bring friends, family and workmates together to 
acknowledge our community’s hard work for equality. No 
matter the result, we can all support one another and be 
proud of the positive YES campaign we’ve run together. 

Use the print-out resources in this pack to prepare your result 
day event. There’s bunting to cut out and string around, 
posters to display in your home or office, recipes for a 
rainbow morning tea — and even a printable YES hat!

YES Campaign
RESULT DAY 

Pack



YES to Equality Bunting

Instructions:
1. Print
Print out all 5 pages of bunting.  
See above for layout guide.

2. Cut
Use the dotted lines and  
coloured triangle as a guide.

3. Fold
Secure the bunting by folding the flap over 
a piece of string or ribbon. 
Use tape or glue to hold in place. 
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YES EVENT hat
Fold lines marked in red below

Fold in half. 
Yellow half 
facing out.

Write your own  
personal meassage 

on the hat!

Then fold the 
left & right 
corners in 

towards the 
centre.

So it 
looks like 
this guy.

Lastly fold the 
bottom pieces 

up on each side.

Flip the paper 
over (yellow half 

facing away), 
keep the open 

edge at the 
bottom.
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w

 Recipes

Rain
bo

w
 Rice Krispies

Recipe from
 Rasperri C

upcakes
Ingredients:

•	400g pack of m
arshm

allow
s

•	7 Tbsp butter
•	7 cups rice krispies/ rice bubble cereal
•	Food colouring

M
ethod:

1.	G
rease and line a 20cm

 square cake tin w
ith baking 

paper. Place one tbsp of butter and one cup of 
m

arshm
allow

s in a m
edium

 saucepan and place on 
low

 heat, stirring until com
pletely m

elted. 
2.	Add purple food colouring and 1 cup of rice krispies, 

take off the heat and stir until w
ell coated. 

3.	Using buttered spatula or a piece of w
ax paper, 

evenly press m
ixture into the bottom

 of the lined tin, 
trying to m

ake it as even and w
ell-packed as possible. 

4.	Repeat w
ith the sam

e am
ount for each other colour; 

blue, green, yellow, orange and red, pressing each 
layer tightly over the top of the previous one in the 
pan.

5.	Set aside to cool and set, then cut into squares.

Ho
n

ey Lim
e Rain

bo
w

  
Fruit Salad
Recipe from

 C
ooking C

lassy

Ingredients:
•	2 cups each of diced straw

berries, 
pineapple, banana, kiw

i fruit and m
andarin

•	1 cup each of blueberries and red grapes
•	¼

 cup honey
•	2 tsp lim

e zest

•	1 Tbvsp fresh lim
e juice

M
ethod:

1.	Add all fruit to a large m
ixing bow

l. 
2.	In a sm

all m
ixing bow

l, w
hisk together they honey, 

lim
e zest and lim

e juice. Pour over fruit just before 
serving and toss to evenly coat.

http://w
w

w
.raspberricupcakes.com

/2011/04/rainbow
-rice-krispies-treats.htm

l

https://w
w

w
.cookingclassy.com

/honey-lim
e-rainbow

-fruit-salad/




