
Digital Adventure Packet: White Rabbit 
 

Hi Everybody! 

     Welcome to your Digital Adventure Packet! This packet is DJT’s way of involving all theatre 

students in a way that is creative and free of charge. While we miss you all at camps and 

in-person classes, we hope packet brings the fun of Davenport Junior Theatre right to your 

home! This package contains the White Rabbit scene from Alice in Wonderland. This scene will 

be your inspiration as you complete the design pages also included. These design pages are as 

follows: a makeup and costume design sheet to imagine how the character looks (be creative! 

There is no right or wrong way to imagine these characters!), as well as two set design sheets, 

to decorate the stage however you imagine it. This package also has two more exciting pieces: 

instructions to make your own White Rabbit pocket watch, and a recipe for Alice’s Tea Cakes! 

So get creative, and please share your concepts with us by posting them to social media using 

the #DJTAdventurePacket. We are looking forward to seeing your creations!  

 
Paper Pocket Watch  
           Materials 

- Paper with clock face printed on it 
- Paper with outside of clock printed on it 
- Scissors 
- Glue 
- Marker 

Instructions (video included on DJT Youtube channel!) 
1. Cut out the outside of the clock and the clock face from the cardstock. 
2. Using your marker, draw on your clock hands at whatever time you want.  
3. Use glue or a glue stick to attach the clock face to the right side of the clock exterior.  
4. Fold over the left side of the clock exterior over the right to “close” your pocket watch. 
5. Congratulations! Now you have a nifty paper pocket watch, and you can decorate the 

outside however you would like! 
 
 
 
Makeup and Costume Design  
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Materials 
- Makeup Design Template 
- Costume Design Template 
- Coloring supplies of your choice! 

Instructions 
1. Read over your scene and decide what kind of theatrical makeup and costumes you 

think the character should have! 
2. Gather your materials and create! Design a makeup look and a costume for the 

character. Have fun and be creative! 
 

Set Design 
Materials  

- 2 set design template sheets 
- Coloring supplies of your choice! 

Instructions 
1. Design a set for the characters you created makeup and costumes for last week! Think 

about what the characters would be interacting with (tables, chairs, etc.) and what would 
be in the background (trees, bushes, etc.) 

2. Gather your materials, have fun, and be creative! 
 

“Eat Me” Tea Cakes 
Materials  

- Cookie cutters (any shape you’d like!)  
- Baking sheet  
- Rolling pin 
- Parchment paper  
- Cooling rack 
- Butter 
- Sugar  
- Eggs 
- Flour 
- Baking soda 
- Salt 
- Ground nutmeg 
- Vanilla extract 

 
Instructions: Follow the Recipe on the Tea Cakes Page, and the video on the DJT Website! 
Bandana 
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Materials  
- White Bandana 
- Fabric Markers or Washable Markers or Sharpies 

 Instructions 
1. Use the markers to create your own colorful bandana unique to you! 

Note: Fabric markers and Sharpies will create a permanent design on your bandana, 
and Washable markers will be removed by washing your bandana. 

 
Don’t be late! 

Read through the script and prepare your design sheets. You can “perform” the script 
either by yourself or with a family member if you want to, or you can choose not to do so. Post 
all your creations to social media using the #DJTAdventurePacket. This allows us to see all 
your wonderful creations.  
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Hey Junior Theatre Friend! We’re so glad you made it to the end of this Adventure 
Packet. We hope you had fun trying out all these crafts and practicing your acting skills! 
Davenport Junior Theatre has been very lonely without you, and we look forward to 
seeing you back on campus when we are able to once again open our doors. Until then 
though, we sincerely hope you had a good time completing your Adventure Packet. We 
had a ton of fun putting it together for you! Enjoy the rest of your summer, and hopefully 
we’ll see you soon! 
 
Sincerely, 
 
Showtime Pal and the DJT Creative Team 
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White Rabbit Scene 
 

Characters: 
 
Alice: A young, head-strong and curious girl lost in Wonderland. 
 
White Rabbit: A frantic, nervous rabbit that assists the King and Queen. 
 
At Rise: A tree is set on stage alone. The sounds of the farm arise. Alice enters sneaking her way 

to her destination. She arrives at her tree, book in hand. 
 
Alice: Curiouser and curiouser. What use is a book anyway without pictures or 
……………....conversation? (she yawns). None at all, except to support my dreams. (she lays 
……………….. down) One day, I should like to be queen. And all shall call me Queen Alice. 
…………….. .Queen Alice… And I shall be the most esteemed ruler… to ever rule such a 
……………... wonder… wonder… wonder…  
 
(Alice has begun to drift. A sort of momentary light shift occurs on the stage. The White Rabbit 

appears. Clearly, he is dismayed that he is late. He checks his pocket watch.) 
 

Rabbit: (as if finishing the word Wonderland) - Land and sea! Oh dear! Oh dear! I shall be 
……………....too too too late! 
 

(Alice stirs and sees the rabbit.) 
 
Alice: (gasps, she rubs her eyes) Oh my goodness! 
 
Rabbit: Yes, yes, yes, Late indeed! This shall surely be the end of me! 
 
Alice: Oh my goodness again? (rubs her eyes) 
 
Rabbit: One look at me and it shall be “OFFFFFF with his head.” (Rubbing his neck) 
………………...yeeee…  
 
Alice: Curiouser and curiouser. I have never seen a talking rabbit before. Come to think 
……………....of it, I have never heard one either. Now I have done both. 
 
Rabbit: IF it were the Queen of Clubs, late would not be an issue, as she has been lost in 
……………....her own mind since before she left it! But the Queen of Hearts! (rubs neck) 
……………....Ehhhhhhh…  
 
Alice: I think I shall meet this fellow. (she approaches) Good afternoon. 
 

(Panics at first, but then realizes who he believes Alice to be.) 
 



Rabbit: Why, Mary, Ann, what are you doing out here? Run home this moment, and fetch 
……………....me a pair of gloves. Quick, now! Come on! Come on! (as he exits behind the tree, 
………………....jumping into a hole of sorts) Late, late! I am going to be so very very (jumps) 
……………....laaaaate! 
 
Alice: (shocked) He mistook me for his housemaid! How surprised he’ll be when he 
……………....finds out who I am! That is - if I can find him. Perhaps - down - heeeeeeere! 
 
(Alice has jumped down the hole. A transition occurs. She lands and she is alone in a seemingly 

dark and lonely place.) 
 

Alice: Well! After such a fall as this, I shall think nothing of tumbling down-stair! I must 
……………....be somewhere near the center of the earth. And no White Rabbit… Rabbit! Mr. 
……………....Rabbit! Mr. Rabbit! Alone… what a dark and lonely place this is.  
 

(She suddenly sees a key appear in the dark.)  
 

Alice: Curiouser and curiouser! A key but no -  
 

(She suddenly sees a tiny door appear in the dark.) 
 

Alice: A door! Perhaps this key shall unlock it! 
 

(Alice turns the key in the door. It does indeed open. She peers inside.) 
 

Alice: Oh, what a beautiful and wonderful place! 
 

(In the distance through the door we hear the White Rabbit yelling) 
 

Rabbit: (offstage) Late! Late! So very very late! 
 
Alice: Oh, Mr. Rabbit! Mr. Rabbit, wait! You must help me! 
 

End of excerpt.  
 
 
 
 



 

“Eat me!” Tea Cakes 
 

Ingredients  

- 1 cup (2 sticks) butter 
- 1 ¾ cups white sugar  
- 2 eggs 
- 3 cups all-purpose flour 
- ½ teaspoon baking soda 
- ½ teaspoon salt 
- ¼ teaspoon ground nutmeg 
- 1 teaspoon vanilla extract 

Supplies  
 

- cookie cutters (any shape you’d 
like!)  

- baking sheet  
- rolling pin 
- parchment paper  
- cooling rack 

Instructions  
 

- In a medium bowl, cream together the butter and sugar until smooth. Beat in the 

eggs one at a time, then stir in the vanilla. Combine the flour, baking soda, salt 

and nutmeg in a separate bowl; add into the creamed mixture. Knead dough for a 

few turns until smooth. Cover and refrigerate for 30 min to an hour; until the 

dough is firm 

 

- Preheat the oven to 325 degrees F. On a lightly floured surface, roll the dough 

out to 1/4 inch in thickness. Cut into desired shapes with cookie cutters. Line a 

cookie sheet with parchment paper or grease it. Place cookies 1 1/2 inches apart 

onto cookie sheets. 

 

- Bake for 8 to 10 minutes in the preheated oven. Allow cookies to cool on the 

baking sheet for 5 minutes before removing to a wire rack to cool completely. 

 

 

 


