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Fareham Shopping Centre reserves the right to change or cancel any marketing activities at any time 

due to any unforeseen circumstances which may prevent activities taking place.
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OPENING TIMES
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Saturday 22nd November...................................9am - 7pm
Town Centre Christmas Light Switch On

Wednesday 24th December..........................9am - 5.30pm
Christmas Eve

Thursday 25th December....................................Closed
Christmas Day

Friday 26th December.....................................10am - 4pm
Boxing Day

Wednesday 31st  December.............................9am - 5.30pm
New Year’s Eve

Thursday 1st January 2026.................................Closed
New Year’s Day

Individual store times may vary

All other times continue as normal:

Mon-Sat 9.00am – 5.30pm and Sunday 10.00am – 4.00pm

EVENING WALKTHROUGH BETWEEN WEST STREETEVENING WALKTHROUGH BETWEEN WEST STREET

AND FAREHAM LIVE OPEN UNTIL 11.30PM DAILYAND FAREHAM LIVE OPEN UNTIL 11.30PM DAILY
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give a gift

THIS CHRISTMAS
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Together with Home Instead and The Crafty Makery, we 

are supporting Santa for a Senior, which is community 

focused gift-giving initiative that aims to combat loneliness 

and spread festive cheer among older adults who might not 

otherwise receive a gift this Christmas.

Please support this wonderful initiative by placing all 

donations in our life-size present donation box, which can 

be found by Café Giardino.  

18th November - 19th December

Terms and Conditions Apply
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create your own

CHRISTMAS SPARKLE
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Saturday 22nd November 

1pm - 5pm

Join us to decorate your own Christmas Bauble - a fun

activity for all ages to get into the festive spirit. 

Get creative, decorate your very own festive bauble and 

take it home to hang on your tree!  

FREE EVENT

Terms and Conditions Apply
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santa’s coming

TO TOWN
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Step into the festive spirit and visit Santa in his magical grotto in 

Osborn Square. Meet Santa and receive a free Christmas gift!

6th & 7th December

13th & 14th December

20th & 21st December

11  a        m  -  4pm 

*Santa will be having a break between 1p m -1.30pm

Join us for some seasonal magic and make this Christmas

one to remember.

FREE EVENT

 Terms and Conditions Apply



Information correct as 

of October 2025.

BOOKS, GIFTS AND CARDS
Card Factory		  65a

Cards Direct 		  12

Clintons			   60-61

Krewskandy		  84

The Works			  88

Waterstones		  7-8

CAFÉS & RESTAURANTS
Bakers + Baristas		  E

Cafe Giardino		  6

Costa Coffee		  D

German Doner Kebab	 29/30

Salt and Sage		  79

Shakeaway		  57

Utopia Desserts 		  49a

HEALTH & BEAUTY
Amy Nails			  45 

Boots			   B

The Fragrance Shop		  43a

Grape Tree		  43

Holland & Barrett		  58

Savers			   11

Superdrug			  3-5

Tidal Vape    		  48 

VPZ			   31

FASHION  

Bonmarché		  9

Glamour Girl		  38

Made in Italy		  18

New Look			  C

Next			   J

Roman Originals		  19

Shoezone			  10

Yours			   64

FURNITURE
Just 4 Sofas		  86 

JEWELLERY & ACCESSORIES
Claire’s			   16

David Christopher		  41

Ernest Jones		  25

H.Samuel			   17

Michael Matthews		  49b

Warren James		  44

MOBILES & ACCESSORIES
Three UK			   64a

EE			   91

Fone Centre		  90

Fone World		  62

O2			   89

Vodafone			   59

OPTICIANS
Leightons Opticians		  32

Vision Express		  13-14

Boots Opticians		  B

SERVICES
Stop And Store		  C

Barclays			   46-47 

Eurochange		  27a

Halifax			   27

HSBC			   42

Santander			  34

SKY			   98

Timpson			   55-56

SOCIAL, SPORT
& OTHER
Age UK		  24

B&M		  H1

Crafty Makery	 65b

Millets		  80-82

Ping Pong Parlour	 66

Save A Warrior	 40

Wonder		  22/23

Pantry		  28

TRAVEL
Hays Travel	 33
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Prepare - 30 mins to 1 hour
Cook - 10 to 30 mins
Serve - Makes 12

Cupcakes are perfect for kids and adults to make this 

Christmas season. Keep a steady hand piping the eyes and 

mouth on these super-cute snowman cupcakes.

Ingredients
For the cupcakes

200g/7oz caster sugar

175g/6oz plain flour

50g/1¾oz cocoa powder

1½ tsp baking powder

½ tsp bicarbonate of soda

pinch salt

100ml/3½fl oz sunflower oil

2 large free-range eggs

2 tbsp soured cream

125ml/4fl oz boiling water

For the buttercream

200g/7oz unsalted butter, softened

400g/14oz icing sugar

1–2 tbsp milk

To decorate
100g/3½oz white ready-to-roll fondant icing

orange food colouring paste

red food colouring paste

12 white marshmallows

black writing icing tube

2 tsp desiccated coconut

12 pretzel sticks, broken in half

Method

Preheat the oven to 170C/160C Fan/Gas 3½ and line a 

12-hole muffin tin with paper cupcake cases.

Sift the sugar, flour, cocoa, baking powder, bicarbonate of 

soda and salt into a large mixing bowl. Stir in the sunflower 

oil, eggs and soured cream until smooth. Add the boiling 

water and beat again until silky smooth.

Scoop the batter into a jug and pour evenly between the 

paper cupcake cases. Bake for 20–22 minutes until well risen 

and a wooden skewer inserted into the middle of the cakes 

comes out clean. Leave to cool in the tin for 5 minutes, then 

transfer to a wire rack to cool completely.

To make the buttercream, beat the butter until pale and light, 

then gradually stir in the icing sugar and milk until smooth.

Make the snowman noses with 25g/1oz of the fondant 

icing. Add tiny dots of orange food colouring paste using a 

wooden skewer and knead until completely orange. Roll into 

12 small carrot shapes about 1cm/½ in long. Leave to dry 

for 30 minutes.

Tint the remaining icing red using the food colouring paste. 

Dust a work surface with icing sugar and roll into a neat 

12cm/4½ in x 6cm/2½ in rectangle. Slice into 12 strips 

about ½ cm wide, to make the snowman scarves.

Use the black writing icing to draw eyes and a mouth onto 

each marshmallow and stick an icing carrot just below the 

eyes.

Spread the buttercream on top of each cake and press a 

marshmallow into the icing. Scatter over the desiccated 

coconut and push two prezel halves into each side of 

the cupcake for arms. Pipe black icing buttons onto the 

buttercream and wrap a red scarf around each marshmallow.

RECIPE
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