
How to Escape a pyramid

Have you found yourself trapped deep in the heart of an ancient pyramid with no idea about how to get 

out? Did the mystifying hieroglyphics and never-ending, spiralling tunnels leave your brain scrambled like 

eggs in the morning? If so, don’t despair! Help is at hand. Pyramids can be straightforward to escape from. 

However, you must follow these simple instructions carefully if you wish to ever see daylight again!

Equipment:

A torch, a rope and sturdy shoes.

Method:

1. To start with, it is essential that you deduce which of the many tombs you are located in. The 

sarcophagus in the room must be closely studied with your trusty torch.

2. Next, the exit to the tomb must be located. It is likely that this will require you to duck when passing 

though it in order to avoid potential injury. 

3. Once in the passageway (and taking care to mind your head on the dangerously low ceilings), use your 

hands to feel along the rough, crumbling walls; your eyes will be unaccustomed to your coal-black 

surroundings. In addition, it is likely that your now untrustworthy torch will have run out of battery in your 

hour of need! 

4. Ingeniously, the Ancient Egyptians included air shafts which allowed vital oxygen into the pyramid. 

Heading away from any flows of warm air, first head downwards until you reach a junction. Here you will 

be presented with a passage heading either up or down. It is imperative that you head upwards at this 

point, attaching your rope to the rail, tying it around your waist and then using it to drag yourself upwards.  

5. With a great sigh of relief, you should now finally spy a crack of light that appears to be winking ahead of 

you. Let this be your guide towards the exit. 

A final note of warning:

Do not, under any circumstances, lose sight of where you are placing your feet: booby-traps deviously lie in 

wait ready to take the next unsuspecting victim’s life.   
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What will you need?

• 150g of white chocolate, finely chopped

• 500g can of condensed milk

• 200g of white and pink marshmallows (about three handfuls)

How do you make it?

1. Firstly, carefully place the chocolate and whole can of condensed milk in a medium or large bowl. 

2. Then, put it into the microwave and cook it on a medium heat for about one minute.

3. After, cautiously take it out and stir so there are no lumps. If you can still see some, stir it a little more 

until they are all gone. 

4. Using a sharp knife, slowly cut the marshmallow into smaller pieces. 

5. When the pieces are small, stir these into the melted chocolate. 

6. Next, use the microwave again to cook the mixture. Use the microwave’s timer to heat it for one minute. 

7. Gently beat it until it is almost smooth using a wooden spoon but be careful not to spill any.

8. Finally, pour your sauce over your ice cream to make it even more delicious! 

Warning! Your mixture will be very hot after it has been in the microwave. Don’t touch it with your bare 

hands because you might burn yourself. Use a tea towel or oven mitts to keep you safe. 

“What a wonderfully tasty 

sauce this is!”

       - Amie, 7 years old.
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