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Literacy

Numeracy/Maths

Health & Wellbeing

Other Areas

Try out your overwriting skills by drawing over
lines (wavy, zig zag and straight).

Play a matching pattern game using household
items/clothing such as socks.

Wash your hands while singing your favourite
nursery rhyme two times.

Have fun making and blowing bubbles using
some washing up liquid and water.

Rhyme time: Twinkle Twinkle little star- Teach
your family how to do the actions.

Play a game of eye spy. You could look out for
different shapes or colours.

Make/Decorate some biscuits to enjoy at story
time.
(SEE RECIPE BELOW)

Make a paper star and decorate to make it
twinkle.

Story time: Cuddle up and enjoy your favourite
story.

Practise your counting skills by singing the song
1,2,3,45 once I caught a fish alive.

Help to set the table at dinner time by listening
and following instructions from your family
member.

Make a dark den using cushions and
blankets. To make it extra cosy you could
use torches, fairy lights or lamps. The
perfect place to cuddle up and have a story.

Letter Bingo: Ask your family member to create
a letter bingo card and to cut out individual
letters for you to pick out of a box. You can

then match up the letters you pick.

Practise overwriting your numbers.
See how many you know.

Make sure you remember to brush your teeth
twice a day. Can you remember our tooth
brushing song.

Dance and get moving using online resources.

Letter Scramble: Using letters from your bingo
game. Can you put them in correct order to spell
your hame?

(Parents/carers: You could write down on paper
your child's name or other simple words for
them to refer to)

Make your very own height chart using a ribbon or
piece of string. This can be pinned to the wall. This
will show how tall you are.

Get some fresh air with your family in the garden
or go for a walk where you live.

Take some photos of what you see while
you're out and about.




Recipe for biscuits: Ingredients.
150g plain flour, 100g butter, 50g caster sugar.
Heat oven to 170¢/150c fan/gas mark 3.
Put all ingredients into bowl and mix together until it looks like breadcrumbs then squeeze until it comes together as a dough.
Using a rolling pin roll out the dough to a thickness of % cm.

Cut the dough into shapes.
Place on lined baking tray

Chill in the fridge for 20 minutes

Bake in the oven for 15/20 minutes.

Enjoy!



