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	The Makaton sign for this half term is Wait 
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	REMINDER-Names in Clothes

Please ensure your child’s name is in ALL the items they bring to nursery.  THIS INCLUDES ALL LUNCH CONTAINERS (No sibling names either please).
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	STEM-Science Experiment: Make your own Dinosaur

	What you will need-

Marshmallows

Straws

Different Dinosaurs

Scissors 

Toothpicks
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	Directions

1.Use a dinosaur play figure or photo as a prompt. (Try to get a side view).

2.Talk about how long the arms/legs/tail/neck etc are.  Discuss whether they are different or the same.

3.Cut the straws to the different lengths.

4.Use marshmallows to connect the straws together.

5.Use the toothpick to cut the marshmallows into smaller pieces and use a rolling pin or hand to flatten them.

6.See if you have got the proportions correct.

7.See if you can create your own dinosaurs.

	Easter Egg Printing  
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	What you will need-

Paint and paint tray
Egg shapes cut out of white or coloured paper

Cotton buds

Paper or table cover to put underneath

	Recipe- Easter Nests

	What you will need-
100g milk chocolate

50g dark chocolate

100g butter

4 tbsp golden syrup

100g puffed rice

To decorate

50g milk chocolate

sprinkles/mini eggs to decorate
	1. Directions
2. 1.Put the chocolate in a heatproof bowl with the butter and golden syrup and gently melt in 10-second bursts in the microwave, or melt it over a pan of simmering water, making sure the bowl doesn’t touch the water. Stir until smooth, then take off the heat and stir in the puffed rice, coating them gently with the chocolate until they are all completely covered
3. 2.Divide the mixture between nine cupcake or 12 fairy cake paper cases – it’s easier if you slide these in a muffin tin as it will help them hold their shape.  Decorate with mini eggs or sprinkles.
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	Phonics Activity- Hidden Sounds
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	Provide range of sound making materials, e.g. newspaper to scrunch, tear or waft, water to splash, pour or blow bubbles in, pan to bang, scrape or stir. Ask your child to hide behind screen whilst you make a noise with one of the materials. Your child has to say what was used to make the noise and also what they did to make the noise. This activity is quite challenging as it requires the child to remember the different sounds that one resource can make.

	Forest School Activity- Build a Cairn
Cairns are man-made towers of natural stones.
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	Directions

1.Collect as many stones as you can find in lots of different sizes.
2.Then stack them in order, with the largest at the bottom and the smallest at the top.

	Make a Drum Shaker

	What you will need-

Plastic cup/bottle/bottle

Paper

Sellotape scissors

Coloured pencils and pens

Rice/lentils/pasta  

[image: image12.png]



	Directions
1.Take your plastic bottle and cut off the bottom carefully with your scissors, make sure there is enough room to add your noise making resource.
2.Next take your piece of paper draw around the top then cut out adding a little extra to Sellotape around the rim.
3.Colour in and decorate your cut-out piece of paper.

4.Add some of your rice/pasta/lentils to the cut-out bottle bottom.

5.Tape you decorated piece of paper onto the bottle at the top.

6.Now you have it a drum and shaker combo. Tap along and shake to your favourite song.

	Broccoli Trees

	What you will need-
Paper

Brush to mix the paint together 

Tray or plate for the paint

Paint-Brown, Pink, White
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	Make Healthy Chicken Goujons

	What you will need-

125g/4½oz fresh fine breadcrumbs
½ tsp cayenne pepper (optional)

salt and pepper, to taste

4 boneless and skinless chicken breasts, cut into strips

50g/2oz plain flour
3 medium free-range eggs, beaten

2 tbsp vegetable oil
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	Directions

1.Preheat the oven to 190C/375F/Gas 5. Oil two baking trays with vegetable oil.

2.Mix the breadcrumbs, cayenne pepper in a shallow bowl. Season, to taste, with salt and freshly ground black pepper. 
3.Place the flour in another shallow bowl. Dip the chicken pieces in plain flour, then in the beaten egg and finally coat in the breadcrumbs. Shake off the excess and lay the chicken goujons on the oiled baking tray. (The process is easier if you keep one hand clean of egg for dipping the chicken in the flour and breadcrumbs.)

4.Drizzle the goujons all over with more of the vegetable oil. Bake in the oven for 20-30 minutes, turning once. Remove from the oven when golden-brown all over.
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