
Torvill and Dean Classes 

 

We have compiled a list of Christmas themed activities that you can 

complete over the next few days before the Christmas holidays 

begin, while you are self-isolating and you are not able to come to 

school. 

 

We would like to see evidence of some of these activities returned 

to school in January. There are craft activities, number activities 

using objects from around your house and writing and reading 

activities. We will also add some tasks to Reading Eggs for you to 

complete. 

 

Alongside these activities, reading with your child from their 

phonics reading books and continuing to practise their bear words 

will help them when we return to school after the Christmas break.  

 

We hope you have a happy and safe Christmas and look forwards to 

seeing you all back on Monday 4th January.  

 

From Mrs Barker and Mrs Toland 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Make Christmas Tree spirals. 
 

 
 
 
 
 
 

Make a toilet roll angel. 

 

 
 
 
 
 
 

Make gingerbread men. 

 
 
 
 
 
 

Make a playdough snowman. 



 
Here are some more activities for you to do together; 

 

• Design your own Christmas jumper. 
 

• Find 8 baubles and put them in size order. 
 

• Collect different objects from around your house and sort 

them into Christmas items and non-Christmas items. Estimate 

how many are in each group then count them to see which has 

more and which has less. 
 

• Read a Christmas story. Tell your grown-up what your favourite 

part was and why. 
 

• Tell your grown-ups the nativity story and write a sentence 

about it or a list of the characters’ names. 
 

• Find 10 objects and tell your grown-ups what sound they start 

with. 
 

• Make paper chain decorations for your house. 
 

• Make and write some Christmas cards for your family. 
 

• Write the shopping list for all the things you will need for 

Christmas dinner. 
 

• Read your reading book in your book bags. You can also read 

other books at home and record those in your reading diary. 
 

• Look out of your window and count all the Christmas lights you 

see. How many did you see? Record the answer. 
 

• Make different representations of numbers using Christmas 

objects. 
 

• Cut out some paper snowflakes to decorate your house. 
 

• Learn a Christmas song and sing it to your family. 



Ginger bread Men Recipe 

 

Ingredients 

• 350g/12oz plain flour, plus extra for rolling out 

• 1 tsp bicarbonate of soda 

• 2 tsp ground ginger 

• 1 tsp ground cinnamon 

• 125g/4½oz butter 

• 175g/6oz light soft brown sugar 

• 1 free-range egg 

• 4 tbsp golden syrup 

Method  

(if you have a food processor you can use that to make the dough) 

 

1. Sift together the flour, bicarbonate of soda, ginger and 

cinnamon. Add the butter and blend until the mix looks like 

breadcrumbs. Stir in the sugar.  

 

2. Lightly beat the egg and golden syrup together, mix until the 

mixture clumps together. Tip the dough out, knead briefly until 

smooth, wrap in cling film and leave to chill in the fridge for 15 

minutes. 

 

3. Preheat the oven to 180C/160C Fan/Gas 4. Line two baking 

trays with greaseproof paper.  

 

4. Roll the dough out to a 0.5cm/¼in thickness on a lightly floured 

surface. Using cutters, cut out the gingerbread men shapes 

and place on the baking tray, leaving a gap between them.  

 

5. Bake for 12–15 minutes, or until lightly golden-brown. Leave on 

the tray for 10 minutes and then move to a wire rack to finish 

cooling. When cooled decorate with the writing icing and cake 

decorations, if using. 

 

Please ensure appropriate safety precautions are taken when baking. 

https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/bicarbonate_of_soda
https://www.bbc.co.uk/food/ginger_ground
https://www.bbc.co.uk/food/cinnamon
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/brown_sugar
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/golden_syrup


 

 

Playdough Recipe 

 

Ingredients 

 

• 2 cups plain flour 

• 3/4 cup salt 

• 4 teaspoons cream of tartar 

• 2 cups lukewarm water 

• 2 Tablespoons of vegetable oil (coconut oil works too) 

• Food colouring, optional 

 

Method 

 
1. Stir together the flour, salt and cream of tartar in a large pot. 

  

2. Add the water and oil. If you’re only making one colour, add in 

the colour now as well, only a few drops.  

 

3. Cook over medium heat, stirring constantly. Continue stirring 

until the dough has thickened and begins to form into a ball. 

Remove from heat. 

 

4. Allow to cool slightly and then knead until smooth. 

 

5. Knead the dough, while inside the bag so it doesn’t stain your 

hands. Once it’s all mixed together you’re ready to play. 

 

 
**Alternatively you can use boiling water straight from the kettle, instead of 

lukewarm water, and this does not need cooking (just mix together. ** 
 
 

Please ensure appropriate safety precautions are taken when using 

hot water/the oven. 

 

 


