
 

 Sandringham Infant and Nursery School 
Remote Learning 

 
 

RECEPTION - HEDGEHOGS AND MOLES 
 

Week Beginning:   31/01/22                                     Topic Theme:  Vegetables  
 

Below are some suggested activities for home learning that we hope will structure you and your child’s day. Please 
remember this structure must be flexible and accommodate your child’s needs and interests – feel free to adapt it 
however you like and most importantly have fun and send us pictures of what you do!  
We know everyone has different circumstances at home and you need to make the home learning work for your 
family. Remember each day to allocate time to play, for reading, physical activity etc. Remember to also include an act 
of kindness; tidy your toys, help lay the table, help unload the dishwasher, read a story to a younger sibling etc. 

 
Please upload what you can to Tapestry as we would love to see/comment on what you have been doing! 

 
 

DAY DAILY ACTIVITIES  

Monday 
 
 

Phonics: Recap last weeks sounds igh, oa, oo/OO. See if you can you find words that contain 
these digraphs in your favourite books. 
Introduce tricky word like using the song in the link below.  Can you write 3 sentences each 
one starting with I like…  
Maths:  Weight - Look at different vegetables in your house, can you feel them and decide 
which is heavier? Lighter? Can you put them in order heaviest to lightest? Now weigh them 
with an adult and see if you were right. 
Literacy:  Practice letter formations  i,l,t  Do you have any of these letters in your name?  
Circle Time: This week we are learning about dreams and goals. Talk to your family about the 
jobs they have. What do you wish to be in the future? 

Tuesday Phonics:  Explore the “or” digraph (two letters that make one sound) – watch Mr Thorne (link 
below) can you think of any words containing the “or” digraph. 
Write a list of words that contain tricky word all. Here’s one to start you off… ball. How many 
can you list? 
Maths: Capacity - find different sized containers, get a cup and guess how many cups it would 
take to fill your containers, were you right? 
Topic: Watch the video (link below) explaining Chinese New Year and how this is celebrated in 
many countries across the world.   
Literacy: 2022 is the Year of the Tiger – can you find a fact about the tiger and have a go at 
writing it.  
Art:  Use the template and instructions below to have a go at creating your own Chinese 
dragon. Decorate it however you like!  

Wednesday  Phonics: Explore the ‘oi’  digraph (two letters that make one sound) – watch Mr Thorne (link 
below) can you think of any words containing the “oi” digraph.  
Maths: Using the Chinese number formation, have a go at copying it and writing the English 
numbers too. 
Literacy:  Watch the story of The Enormous Turnip (link below) Have a go at re-telling it to a 
family member, draw a picture, have a go at writing “turnip”.  

Thursday  Phonics: Explore the ‘ow’  digraph (two letters that make one sound) – watch Mr Thorne (link 
below) can you think of any words containing the “ow” digraph.  
Maths: Using vegetables, can you make a soup. Look at the numbers of how much the 
vegetables weigh (Recipe below if wanted). 
Literacy:  Have a go at filling in the shopping list (template below) 

Friday  Phonics: Recap the sounds, digraphs and tricky words you have been learning whilst at home. 
Read (and maybe copy) the following silly sentences together. Identify examples of digraphs 
(e.g. ck, qu, sh, ee, oa, oo, ai, ar).  Answer the questions at the end with a yes/no beside it. 
Can a duck quack? Can a sheep swim in the pond? Will a goat be good at sailing a boat? 
Might I see a pig in the mud on the farm? 

http://pngimg.com/download/84351
https://creativecommons.org/licenses/by-nc/3.0/


Maths: Have some bubble blowing mixture to hand (water and washing up liquid should 
work!) Make a prediction of how many bubbles you can blow/pop each time. Was your 
estimate correct/close?  Was your guess realistic?    
Literacy:  Watch Supertato (link below) and design and draw your own version of a vegetable 
hero, can you think of a superhero name for your super vegetable? 
Art: Giuseppe Arcimboldo was an artist who create portraits using fruits and vegetables 
(below are a few examples of his work). Can you and have a go at creating your own portrait 
with vegetables, real life or drawing! 

Useful Websites... 
 
Monday Phonics - tricky word like song - https://www.youtube.com/watch?v=_G4y8f-wysg  
Tuesday Phonics – “or” digraph - https://www.youtube.com/watch?v=33kvsqyOYdg  
Tuesday Topic – Chinese New Year - https://www.bbc.co.uk/cbeebies/watch/chinese-new-year  
Tuesday Literacy - The Enormous Turnip - https://www.youtube.com/watch?v=Cb7TWEyoDFk 
Wednesday Phonics - “oi” digraph - https://www.youtube.com/watch?v=9hpF25WMaF0 
Thursday Phonics – “ow” digraph - https://www.youtube.com/watch?v=EznhbviF_2w 
Friday Literacy – Supertato - https://www.youtube.com/watch?v=QlaMeNmTG6c 
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Chinese New Year Dragon 

 

1. Decorate your dragon head and tail and cut out them out.  
2. Create the body of your dragon by folding a piece of paper in concertina style (zig 

zag) and attach the head and tail. 
3. Attach and lolly pop stick/straw/stick etc on the head and tail of your dragon and 

bring it to life!  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Vegetable Soup Recipe 

Ingredients 

2 tbsp vegetable oil 
1 onion, chopped 
1 garlic clove, peeled & crushed 
2 medium carrots (approx 110g), cut into small chunks 
100 g butternut squash, peeled & diced 
100 g sweet potato, peeled & diced 
200 g celery (2 sticks), sliced 
500 ml water 
100 g red lentils 
700 ml vegetable stock 
1 bay leaf 
1 sprig of thyme 
1/2 tsp teaspoon salt & freshly ground black pepper 

Method 

1. Heat the vegetable oil in a fairly large pan, add the onion, garlic and chopped vegetables. 

2. Pour over the water and then cover and cook gently, stirring occasionally for 15 to 20 minutes 

or until the vegetables are soft. 

3. Rinse the lentils, drain and add to the vegetables with the stock, bay leaf, sprig of thyme and 

salt and pepper. 

4. Simmer for 15 minutes.  Remove the bay leaf and thyme and blitz in a food processor. Adjust 

the seasoning to taste. 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Arcimboldo portrait ideas 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


