
 
 

 

Learning Project WEEK 6- Food 

Age Range: EYFS 

Weekly Maths Tasks (Aim to do 1 per day) Weekly Reading Tasks (Aim to do 1 per day) 

● It’s important to have a good memory when learning 
maths skills. Have a go at this pairs game to improve 
your memory. Or perhaps you have a pairs game 
already at home? 
https://www.doorwayonline.org.uk/memoryandmatching
/findthepairs/ 

● Watch a Numberblocks clip at CBeebies. Click on 
‘Choose an episode’. My suggestion this week is Series 
4:Balancing Bridge, Series 4:Ten’s Place 

● Play the Numberblocks add and subtract game.  
● Explore weighing and measuring food on the kitchen 

scales. Ask, what happens as you place more on the 
scales?  
Can you cook something? How about a cake? I would 
love to hear what you have made. Do email me if you 
have time.  

● Can you add 2 numbers to make ten? Draw yourself a 
tens frame like the one below. Find yourself some 
counters or pieces of pasta. If you put 3 pieces of pasta 
in the tens frame, how many more do you need to make 
10?  
On You tube there is a silly video to help you. Search 
for ‘Let’s all do the 10 dance’ and hopefully you’ll find it. 

 

● Remember to head to Bug Club or Oxford Owl for 
reading activities.Have a go at a wordsearch. If you 
can’t access the one ones on Oxford owl then I 
have added one at the bottom of the document. 
  

● Practise reading these tricky words-had, her, what, 
out, this 
Write them out on small pieces of paper and ‘splat’ 
them with a wooden spoon or a fly swat. 

 
● Look at recipe books and food magazines. 

Encourage your child to use their phonics 
knowledge to decode the ingredients list. Select a 
recipe and make this together. Encourage your 
child to read the labels on packaging to figure out 
which ingredient it is.  
 

● At the bottom of the document are some simple 
comprehension tasks to have a go at. If it is too 
easy I have added a more complex sheet.If your 
child is a very good reader it may be worth looking 
at the Year 1 comprehension on the school 
website. 

 

Weekly Phonics Tasks (Aim to do 1 per day) Weekly Writing Tasks (Aim to do 1 per day) 

● Find 4 objects and place them on the table. Sound 
out the name of one of the objects. For example 
‘d-o-ll’. Ask your child which object you have just 
sounded out. Then swap. Can they sound out one of 
the objects for you to work out? 
 

● Got to the Phonics Play website. My suggestion this 
week is to check how fast you can say the sounds 
using the game ‘Flash cards, speed trial.’ Have a go 
at phase 2 and 3.. Interactive games.  

 
● Pour flour, rice or lentils into a shallow tray or plate. 

Show your child a letter, digraph, trigraph or tricky 
word and ask them to ‘write it’ in the food using their 
finger. 

 

● Practice writing capital letters. All of our letters have 
a sound and a name. Use this website below to see 
how to form the capital letters correctly. Click on 
‘upper case’ and then click on the letters you want 
to try. 
https://www.doorwayonline.org.uk/activities/letterfor
mation/ 
Or use the sheet at the bottom of this document. 

 
● Using recipes from books as a guide, ask your child 

to create their own recipe for their dream meal. 
They could draw out the ingredients and label them 
and draw the finished meal. Some children may be 
able to write a few short sentences as instructions.  

 
● Look at a range of different packages found around 

the kitchen. Discuss with your child what makes it 
stand out to a customer. Support them to design a 
package for a treat of their choice. 

https://www.doorwayonline.org.uk/memoryandmatching/findthepairs/
https://www.doorwayonline.org.uk/memoryandmatching/findthepairs/
https://www.bbc.co.uk/cbeebies/shows/numberblocks
https://www.bbc.co.uk/cbeebies/puzzles/numberblocks-number-magic-adding-and-subtracting?collection=numbers-and-letters
https://www.phonicsplay.co.uk/
https://www.doorwayonline.org.uk/activities/letterformation/
https://www.doorwayonline.org.uk/activities/letterformation/


Learning Project - to be done throughout the week 

The project this week aims to provide opportunities for your child to learn more food. Learning may focus on where 
different foods originate from, what makes a healthy meal, opportunities to cook etc. 

● Healthy/ Unhealthy-  
○ Provide your child with a selection of items from your kitchen cupboards. Can they sort them into things that 

are healthy and unhealthy? Discuss why the food is good for you or bad for you. Look at the Eatwell plate to 
help figure out which foods they should eat a lot of or not very much of.  
 

● Discuss how exercise is an important part of staying healthy. Watch and complete a 10 minute shake up. 
 

● 5 a day- 
○ Support your child to create a food diary to record how many pieces of fruit and vegetables they eat in a 

day. They could write these using their phonics knowledge or draw a picture of each item.  
 

● Create a collage- 
○ Ask your child to draw out a number of fruits or vegetables, large enough to fill a piece of A4 paper. Provide 

them with a selection of colourful packaging. Can they cut out and collage on to their picture to  
 

● Play shops- 
○ Using toy food or old packaging, set up a food shop for your child to act out being the shopkeeper and 

customer. You could introduce coins to support their developing knowledge of money. Give them a notepad 
to use as a shopping list to encourage in the moment writing.  

 
● Potato/ Vegetable Printing- 

○ Using a selection of vegetables available in your kitchen, support your child to print and explore the shapes 
and patterns created:  

 
 
 
 
 
 
 
 

● Make cornflour gloop- 
○ Mix cornflour with a small amount of water in a mixing bowl. It will make a slimy, stretchy mixture. Allow your 

child to explore the change of texture from wet to dry and the texture of the gloop.  

Additional learning resources parents may wish to engage with 

Classroom Secrets Learning Packs - These packs are split into different year groups and include activities 
linked to reading, writing, maths and practical ideas you can do around the home.  
Twinkl - to access these resources click on the link and sign up using your own email address and creating your 
own password. Use the offer code UKTWINKLHELPS.  
Headteacherchat - This is a blog that has links to various learning platforms. Lots of these are free to access.  

#TheLearningProjects 
 
 

https://www.nhs.uk/live-well/eat-well/the-eatwell-guide/
https://www.nhs.uk/10-minute-shake-up/shake-ups
https://classroomsecrets.co.uk/free-home-learning-packs/
https://www.twinkl.co.uk/offer/UKTWINKLHELPS?utm_source=promo&utm_medium=email&utm_campaign=England_coronavirus_schools_email&utm_content=offer_link
https://www.headteacherchat.com/post/corona-virus-free-resources-for-teachers-and-schools




 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
 
 
 
 
 



 
 
 
 
 
 



 
 



 
 
 
 
 
 
 
 
 
 



Easy Biscuit Recipe (BBC Good Food 
online) 
 
200g unsalted butter, softened 
200g golden caster sugar 
1 large egg 
½ tsp vanilla extract 
400g plain flour, plus extra for dusting  
 
 

Method 

1. Heat oven to 200C/180C fan/gas 6 

and line a baking sheet with baking parchment. Put the butter 

in a bowl and beat it with electric beaters until soft and 

creamy. Beat in the sugar, then the egg and vanilla, and finally 

the flour to make a dough. If the dough feels a bit sticky, add a 

little bit more flour and knead it in. 

2. Pull pieces off the dough and roll them out to about the 

thickness of two £1 coins on a floured surface. The easiest 

way to do this with small children is to roll the mixture out on 

a baking mat. Cut out shapes using a 9cm biscuit cutter, or 

use the rim of a small glass and peel away the leftover dough 

around the edges. Press some clean toys gently into the 

biscuits, making sure you make enough of a mark without 

going all the way through. Re-roll off-cuts and repeat. 

3. Transfer the whole mat or the individual biscuits to the baking 

sheet and bake for 8-10 mins or until the edges are just 

brown. Leave to cool for 5 mins, then serve. Will keep for 

three days in a biscuit tin. 

 


