
Easter Week 1: 

We thought we would suggest a few activities for the children to complete whilst they are off over the Easter Break. These are not compulsory we just 

thought the activities may have been of some help trying to keep them busy during this time.  

Easter related activities  Art  Cooking. 

With adult supervision. 

Daily exercise  

Draw a map of the garden, then 

ask a grown up to hide small 

items of treasure (these could 

be anything be creative), they 

then need to put a cross where 

the treasure is hidden. You 

then need to use your map to 

locate the treasure. 

 

Ask a grown up to help you 

create clues about different 

locations in the garden – eg: 

This type of flower is yellow 

and associated with spring. 

Hide different clues at the 

answers to the previous clue 

and carry out a treasure hunt. 

The treasure could be anything 

from a biscuit – an easter egg, 

or a painted stone. 

 

Watch some Michael Rosen 

clips on You Tube. He writes 

about lots of different things. 

He mainly uses repetition, 

alliteration and onomatopoeia. 

Some of his poems rhyme and 

some are like a conversation. 

Watch his videos and then 

Paint a pebble for the 

garden that sums up 

spring. 

 

Paint a pebble for the 

garden that shows a spring 

lamb or chick.  

 

Collage a spring flower, or 

spring related animal out 

of found papers, old 

wrapping paper, envelopes, 

magazines. 

 

Make a mini-scarecrow for 

the garden. 

 

Create a rainbow to 

display in your window. 

What media will you 

choose to make it> Paint, 

felt tip, Wax, crayon? 

 

 

 

Scones: 

225g/8oz self-raising flour 

pinch of salt 

55g/2oz butter 

25g/1oz caster sugar 

150ml/5fl oz milk 

1 free-range egg, beaten, to 

glaze (alternatively use a little 

milk. 

 

1: Heat the oven to 

220C/425F/Gas 7. Lightly grease 

a baking sheet. 

2: Mix together the flour and 

salt and rub in the butter using 

your finger-tips.  

3: Stir in the sugar and then the 

milk to get a soft dough. 

4: Turn on to a floured work 

surface and knead very lightly. 

Pat out to a round 2cm/¾in thick. 

Use a 5cm/2in cutter to stamp 

out rounds-alternatively shape 

them with your hands and place 

on a baking sheet.  

5: Brush the tops of the scones 

with the beaten egg.  

6: Bake for 12-15 minutes until 

well risen and golden.  

Spell your name or the name of someone in your 

family and do the workout every day: 

A: 10 push ups 

B: shuttle runs up and down the garden for a minute 

C: 10 squat jumps 

D: 20 Burpees 

E: 10 Squats 

F: 20 Star Jumps 

G: 20 lunges 

H: 1 minute skipping 

I: 45 second plank 

J: 3 sets of stairs 

K: 10 burpees 

L: 20 squats 

M: 1 / 2 minute plank 

N: 5 sets of stairs 

O: 20 leg raises 

P: 1 minute plank 

Q: 30 star jumps 

R: 2 minute skipping 

S: 20 Burpees 

T: 30 second plank 

U: 15 squats 

V: 15 push ups 

W: 20 sit ups 

X: 20 lunges 

Y: 20 squat jumps 

Z: 2 minute plank 

If you do not have a skipping rope, swap it for a 



write a poem about easter or 

spring. 

Cool on a wire rack. 

Tip: Remove the sugar from this 

recipe and it makes for a great 

pizza base! 

Bread: 

400g strong bread flour 

1 tsp fast action yeast  

1 tsp salt 

1tsp sugar 

1tbsp oil (olive, vegetable) 

Tepid water approx. 300ml (half 

boiling half cold) 

 

1: Combine all the dry ingredients 

into a bowl – don’t let the sugar 

or salt touch the yeast. 

2: Gradually add the water, 

stirring after each pour until a 

dough ball is created. This should 

not be too sticky or too dry. 

3: Tip onto a floured surface and 

knead for approx. 20mins. 

4: Put back into the bowl and 

cover with a clean tea towel and 

leave to prove for 1 hour. 

5: Pre-heat the oven to 180 oC 

Split the mixture into 8 small 

spheres and roll them until 

smooth. 

6: Add to greased tray, they 

need to be spaced out so they 

don’t touch and remember they 

are going to grow! 

7: Add to the oven for approx. 20 

different activity.  

 



mins, or until the outside is 

crusty and golden. 

 

Alternately… 

1: Split the mix into 4 and roll out 

as pizza bases. 

2: Add tomato puree, or tomato 

passata or blended chopped 

tomatoes as a base layer. 

3: Add a handful of cheese and 

any other pizza type toppings. 

4: Place on a greased tray and put 

into the oven for approx. 15-20 

minutes until the base is cooked. 

 

 


