
Broughton Nursery Home Learning Grid 09/11/2020 

These grids may contain challenges under the following headings: 

*Literacy *Numeracy *IDL/Theme *Modern Languages *Art/Music/PE/Drama 

*Science/Technologies *Something Fun! *Problem To Solve *Health and Wellbeing 

Numeracy Art Literacy 

We’ve been exploring 
2D and 3D shapes in 
Nursery. Can you find any of 

these objects around 
the house and name 

the 3D shape? If you draw 
around them what 2D 
shape have you made? 
 

• Juice can or food tin 

• Ball or an orange 

• Cereal box 

Can you create 
some fireworks 
paintings using 
different tools? 

You could splatter 
different colours 
of paint off a 
brush, or use a 
fork dipped in paint, or 

snip around a 
tube to create 
a firework 
explosion.   

Make a puppet theatre and 
puppets out of a box and 
any other materials from 
your recycling.  Use your 
puppets to 
retell your 
favourite 
stories and 
rhymes. Can 
you make 
tickets and invite your 
family to watch your show? 

Science Something Fun IDL/Theme 

Have a go at the 
Shadows and 
Reflection 
experiments on the 
attached 

document. Don’t worry if 
there’s no sunshine, you can 
still try it out in the dark with 
a torch or lamp.  

Explore the properties of water 

through filling, pouring and 

squeezing water with everyday 

objects. In a basin, the bath or 

kitchen sink, investigate how 

items collect and release 

water. You could try sponges, 

shampoo and washing up 

liquid bottles, sieves, cotton 

wool, kitchen cloths, scoops 

and disposable plant pots. 

The Autumn season brings 
different festivals. Do you 
celebrate any festivals in 
autumn (Halloween, Guy 
Fawkes, Diwali)?  
 
In Nursery we are learning 
about Diwali - the Festival 
of Lights. Click here to learn 
more about the 5 days of 
Diwali celebrations. 

Problem to Solve Health & Wellbeing Music 

Some animals are getting 
their homes ready for the 
winter months. This little 
hedgehog can’t find a safe, 
warm place to hibernate until 
the spring. Can you make a 
home for him? What do you 
think he would 
use to make a 
cosy home? 

Now that the weather is 
coming in colder, it’s the 
perfect time to make some 
delicious homemade 
autumn soup. Follow the 
recipe on the next page 
and help your adult with 
the measuring and 
chopping of the 
ingredients. 

Join in with this clapping 
song here from the 
Bookbug’s Song and 
Rhyme Library, and see if 
you can keep the beat. You 
can clap your hands or 
make your own drum with a 
saucepan and wooden 
spoon. 

Remember you can upload photos of you completing some of these activities to your Learning 
Journal. We would love to see what you have been doing! 

https://www.youtube.com/watch?v=1_nuCHUhUcE%20
https://www.scottishbooktrust.com/songs-and-rhymes/i-can-clap-my-hands


 

Tomato and Butternut Squash Soup 

 

 

Ingredients 

 

6 large tomatoes, cut into wedges 

750g butternut squash, peeled, cut into 2½cm 

chunks 

1 red onion, finely diced 

2 red peppers, deseeded, cut into 2½cm chunks 

1 stick celery, sliced into 1cm slices 

1 carrot, cut into 1cm chunks 

4 cloves garlic, peeled, finely chopped 

1 mild chilli, green or red, finely diced (or chilli flakes)  

1 tbsp tomato puree 

750ml vegetable stock 

 

• Preheat the oven to Gas Mark 4/180°C/fan 160°C. 

• Prepare all the vegetable as above.  

• Place the squash, peppers, tomatoes, onion, carrot, celery, chilli and garlic into a 

large oven dish. Drizzle with oil and season with salt and pepper. Cover with a lid 

or foil and roast in the oven for 20 minutes. 

• Remove the lid/foil, stir and return to the oven for another 20 minutes, until all 

the vegetables are soft and beginning to caramelise. 

• Transfer your vegetables to a pan on the hob and roughly mash them up with a 

potato masher, leaving at least half of it chunky to give your soup some texture. 

• Add the stock and the tomato puree and bring to the boil, simmer for about 5 

minutes. 

 

Serve with chunks of crusty bread, sourdough bread is particularly great for dunking 

in this hearty soup. 

 


