
 

Write a Christmas list for Santa.  Now 

you know how to write lots of letters 

you could write the first letter of each 

word or all the sounds 

you can hear in the 

word.  Ask your grown 

up to help you write the 

rest of the words.   

 

Keeping Healthy with exercise 

 Go on a Christmas walk, look at the lovely lights in the village 

and the Nativity scene at the Church on the Hill.  Look at the 

decorations outside of people’s houses.  How many Christmas 

trees can you spot?  How many Santa Clauses?  

 Try some children’s yoga—https://www.youtube.com/

watch?v=pMeKIAEpWxw 

  

Ask your grown up to tell 

you the Nativity story.  

Draw, paint or collage a 

picture of Mary, Joseph 

and baby Jesus.  

 

 

 

Mathematics 

 Do some Christmas bak-

ing.  Look at the num-

bers in the recipe.  

Weigh out the correct 

amount of ingredients.  

Talk about the process.  

Guess how long your 

food will need to bake.  

An Act of kindness 

 Make a reverse advent 

calendar, add one item 

of food a day and do-

nate to the food bank. 

 Or make a Christmas 

card for someone you 

love.  

Reception Homework 

Christmas Activities 

Please email photos of play/work 

to 

swpklongstaffe@wessingtonprimary.org.uk 

 

https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fbookswithbaby.files.wordpress.com%2F2017%2F08%2Fimg_4007.jpg&imgrefurl=https%3A%2F%2Fbookswithbaby.com%2F2017%2F10%2F25%2Fseven-spooky-stories-for-halloween%2F&docid=pwLBVPL4aUz84M&tbnid=ZN1RsE0w5_eeqM


This Christmas cookie recipe is so easy and delicious, and it’s foolproof so you don’t need to be a whiz in the kitchen. 

Ingredients: 
 500g plain flour 

 300g butter room temperature 

 300g caster sugar 

 2 medium eggs beaten 

 1 teaspoon vanilla essence 

 Food colouring 

 Sprinkles, chocolate chips etc. Optional 
 
 
Preheat your oven to 180C and lightly grease your baking trays. 

Method: 
Preheat your oven to 180C and lightly grease your baking trays. 

Method: 

1. Beat butter and sugar together until light and creamy.  

2. Next add the eggs and vanilla extract and mix them up well.  

3. Gradually add in your flour and mix this together until a dough is formed. 

Divide it into two balls, wrap, and leave it to chill for an hour. This is a vital step so no skipping! Put your feet up and throw on an episode of the Crown or a Christmas movie while 
4. Roll the dough out on a lightly floured board to a thickness of about 3-4cm.  

5. Grease a baking tray.  

6. Cut the dough with your cutter shape of choice.  (A top tip to stop your dough from sticking to the cutter is to dip it into flour on each go.) 

7. Arrange your cookies on your baking tray and bake for about 12-14 minutes until they are golden brown. 

8. When they’re done, take them out of the oven and let them cool for about ten minutes before you transfer them to a wire tray to cool further. 

9. If you want to make the cookies into tree decorations add a hole at the top and thread through some Christmas ribbon once they have cooled.  


