
Over the next couple of weeks, pick a project to work on at home. Be creative and enjoy! 

 

MATRIX 

 Look at this painting by Van Gogh. Can you 

recreate it? Look outside the window, can you 

see any flowers blooming? 

 

Draw a map of Camden including 

landmarks and features. Label and colour 

your map. 

Using a range of junk materials, can you 

create your own 3D version of an animal. 

What can you find in your house? 

Remember to ask an adult if you can use 

it! 

 

Write a humorous, adventure story about the 

blobfish. 

Keep a diary. Write about your day, every 

day. You may write about anything you 

want. It is your diary! Below are some 

questions you may want to answer, but it is 

your choice. 

 What did you do today? 

 How much work did you do? 

 How much fun did you have? 

 How much screen time? 

 How are you feeling? 

Make a comic about a superhero animal that 

fights to protect endangered species. 

 Take a virtual tour of museums/ art galleries.  

Use the links below to look at different galleries 

around the world! What did you like? Write  

down 3 interesting facts that you learnt.  
https://artsandculture.google.com/explore?hln  

https://britishmuseum.withgoogle.com/  

https://artsandculture.google.com/story/10-%20top-museums-

you-can-explore-right-here-right-now/igKSKBBnEBSGKg 

Make a video about climate change.  

What is climate change? 

How can people help prevent climate 

change? 

You might want to use iMovie to help! 

 

 

Create a clicker game on Scratch 

Look at this website to teach you how: 

https://scratch.mit.edu/projects/editor/?tuto

rial=getStarted 
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MATRIX 

 

Bake some tasty biscuits! 

 Ingredients  
 200 g unsalted butter, softened 
 200 g white caster sugar 
 1 medium egg, lightly beaten 
 400 g plain flour, plus extra for dusting 

 
Instructions 

1. In a large mixing bowl, use an electric whisk to 
cream the butter with the sugar until well 
mixed and just creamy in texture. Do not 
overwork, or the biscuits will spread during 
baking. 

2.  
Beat in the egg until well combined. Add the 
flour and mix on a low speed until a dough 
forms. Gather the dough into a ball, wrap in 
cling film and chill for at least 1 hour. 

3. Preheat the oven to 190°C, fan 170°C, gas 5. Put 
the dough on a lightly floured surface and 
knead briefly, then roll out to 3mm thick. Cut, 
by hand or with cookie cutters, to your desired 
shape. Using a palette knife, transfer the 
biscuits to a baking tray lined with baking 
parchment. 

4.  
5. Bake for 12-14 minutes, depending on the size 

of your biscuits, until golden brown at the 
edges. Remove from the oven and transfer to a 
wire rack to cool. 
 

Make a perfect pasta sauce! 
  
 Ingredients 
 1 tbsp olive oil 

1 garlic clove, crushed 
 400g can chopped tomatoes 
 1 tsp vegetable stock powder or ½ 

crumbled stock cube 
 1 tbsp tomato purée 
 1 tsp sugar 

few basil leaves 
 

Instructions 
1. Heat 1 tbsp olive oil in a pan, add 1 crushed 

garlic clove, then gently fry for 1 min. 
2.  
3. Tip in 400g chopped tomatoes, 1 tbsp 

vegetable stock powder or ½ crumbled 
stock cube, 1 tbsp tomato purée and 1 tsp 

sugar, then bring to the boil.  
4. Reduce the heat, then simmer uncovered 

for 5 mins, stirring occasionally. 
5.  
6. To finish, tear a few basil leaves, then stir 

into the sauce. 

 
 

 

 

Bake some beautiful bread! 

  

 Ingredients 

 500g strong white flour, plus extra for dusting 

 2 tsp salt 

 3 tbsp olive oil  

 300ml water 

 7g sachet fast-action yeast 
 

Instructions 
Mix 500g strong white flour, 2 tsp salt and a 7g 
sachet of fast-action yeast in a large bowl. 
 
Make a well in the centre, then add 3 tbsp olive oil 
and 300ml water, and mix well. If the dough 
seems a little stiff, add another 1-2 tbsp water and 
mix well. 
 
Tip onto a lightly floured work surface and knead 
for around 10 mins. 
 
Once the dough is satin-smooth, place it in a 
lightly oiled bowl and cover with cling film. Leave 
to rise for 1 hour until doubled in size or place in 
the fridge overnight. 
 
Line a baking tray with baking parchment. Knock 
back the dough (punch the air out and pull the 
dough in on itself) then gently mould the dough 
into a ball. 
Place it on the baking parchment to prove for a 
further hour until doubled in size. 
 
Heat oven to 220C/fan 200C/gas 7.Dust the loaf 
with some extra flour and cut a cross about 6cm 
long into the top of the loaf with a sharp knife. 
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 Create an information booklet on electricity 

for the Science Museum of London.  

You might like to use headings like ‘Circuits’, 

‘How Electricity Works’ and ‘Electrical 

Appliances’  

Using your computer, research 

different sources of electricity and 

make a poster using ICT. 

 

Choose a Mystery Science lesson: 
 
https://mysteryscience.com/school-

closure-planning 

Learn about what interests you and do 

the activity. 
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