
            Mrs Pringle & Mrs Williamson’s Summer Holiday ideas!  

    

Be the Chef 
Make lunch for your family. You could create a 

meny to show the choices (ham sandwich, banana 
slices, peanut butter on toast) and take orders 

before creating a delicious meal! Remember you will 
need help with sharp knives.  

 

Skittles Experiment 
Place Skittle sweets in a circle on 
the edges of a plate. Pour water 
into the middle of the circle and 
wait. Watch as the dye on the 
Skittles comes off and makes a  
lovely pattern! 
 

Sock Bubble Blower 
What you’ll need: empty plastic bottle, sock, 
elastic band, bubble mix (easily made) and food 
colouring (optional) 

1. First cut the bottom off an empty bottle. 
2. Then slip the sock over to cover the bottom and add the 

elastic band to hold it in place 
3. Next dip the sock into a dish of bubble solution and blow into 

the top of the bottle. (Remember to blow and not suck on the 
bottle, otherwise you’ll end up with bubble mix in your mouth!) 

4. You can make rainbow bubbles if you add a drop of food 
colouring to the sock, this might be quite messy!  

Create Your Own Shop 
• What are you going to sell?   

➢ It could be things that you have collected from 
around your house e.g. toys for a toy shop 

➢ or it could be things you have made e.g. painted 
rocks and stones, cards 

• What is your shop going to be called? 
• You could make price tags 
• You could write receipts and add up the total cost for 

your shoppers 

 
 
 

Shadow Drawings 
Put some toys (dinosaurs are good 
for this) on a flat surface on a 
sunny day. Trace round their 
shadows on the side where the 
shadow falls. Move the object away  
when finished. 

 

Ice Cream in a Bag 
Ingredients: 300ml semi-skimmed milk, 1 tbsp caster sugar, ¼ tsp vanilla 
extract, 1kg ice, 6 tbsp rock salt, hundreds and thousands, to serve 
Other things you’ll need: 2 medium zip-seal freezer bags, 1 large zip-
seal freezer bag, sticky tape 
Method: 

1. Place the milk, sugar and vanilla into the doubled-up medium zip-seal 
bags. Close and secure with sticky tape if the seal isn’t strong.  

2. Tip the ice and salt into the large bag, then place the smaller bags 
inside the larger one, and seal well. 

3. You will need to keep the bags moving for 10-15 
mins to freeze the milk. Gently throw the bag from 
hand to hand or take turns shaking it – it’s a good 
idea to wear gloves to keep your hands warm!  

4. Remove the ice-cream bag, open and scoop into bowls. Sprinkle with 
hundreds & thousands.  

https://www.google.com/url?sa=i&url=https://relish.com/recipes/88239/ice-cream-in-a-bag&psig=AOvVaw15ZTGCkS9ojcMeErJCWOkp&ust=1591801250632000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNj9nfT_9OkCFQAAAAAdAAAAABAD


            

 


