
Home learning ideas for fine and gross motor skills 
 

 
 

  

Circus 

 

Manipulating objects 

Explorers- Get your child to fill up a bag of ‘candy floss’ or ‘popcorn’ ready 

for the circus. Children to use their hands to pinch and pull bits of cotton 

wool and roll them to put into the bag or stick onto paper to make their 

candy floss, you can dip the cotton wool in paint to make it more colourful 

if you want to get messy or use a pipette to drip food colouring on!!  

Investigators- Sweet bags – Play sweet shops with your child, getting them 

to fill up bags of sweets using tools such as tongs and scoops (whatever 

you have in your drawers at home). Use items such as pasta, stones and 

leaves for children to pick up with the tools and place in a bag, you can use 

proper food items if you want!  

 

Getting dressed 

Children to practice getting dressed, this can either be in their everyday 

clothes or in dressing up clothes that you can link to the circus, maybe get 

out some funny hats and fancy outfits for the performers to wear! 

Explorers – Focus on pulling up trousers, getting arms into the holes, 

picking up items from the floor to put on, zipping large zippers. 

Investigators – Focus on doing up buttons, starting with large ones and 

working up to smaller ones, starting and zipping a zipper, doing buckles.  

 

 

 

Gross Motor 
 

Children to explore moving their bodies in  

different ways to be different things, e.g. can  

they think about how a clown, elephant,  

monkey would move? How would they move  

their bodies?  
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Creativity 
 

Cooking 

Maybe you could have a bake off at home!! There are a few recipes below 

to give you some ideas but feel free to try anything you want!! 

Explorer - Children to focus on scooping ingredients with a spoon and 

transferring them between containers. Children to mix ingredients in the 

bowl, starting to hold the bowl steady with the other hand. 

Investigator – Focus on activities such as using  

one-handed tools such as a whisk, children to  

use both hands, one to steady and one to  

complete a task, work on using a knife to slice,  

children could learn how to crack an egg 

successfully. 

 

Using tools and Manipulating objects 

Use playdough to make different items for a cooking competition. There is 

a playdough recipe below for you to make your own at home!  

Explorer – children to manipulate the playdough in their hands to create 

different shapes and items. Encourage children to squeeze, pinch and roll 

the dough. Children to use cutters to make shapes. 

Investigators – Children to create different item with their playdough using 

a range of tools such as knives and forks, cutting and holding it still with 

the fork. Children to add items such as small sequins to add detail to 

creations. 

 

Gross Motor 

Children to take part in relays to make a cake! Have the ingredients at the 

start, children run to the bowl at the end of the track then run back, when 

they are back, get next ingredient. Children could work independently or 

with siblings or other member of the household! Children could use spoons 

to balance ingredients to increase difficulty and work on balance. 
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Talent show 
   

Hand-eye coordination 

You could have your own talent show at home!  

Explorers – Posting tickets into a slot for the talent show. Children to have 

a range of different slots and different sized tickets. Can children pick up 

the different sized tickets and find an appropriate slot to fit them in? 

Investigators – Making and cutting out tickets. Children could have a go at 

making their own tickets and cutting them out. Can they use a hole punch 

to mark off each ticket (watch clip from the Polar Express where he marks 

out letters - https://www.youtube.com/watch?v=TsC276gUztE) 

 
Manipulating objects and using tools 

Children to watch the Britain’s got Talent Sand Art - 

https://www.youtube.com/watch?v=7ffZ2q0icTY. Children could have a go 

at creating their own sand art 

Explorers – Create marks in the sand using their fingers and whole hand 

and observe what changes happen to the picture. 

Investigators – Create marks in the sand using a finger and/or a tool to 

create representational drawings.  

 

Gross Motor 

Show children some videos of Diversity dancing on YouTube - 

https://www.youtube.com/watch?v=jtJeSrXuQ68. Children to come up 

with their own moves linked to what they have seen or can show children 

https://www.youtube.com/watch?v=q5FJ3oK4JCA to have a go at copying 

the movements.  
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Playdough recipe 

Ingredients 

 2 cups all-purpose flour  

 3/4 cup salt 

 4 teaspoons cream of tartar  

 2 cups lukewarm water  

 2 Tablespoons vegetable oil (coconut oil works too) 

Optional: food coloring 

Instructions 

1. Stir together the flour, salt and cream of tartar in a large pot. Next add the 

water and oil. If you’re only making one color, stir in the colour now.  

2. Cook over medium-heat, stirring constantly. Continue stirring until the dough 

has thickened and begins to form into a ball. Remove from heat and then 

place inside a bowl, gallon sized bag or onto wax paper.  

3. Allow to cool slightly and then knead until smooth. If you’re adding colours 

after, divide the dough into balls (for how many colours you want) and then 

add the dough into the quart sized bags. Start with about 5 drops of colour 

and add more to brighten it. Knead the dough, while inside the bag so it 

doesn’t stain your hands. Once it’s all mixed together, you’re ready to PLAY. 

4. Store the play dough inside the bags to keep soft. If stored properly it will 

keep soft for up to 3 months. 

Notes 

For a fun addition, add about 1/4 cup glitter to the bag and knead it in. 
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Cupcake Recipe 

Ingredients 

 110g softened butter  

 110g golden caster sugar 

 2 large eggs 

 ½ tsp vanilla extract 

 110g self-raising flour 

For the buttercream 

 150g softened butter 

 300g icing sugar 

 1 tsp vanilla extract 

 3 tbsp milk 

 food colouring paste of your choice (optional)  

Method 

 STEP 1 - Heat oven to 180C/160C fan/gas 4 and fill a 12 cupcake tray with 

cases. 

 STEP 2 - Using an electric whisk beat 110g softened butter and 110g golden 

caster sugar together until pale and fluffy then whisk in 2 large eggs, one at a 

time, scraping down the sides of the bowl after each addition. 

 STEP 3 - Add ½ tsp vanilla extract, 110g self-raising flour and a pinch of salt, 

whisk until just combined then spoon the mixture into the cupcake cases. 

 STEP 4 - Bake for 15 mins until golden brown and a skewer inserted into the 

middle of each cake comes out clean. Leave to cool completely on a wire 

rack. 

 STEP 5 - To make the buttercream, whisk 150g softened butter until super 

soft then add 300g icing sugar, 1 tsp vanilla extract and a pinch of salt. 

 STEP 6 - Whisk together until smooth (start off slowly to avoid an icing sugar 

cloud) then beat in 3 tbsp milk. 

 STEP 7 - If wanting to colour, stir in the food colouring now. Spoon or pipe 

onto the cooled cupcakes. 
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Chocolate cake recipe 

Ingredients 

For the cake 

 200g golden caster sugar 

 200g unsalted butter, softened plus extra for the tins  

 4 large eggs 

 200g self-raising flour 

 2 tbsp cocoa powder 

 1 tsp baking powder 

 ½ tsp vanilla extract 

 2 tbsp milk 

For the buttercream 

 100g milk chocolate, chopped 

 200g butter, softened 

 400g icing sugar 

 5 tbsp cocoa powder 

 2 tbsp milk 

For the chocolate shards (optional) 

 50g dark chocolate 

 25g milk chocolate 

 25g white chocolate 

 

Method 

 STEP 1 - Heat oven to 190C/170C fan/gas 5. Butter the base and sides of two 

20cm round sandwich tins and line the bases with baking parchment. 

 STEP 2 - In a large bowl, beat together 200g golden caster sugar, 200g 

softened unsalted butter, 4 large eggs, 200g self-raising flour, 2 tbsp cocoa 

https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
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https://www.bbcgoodfood.com/glossary/baking-powder-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/milk-glossary
https://www.bbcgoodfood.com/glossary/chocolate-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
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powder, 1 tsp baking powder, ½ tsp vanilla extract, 2 tbsp milk and a pinch of 

salt until pale. 

 STEP 3 - Divide the mixture between the prepared tins. Bake for 20 mins or 

until a skewer inserted into the centre of the cake comes out clean. 

 STEP 4 - Leave to cool in the tin for 10 mins, then turn out onto a wire rack to 

cool completely. 

 STEP 5 - For the buttercream, put 100g chopped milk chocolate in a heatproof 

bowl and melt in the microwave, stirring every 30 secs. Leave the melted 

chocolate to cool for 5 mins. 

 STEP 6 - Mash 200g softened butter and 400g icing sugar together with a fork, 

then switch to a wooden spoon or electric beaters, if you have them. 

 STEP 7 - Sift in 5 tbsp cocoa powder with a pinch of salt and pour in the melted 

chocolate and 2 tbsp milk. Mix again until smooth. 

 STEP 8 - On a cake stand or large plate, sandwich the cakes together with half 

of the buttercream, then spread the rest on top. Decorate with chocolate 

shards, if you like. 

 STEP 9 - To make chocolate shards: melt 50g dark chocolate and pour it onto 

a tray lined with baking parchment or foil. 

 STEP 10 - Now melt 25g milk chocolate and 25g white chocolate and drizzle 

them over the dark chocolate before it sets. 

 STEP 11 - Shake the tray gently to level the mixture then leave to set 

somewhere cool. Chop into shards. 

 
 

 

 

 

 

 

 

https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks
https://www.bbcgoodfood.com/content/test-best-icing-turntables
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Chocolate chip cookies (like Millie’s cookies!) 

Ingredients 

 125g butter, softened  

 100g light brown soft sugar  

 125g caster sugar  

 1 egg, lightly beaten  

 1 tsp vanilla extract  

 225g self-raising flour  

 ½ tsp salt  

 200g chocolate chips 

Method 

 STEP 1 - Preheat the oven to 180°C, gas mark 4 

 STEP 2 - Cream butter and sugars, once creamed, combine in the 

egg and vanilla. 

 STEP 3 - Sift in the flour and salt, then the chocolate chips. 

 STEP 4 - Roll into walnut size balls, for a more homemade look, or 

roll into a long, thick sausage shape and slice to make neater looking 

cookies. 

 STEP 5 - Place on ungreased baking paper. If you want to have the 

real Millies experience then bake for just 7 minutes, till the cookies 

are just setting - the cookies will be really doughy and delicious. 

Otherwise cook for 10 minutes until just golden round the edges. 

 STEP 6 - Take out of the oven and leave to harden for a minute 

before transferring to a wire cooling rack. These are great warm, and 

they also store well, if they don't all get eaten straight away! 

 

 

 

 

 


