
C2 - Home Learning Activities 

 

This week’s theme is Odysseus, this will be the theme for the 
next few weeks 
 

Ideas for this week include;  
 

 Making a desert island 

 Making an ocean drum 

 Making Greek biscuits 

 Colour/ paint/ collage a picture of Odysseus. 

 Pretend you are on a desert island – build sand castles, make your 
own Desert Island Discs with your favourite music 

 A ‘Swimming Massage story 



Craft Ideas - Making a Desert Island & Ocean Drum 

Desert Island - Create the desert island that Odys-

seus was stranded on. 
 
Resources:  

a large tray, toy people (playmobil/ lego etc),          
materials to make trees, cardboard tubes and green 
paper and paint or branches from your garden 

Sand, or sand paper. 

Silver foil, shaving foam, blue paint.- mix the shaving 
foam with blue paint to make the sea. 

Add anything else you have – shells, sea creatures, 
pebbles etc 

 

Play the ocean drum you have made. 
 

 
Making an Ocean Drum 
 

Resources:  

Plastic container with clear lid or a flat cardboard box 
Drum Filler: Something small and round (We used chick peas but beads, rice, or peb-
bles would also work) 
Construction Paper 
Crayons 
Scissors 
Tape or Glue 
 

Method:  

 

Step 1: Decorate your box. Attach your artwork to either 
the inside of the box or along the outside. Be sure to 
make sure the artwork is attached flat and secure to the 
bottom. 

 

 



 

Step 2: Fill your drum. You can use chick peas, dried lentils, 
pebbles, rice etc. Attach the lid securely to your box. 
 
Step 3: Create ocean sound. Recreate the sounds of the 
ocean by tilting your drum back and forth. 

Greek Music – Listen to music then just have fun, dance, play along etc 
 

Resources:  
Tambourines, drums, ribbons, scarves 
 

Dance or play slowly getting faster and faster. 
 

Zorba the Greek: https://www.youtube.com/watch?v=kG12C1oX5Eo  

Greek dance: https://www.youtube.com/watch?v=Nq0nRE22xX0&list=RD0dy13sUlfTw&index=12  

Musical Activities 

Cooking Activity 

Greek Biscuits 
 

Ingredients - Serves: 48  
 225g butter, softened 
 150g caster sugar 
 1 egg 
 1 teaspoon vanilla extract 
 275g plain flour 
 1 egg, beaten 
 

Method 

Prep: 30min  -›  Cook:10min  -›  Ready in: 40min  
 
1. Preheat the oven to 200 C / Gas mark 6. Grease baking trays or line with parchment. 

2. In a medium bowl, cream together the butter, sugar and egg until smooth. Stir in the vanilla ex-
tract. Blend in the flour to form a dough. you may have to knead by hand at the end.  

3. Take about a teaspoon of dough at a time and roll into twists, 'S' shapes or wreaths. Place cook-
ies 2 to 5cm apart onto the prepared trays. Brush with beaten egg. 

4. Bake for 10 minutes in the preheated oven, or until lightly browned and firm. 

5. Dust with sugar 

https://www.youtube.com/watch?v=kG12C1oX5Eo
https://www.youtube.com/watch?v=Nq0nRE22xX0&list=RD0dy13sUlfTw&index=12


Colour \ Paint Odysseus 



Sensory Massage Story 

 


