
C2 - Home Learning Activities 

Sensory Story; ‘On The Way Home’ by Jill 

Murphy 

YouTube link ‘On The Way Home’ – Books Alive  
https://www.youtube.com/watch?v=URRAMHToe4s 
 

Resources and Ideas for this week are based around ‘On The Way 
home’ story. 
Please risk assess all activities as to their safety for your young person and other people you have at 
home. 
There is story to watch and listen to on Youtube and then ideas for engaging with the story through 
dressing up, music, massage and cooking art and craft ideas. 
Focus on the sense, looking, listening, touching, smelling, tasting, body awareness, story book char-
acters, drama and fun. 
 

Resources: 
 
Props for the story characters can be soft toys, puppets, old socks made into puppets, a sheet, a 
furry blanket, homemade masks etc, a drum. 

• Big bad wolf – puppet, toy, picture 
• Flying saucer – two paper plates stuck together, two plastic picnic plates (craft ideas included 

further on) 
• Hungry crocodile – toy or sock puppet 
• Snake – toy, sock puppet, bubble snake (craft activity included further on) 
• Dragon – paperchain dragon from George and the dragon 
• Gorilla – furry blanket or hat or make a mask (craft activity included further on) 
• Giant – large adult wellie boots a drum or saucepan and wooden spoon 
• Ghost – sheet or tea towel 
• Witch – pointy hat 

Switches – if you have big mac switches at home record one saying, ‘Look at my bad knee’, the oth-

er ‘How did you do it?’ 

Joining in with the story: 
 
Watch and listen to the story read all the way through. 
Replay the story but this time introduce the characters to explore one by one.  
 

 *If the story is too long for your child pick out the bits they will engage with most* 
Encourage your young person to reach down and touch their knee with support or as independent-
ly as possible. 

https://www.youtube.com/watch?v=URRAMHToe4s


Ready to start the story: 

 

Big bad wolf – tap the young person on their shoulder, encourage them to look behind. 

Flying saucer – spinning, making a noise, encourage to look up and track visually, to reach for it. 

Hungry crocodile – feel own teeth or look at adult’s mouth and teeth 

Snake – slither snake round young person – over shoulders, under arms, round tummy etc or look 
at bubble snake 
 
Dragon – make roaring noises down a tube (if you made dragons blowers or paperchain dragons 
for St George use these) 
Gorilla – encourage young person to touch own toes or tap their toes for them.  

Giant – use large size adult wellies or walking boots or shoes. Explore large boots, stamp them on a 
table or on the floor. Say Fe–fi-fo-fum and rub tummies. 
 
Ghost – use sheet/ tablecloth/ tea towel to be a spooky ghost. Hide under the sheet, play ‘boo’. 

Witch – witches’ hat, or black material 

Mum- knock at the door, feel knee again, tissues to wipe eyes, big plaster or bandage. 

Craft Ideas and Activities Linked to the Story... 

Flying Saucer; using paper plates, kitchen foil and glue... 



 

Bubble Snakes… 

What you’ll need: 

• Empty water bottle 
• Shallow container 
• Duct tape or rubber bands 
• Old sock 
• Washing up liquid  
• Scissors 
• OPTIONAL: Food colouring 

Instructions: 

1. Cut the bottom of a water bottle off and slide the sock over the bottom of the 
bottle. 

2. Use the duct tape or a rubber band to secure the sock. 

3. Pour dish soap and a little bit of water into a shallow container and mix. 

4. Dip the sock covered bubble blower into the solution and gently blow. 

5. Optional: Add different food colouring drops onto the sock-covered end of the 
bottle to make a rainbow bubble snake! 

Sock Puppet Snake Ideas… 
 

 



 
Gorilla Mask to print and colour… 



Extra sensory ideas… 
 

Make slimy snakes using spaghetti cooked in green food colouring and a little bit of 
oil. 
Make footprints using the boots using water or paint, explore how heavy the boots 
are. 
Use the sheet to hide favourite toys under the sheet and practice object  permanence 
finding them. 
Make the witches brew using ingredients from the kitchen – different smells, textures, 
flavours to explore. 

Cooking - Giants’ Cookies 
 
Ingredients 
 

• 200g butter at room temperature, plus  
extra for the pan 

•  250g light brown sugar 
• 2 egg yolks 
• ½ tsp vanilla extract 
• 275g plain flour 
• 1 tsp baking powder 
• 150g chocolate chips 
• 100g other cookie fillings, such as   

pretzels, chopped nuts, pieces of fudge or toffee, marshmallows 
• vanilla ice cream, to serve (optional) 
 
Method 
 
 Heat oven to 180C/160C fan/gas 4. 
  Tip the butter and sugar into a large mixing bowl, beat until combined, then stir in 

the yolks and vanilla. Tip in the flour, baking powder, chocolate chips, a pinch of 
sea salt and any other fillings you want to add. Mix until a crumbly dough forms. 

 Lightly butter a 25cm ovenproof frying pan or large, shallow round tin. Spoon in 
and flatten the cookie mixture.  

 For a gooey dessert, bake for 20 mins, leave to rest for 5 mins, then scoop straight 
from the pan and serve with ice cream, if you like.  

 
OR For a firmer cookie you can cut, bake for 30 mins, then leave to cool completely 
before cutting into wedges. 


