
Nursery: Home Learning Experiences  

Hello nursery children and Parents/ Carers,  

I hope you are all well and you are all enjoying spending time with 

your family/carers and pets. I would love to know how you have all 

been doing and see all of the fun learning experiences that you 

have all been doing (It was so nice to see what some of you have 

been learning on twitter. Thank you for sharing!). I have been 

enjoying and exploring nature on my daily walks, trying to do some 

workout sessions at home, spending time with my rabbit “Stubsy” 

and creating/eating pancakes and baking at home... although my 

pancakes weren’t as good as the once we made in nursery. I 

thought it would be nice to share some recipes and learning 

experiences at the bottom to try at home. 

From,   

Zoe Hilferty (SCDW at Sacred Heart Nursery) 

 

Sugar Free Oat Cookies 

Ingredients:  

• 1/4 cup coconut oil 

• 2 medium banana  

• 1 large egg 

• 1 teaspoon vanilla extract 

• 1/4 teaspoon cinnamon 

• 1 3/4 cup oats, dry 

• 1/4 cup raisins, seedless 
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Sugar Free Oat Cookies 

Instructions: 

• Preheat oven to 350 degrees F. Lightly grease baking 

sheets and set aside. 

• If coconut oil is in a solid state, heat gently until just 

melted. Mash bananas; add to coconut oil and mix well. 

Fork-whisk in the egg and vanilla. 

• Stir in the oats, cinnamon, and raisins until combined. 

• Spoon the dough onto the baking sheets (you’ll make 12-

14 cookies.) Bake for 15-18 minutes or until slightly 

golden. Serve warm, or room temperature. Refrigerate or 

freeze leftovers. 

Low Fat Banana Bread: 

 1 cup (240 ml) mashed ripe bananas (about 2 large bananas) 

 1 teaspoon baking soda 

 1/2 cup (120 ml) low-fat plain yogurt 

 1/4 cup (60 ml) canola, vegetable, or corn oil 

 3/4 cup (165 grams) light brown sugar 

 1 large egg or 2 large (60 grams) egg whites  

 1 teaspoon pure vanilla extract 

 1 cup (130 grams) all-purpose flour 

 1/2 cup (65 grams) whole wheat flour 

 1/2 teaspoon ground cinnamon 

 1 teaspoon baking powder 

 1/4 teaspoon salt 

Instructions: 

 Preheat oven to 350 degrees F (180 degrees C) and place the rack in the center 

of the oven. Spray an 8 x 4 inch (20 x 10 cm) loaf pan with a nonstick vegetable 

cooking spray. 

 In a large bowl, mix the mashed bananas with the baking soda and yogurt. Allow 

to sit while you prepare the rest of the batter. 

 Meanwhile, in a separate bowl, whisk together the oil, sugar, egg or egg whites, 

and vanilla. 

 In another large bowl, whisk together the flours, baking powder, ground 

cinnamon and salt. 

 

https://www.joyofbaking.com/sugar.html
https://www.joyofbaking.com/Vanilla.html
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 Then combine the banana mixture with the oil mixture and then add to the flour 

mixture. Stir just until all the ingredients are moistened. Pour into the prepared 

pan and smooth the top.  

 Bake for about 45 – 55 minutes, or until a toothpick inserted in the center of 

the loaf comes out clean. 

 Remove from oven and place on a wire rack to cool. 

Low Fat Chocolate Cake 

Ingredients:  

 4 large free-range eggs, beaten 

 125g (4oz) caster sugar 

 100g (3½oz) plain flour 

 30g (1oz) cocoa powder 

 6tbsp strawberries, hulled and halved 

 Icing sugar, to dust 

Instructions: 

1. Heat the oven to 180°C (gas mark 4). Lightly grease a 20cm round cake tin and line the 

base with non-stick baking paper. Alternatively spray the tin with vegetable oil. 

2. Whisk the eggs and sugar with an electric mixer until the mixture is pale, fluffy and 

almost doubled in volume. Sift the flour, cocoa powder and a pinch of salt and use a 

large metal spoon to carefully fold in the dry ingredients. 

3. Tip the mixture gently into the prepared tin and bake for 30-35 minutes, or until risen 

and firm to the touch. A skewer inserted into the centre of the cake should come out 

clean. 

4. Set aside to cool. When cold, slice the cake in half and spread the bottom half with the 

jam. Place the other half on top and pile with the strawberries. Dust with icing sugar to 

serve. 

 

Apple Pie 

Ingredients for Crust: 

 1 1/3 cups plain flour or rye flour 

 1/4 cup sugar of choice, or erythritol for sugar free 

 1/4 tsp each: cinnamon and salt 

 1/4 cup oil or butter spread 

 2 tbsp water 

https://amzn.to/2X4BNdn
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Apple Pie 

Ingredients for Filling: 

 4 cups peeled apple, sliced thin (400g) 

 pinch stevia OR 1 tbsp pure maple syrup/honey 

 optional 1/2 cup raw walnuts, diced small 

 optional 1/2 cup raisins 

Ingredients for Crumble Topping: 

 1/2 cup rolled oats 

 1/2 cup plain or rye flour 

 1/2 cup sugar, or erythritol for sugar free 

 1/4 cup oil, OR 1/4 applesauce for fat-free  

 1/8 tsp salt 

Instructions: 

1. Preheat oven to 350F, line the bottom of an 8-inch spring form or removable-

bottom tart pan with parchment, and set aside.  

2. In a large mixing bowl, combine all dry crust ingredients, and then stir in the oil 

and water to make dough. Transfer to the prepared pan, press down hard, and 

bake 12 minutes on the centre rack.  

3. Toss the apple and sweetener in a medium bowl, and then spread evenly over the 

baked crust.  

4. In a third bowl, combine all crumble ingredients. Sprinkle the crumble evenly 

over the apples.  

5. Bake 50-60 minutes or until apples are soft and tender. Allow to cool 20 minutes 

before eating.  

 

 



Bringing Numeracy and  Mathematics/ English and Literacy and Health and 

Wellbeing into Baking: 

1. Discuss measurement while baking. Children can measure the ingredients using 

scales, cups, measuring jugs and spoons etc. Discuss if the cup if full, half full, 

quarter size full or empty.  

2. Compare spoon sizes (e.g. mixing spoon or wooden spoon=big 

spoon, table spoon= middle sized spoon and tea spoon= small 

spoon). See if your child can place them in chronological order 

from smallest to biggest.  

3. Use scales to measure ingredients with your child. See if your 

child can identify and recognise numbers that are displayed on 

the scale.  

4. Cut your biscuits into different shapes and see if 

your child can recognise and identify them. Or why not 

challenge your child by naming a shape to them and see if 

they can cut it themselves. 

5. Develop their counting when pouring and 

transporting ingredients into the bowl (e.g. 6 spoonfuls of 

flour, two cups of milk etc.) 

6. Discuss your 5 senses (Sight, taste, touch, smell and sound) with your child when 

you are baking. How does it look (discuss the transformation from wet and 

ingredients into solid)? How does it smell (see if your child can guess what the 

ingredients are before telling them. They could try 

this with their eyes closed), How does it feel (extend 

their vocabulary introducing describing  words such as 

sticky, gooey, soft, hard, rough etc.)? How does it 

taste? What does it sound like when your mixing/ 

whisking the ingredients? 

7. Explore weight when measuring out the ingredients. 

Discuss if the ingredients are heavy or light etc.  



Bringing Numeracy and  Mathematics/ English and Literacy and Health 

and Wellbeing into Baking: 

8. Use timers (If you don’t have a sand timer or one on your oven why not use the 

one on your phone) to explore time with your child or look at the clock and 

explore what time it is and how long it will be/ what time it will be when the 

baking is ready.  

9. Children can use their imagination and be creative when decorating their cakes/ 

biscuits etc.  

10. Explore recipe books and trying new recipes and you can discuss healthy eating 

with your child before and after baking learning experiences.  

11. If your child struggles to try new recipes why not read green eggs and ham and 

discuss the book before exploring new recipes. 

Can you place the cups in chronological order from empty to full? 
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What number is water sitting at in the jug? Can you draw the water to number 4 in the 

third jug? 

I look forward to seeing all of your delicious baking and what you learned! 

 

 

 

 

 

I look forward to seeing all of your delicious baking and find out what you have learned. 

 



 

 

 


