GARDEN FUN RECYCLED ART CREATIONS

“Yoshi the fish”

was built to raise
awareness about the
damage by plastic
materials to marine life.
It was created in 2018,
by Janardhan Havanje,
an Indian artist and
sculptor. Research your own artist or sculptor who uses
recycled materials to create marvellous art.

Or have a go yourself!

It’s a great time of year to press petals, flowers, and
leaves.

https://www.nhm .ac.uk/discover/how-to -press-
flowers.html Follow the link to national history
museum which has great videos to watch and lots of
fun things to do with your pressed leaves, petals and
flowers. Alternatively, for instant pressed items, place
the petals between pieces of paper and ask an adult
to help you iron over it.
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Loo Roll Art Challenge!

Visit the year 5 creative ideas for more ideas you can do
with a toilet roll.

RECYCLE AND MAKE
SOMETHING USEFUL

Make a storage holder
if you haven’t got any
paint try collaging or
covering the box in
paper and using felt
tips or use wrapping
paper.

If you use PVA glue it will dry clear and shiny and
won’t be visible when you’ve finished.

They make great gifts for your family.



https://brightvibes.com/1244/en/all-it-took-to-clean-up-this-beach-was-a-fish-sculpture-named-goby
https://brightvibes.com/1244/en/all-it-took-to-clean-up-this-beach-was-a-fish-sculpture-named-goby

BAKE AND CREATE

Check with an adult before you
% AS~ & embark on your baking
@'@‘" » challenge. See the year 3,4 and
o 5 creative idea sheets for
biscuit, buns and flapjack recipes. There are lots of
easy recipes online or ask if you can look through
any cookery books you may have at home.

SIMPLE CHOCOLATE CAKE

i, Ingredients %

LA e 225¢ butter, softened,
plus extra for greasing

e  225g caster sugar

e 4 large free-range eggs

e  100g self-raising flour

e 1 tsp baking powder

® 2 tbsp cocoa powder and a little milk
Method

®  Preheat the oven to 180°C/fan160°C/gas 4.
Grease 2 x 20cm sandwich tins with a little
butter and line with baking paper. In a bowl,
beat together the butter and sugar with an
electric hand whisk until light and fluffy.

e  Add the eggs, 1 at a time, beating after each
addition. Sift in the flour, baking powder and
cocoa, then lightly fold into the mixture.

e  Add a little milk until you have a dropping
consistency, then divide between the tins.

e  Bake for 20-25 minutes or until a skewer
inserted into the centre comes out clean. Leave
to cool in the tin for 10 minutes, then turn out
onto a wire rack to cool completely.

CREATIVE IDEAS for Year 6



