P i Kindergarten (3 to 5 years old)
@%’ Potatoes Simple Cooking and Food Preparation

Mashed Potato Sensory Activity

Instructions

Materials Needed:
e Cooked mashed potatoes (enough for each child to have a portion)
e Toppings (such as peas, shredded cheese, chopped herbs, or corn kernels)
e Bowls, spoons, or scoops for serving
e Smocks or aprons to protect clothing
e Atablecloth or tray to contain mess
e Optional: Food-safe utensils like forks or spatulas

1. Prepare the mashed potatoes in advance, ensuring they are warm but not too hot for children
to handle.

2. Set up a sensory station with the mashed potatoes, toppings, and any utensils or scoops you’'d
like the children to use.

3. Lay down a tablecloth or tray to help contain any mess and provide each child with a portion of
mashed potatoes.

4. Ensure the area is easily cleanable, as this activity can get messy!

Activity Instructions:

1. Introduction: Explain to the children that they will be exploring mashed potatoes by mixing,
squishing, and adding toppings to create their own creations.

2. Exploration: Encourage the children to use their hands, spoons, or scoops to squish, mix, and
feel the mashed potatoes. Ask questions like, "How does it feel when you squish it?" or "What
happens when you mix in peas?"

3. Topping Creation: Let the children add their choice of toppings to the mashed potatoes and
mix them in. Encourage them to notice how the texture changes when the toppings are added.

4. Sharing and Discussion: After some exploration, encourage the children to describe what their
mashed potatoes feel and look like. They can share with the group or talk about how their
creations turned out.

Safety Note:

Ensure the mashed potatoes are at a safe temperature before allowing children to handle them, and
be mindful of any potential food allergies to toppings.
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Learning Outcomes
1. Sensory Exploration
o The activity encourages sensory engagement, helping children explore different
textures (smooth, lumpy, soft, firm) and temperatures, enhancing sensory awareness.
2. Fine Motor Skills Development
o Handling the mashed potatoes, using spoons or scoops, and adding toppings helps
children refine their hand-eye coordination and fine motor skills.
3. Creativity and Imagination
o Mixing toppings and creating different textures with the mashed potatoes promotes
creative thinking and self-expression as children make their own unique creations.
4. Understanding of Texture and Tactile Exploration
o The hands-on exploration of textures helps children better understand how different
materials feel and behave, developing their tactile awareness.
5. Social Interaction
o If donein a group, the activity encourages social sharing and collaboration as children
talk about their sensory experiences and creations.
6. Cognitive Skills
o The process of mixing, adding toppings, and experimenting with textures encourages
problem-solving and decision-making, which are key cognitive skills.

This fun and messy activity provides both sensory play and an opportunity for children to develop
motor skills, creativity, and understanding of textures in a hands-on, engaging way!
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Potato Face Snacks Activity

Instructions

Materials Needed:

Boiled potato slices (about 1-2 cm thick)

Edible items for decorating (e.g., raisins, cherry tomatoes, cheese cubes, cucumber slices,
olives, bell pepper strips)

Small plates or trays for each child

A spoon or fork for serving

Optional: Toothpicks for attaching toppings (ensure they are child-safe)

Boil the potatoes ahead of time and slice them into thick rounds. Allow the slices to cool
before serving to the children.

Prepare a variety of edible decorating items (raisins, cheese, cherry tomatoes, etc.) in small
bowls or containers.

Set up a snack station with small plates or trays for each child.

Ensure all materials are safe and appropriate for children (e.g., remove any sharp items like
toothpicks if used).

Activity Instructions:

1. Introduction: Explain to the children that they will be making fun faces on the potato slices
using different healthy foods as toppings.

2. Decorating Faces: Give each child a slice of boiled potato and a selection of edible items.
Encourage them to use their creativity to make faces on the potato slices, using raisins for
eyes, cherry tomatoes for noses, and cheese or cucumber for mouths.

3. Creative Expression: Allow the children to experiment with different facial features and
designs, encouraging them to think of fun or silly faces.

4. Eating and Enjoyment: Once the potato faces are complete, the children can enjoy eating their
creations. Encourage them to talk about the ingredients they used and how it feels to eat their
own designs.

Safety Note:

Ensure that all food items are age-appropriate and that children with food allergies are
accommodated. Be mindful of choking hazards, especially with small items like raisins or cherry
tomatoes.
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Learning Outcomes
1. Creativity and Imagination
o The activity promotes creativity as children design unique faces using various food
items, encouraging imaginative thinking and self-expression.
2. Fine Motor Skills
o Decorating the potato slices with small items like raisins and cheese enhances fine
motor skills, as children practice picking up and placing small pieces onto the potato.
3. Healthy Eating Awareness
o By using nutritious ingredients like vegetables, cheese, and fruit, the activity
encourages children to explore healthy food options and fosters a positive attitude
towards healthy eating.
4. Problem-Solving and Decision-Making
o Children practice problem-solving by deciding how to position and use the different
items to create a balanced or interesting face.
5. Social Interaction
o Ifdonein a group, the activity provides opportunities for socialisation as children
share their creations and talk about the different ingredients they used.
6. Language and Communication
o Discussing the faces and food choices with peers or an adult enhances language
development, helping children expand their vocabulary related to food and emotions
(e.g., happy, silly, surprised).

This fun and interactive activity promotes healthy eating, creativity, and fine motor skills, all while
making mealtime enjoyable and engaging for children!
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Potato Peeling (with Supervision)

Instructions

Materials Needed:

Boiled potatoes (cool enough for children to handle)

Safe child peeler or plastic knives (age-appropriate and child-safe)
A cutting board or flat surface for peeling

A bowl for potato peels

A towel or cloth for cleaning hands

Aprons or smocks to protect clothing

Prepare the boiled potatoes by cooling them down to a safe temperature for children to
handle.

Set up a workspace with a cutting board or flat surface for the peeling activity.

Provide each child with a safe peeler or plastic knife, ensuring they are age-appropriate and
easy for the child to grip.

Prepare a bowl or container to collect the potato peels.

Lay down aprons or smocks to keep clothes clean during the activity.

Activity Instructions:

1. Introduction: Explain to the children that they will be helping to peel boiled potatoes using a
child-safe peeler or knife.

2. Demonstration: Show the children how to safely use the peeler or knife to remove the skin
from the potato. Emphasise safety, such as holding the potato firmly and peeling away from
their hands.

3. Peeling Time: Allow each child to peel their own potato with supervision, guiding them
through the process if needed. Encourage them to peel slowly and carefully.

4. Clean-Up: As the children peel, remind them to place the potato peels in the bowl. After the
activity, assist with cleaning up the workspace and washing their hands.

Safety Note:

Always supervise the children while they are using the peeler or knife. Ensure that tools are age-
appropriate and that children are guided through the proper use of the utensils.
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Learning Outcomes
1. Fine Motor Skills Development
o Using a peeler or plastic knife helps develop fine motor skills as children grip the tools
and make controlled movements while peeling.
2. Hand-Eye Coordination
o Peeling the potato requires the child to coordinate their hand movements with their
eyes, strengthening their hand-eye coordination.
3. Introduction to Cooking and Food Preparation
o The activity introduces children to basic food preparation skills, fostering an
understanding of how food is prepared and encouraging interest in cooking.
4. Sensory Exploration
o Handling the potato and peeling the skin provides a tactile sensory experience, helping
children explore different textures (smooth skin, rough peel).
5. Safety and Responsibility
o Children learn about safety and responsibility in the kitchen, including how to handle
tools carefully and follow instructions.
6. Patience and Persistence
o Peeling a potato requires patience, as children work through the process slowly and
carefully, fostering persistence and focus.
7. Independence and Confidence
o Completing the task of peeling a potato boosts a child’s sense of independence and
achievement, building their confidence in the kitchen.

This activity helps children gain practical skills in food preparation while supporting fine motor
development, sensory exploration, and responsibility!
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