
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This Teaching Kids to Sew post is written from my experience with my kids. 
They are now  (a girl and a boy) and I have to say, they are getting rather 
good at sewing. When I say “good”, I mean that they are able to make neat 
little stitches on a simple “two fabric piece” sewing project. And I would say, 
generally speaking are better at sewing than their peers. When my kids sew, 
they tend to do the running stitch – which is the most straight forward and I 
am now looking to teach them more new stitches – like the back stitch and 
an over or hemming stitch. So if you are looking for ways for Teaching Kids 
to Sew, take a look at how we did it… and see if this is a way that would 
work for you. 

This post applies to teaching boys and girls to sew too! I have one of each 
gender and both my kids like sewing –We have lots of easy sewing projects 
for kids to help you on your way too! 

Sewing 
Creative work with textile, wool, needle and yarn 

with Punitha 

https://www.redtedart.com/sewing-projects-for-kids/
https://www.redtedart.com/sewing-projects-for-kids/


 

 

 

 

 

 

 

 

 

 

Dienstag 



 

 
 

 

 

 

 

 

 

 

 

 

My name is Punitha Harrumuhum. Teaching cooking and baking lesson. We know that 

children like to imitate most of what the adults do. Cooking not only offers a special treat 

for children, it also instills a positive life habit. You want them to grow up physically strong 

and healthy. What’s a better way to show them how, through self-food preparations. 

I want to introduce: Asia Food, Western Food, Snack, Cookies, etc: healthy and unhealthy 

food. 

It takes initiative and enthusiasm to involve children in the preparation of a home cooked 

meal. However, if you think about the benefits your child will gain and most of all the fun 

from the experience, it becomes well worth the effort. 

 

 

Here are some points that your child will be learning in the AG and it would be nice that 

you may want to explain and/or to discuss with your child at home. 

• Types of kitchen utensils   

• Different types of food  

• Look, smell and taste of various types of food 

• Measurements and types of ingredients used 

• Reasons of food to be kept in refrigerator or freezer   

• How heat changes food 

• Reasons of variety of food being served during each meal 

• Appealing food presentation to make them look appetizing and yummy  

 

 

 

 

 

 

 

Cooking AG 



 

 

 

 

Donnerstag 

Donnerstag 



 


