It's Time to Have
Some FUN! ©

June 15th-19th




Hello Boys & Girls,

Firstly we want to thank you for sharing all your photos & videos with us on Google
Classroom- you have been doing a fantastic job with all the activities & challenges
we have set you.

There will be 5 more activities for you this week. We hope that you have lots of fun
doing them & we can’t wait to see/hear all about them. This will be the last week of
activities set by us, as next week the whole school (including teachers!) will be set
lots of active challenges for Active Week, so stay tuned for lots more FUN!

We want to thank you for all your hard work throughout this school year, we know it
has been very different but we want you to know that we are SO PROUD of you all
& you should be very proud of yourselves also. ©

*Don’t forget to do a little bit of reading each day & send us your book

recommendations!
' 3! K *\
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Recipe attached to Class

Blog as Word Doc for
ease of reading.
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Activity 1- Baking
Vani!la Cupcakes

Ingredients

&)-
I

For the cupcake mixiure

120g butter, softened
120g caster sugar

1 eqg

1tsp vanilla extract
120g self-raising| flour

For the buttercream icing
= 140g butter, softened
= 275g icing sugar
« 1-2 tbep milk
= A few drops of food colowring (optional)

Method

Heat oven to 130G/ 600 fan/gas 4 and line a 12-hole muffin fin with paper cases.

_ Cream the bulter and sugar together in 3 bowl until pale. Beat the eggs in a separate

bowl and mix into the butter mixture along with the vanilla extract

Fold in the flour, adding a little milk unii the mixiure is of a dropping consistency.
Spoon the mixiure info the paper cases until they are three quariers full.

Bake in the owen for 10-15 minutes, or until golden-brovin on top and a skewer
inzerted into one of the cakes comes oul clean. Set aside to cool for 5-10 minutes.
Then place on-a wire rack.

For the buttercream icing, beat the butter until soft. Add haif the icing sugar and beat
until smooth.

Add the remaining icing sugar with 1 tbsp milk, adding more milk if necessary, uniil
the mixture is smooth and creamy. Add food colouring {optional) and mic well.

- Spoon the butiercream info a piping bag and add a noz=zle of your choice. Pipe in a

swirl motion and then enjoyl &
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Set up 5-8 stations for
your circuit training
challenge: Do 30+ secs at
each station with 20sec
rest in between each )

Activity 2: Circuit Training

Ideas on the next few slides- but you can make up your own too!

Leg Raises

Joaai
e High Knees

¥
‘ ' Burpees

LA

Could you challenge a
sibling or family
member to do it with
you? ©

What is a burpee?
L]
'.V‘) | Standing with your feet at shoulder |
| width apart, bend from the knees |
| and ploce both palms on the floor, |
| Place yeur right foot back and then
I your left foot so that you are ina |
| plank position. Bring your right |

t a2 | leg and then |eft leg bock inte squat |
s | position and jump, Repeat.




1. Start with your feet close together.

Climb the Rope

1. Pretend to climb a rope!

2. Jump and land with your feet wide apart. 2. Reach your hands above your head one at a time and

3. Stretch your arms out above your head. PUEL e Fope owt

6. Jump your feet in and your arms down, 3. Lift your knees high and climb on the spot.

1. Start with your feet a bit wider than your shoulders.

Mountain Climbers

1. Get on your hands and feet.

2. Squat down as if you're sitting into a chair, 2. Keep your back and legs in a straight line,

3. Stand up tall again.
ik g e 3. Bend one knee and bring it to your chest.

4. Keep a straight back.
‘ * ? 4. Return your foot to the floor.

&

5. Move nice and slowly,

6. Repeat with your other knee.




Lunge Punch

1. Start with your feet close together.

Touch Toes, Clap Hands

1. Sit down on the floor.

2. Step one foot backwards and bend your knees. 2. Legs out in front of you.

3. Punch out with one hand. 3. Stretch your arms to touch your toes.

4. Stretch your arm out forwards. 4. Stand up.

5. Clap your hands above your head.

Box Push-Ups Frog Jumps

1. Start with your arms straight and your 1. Start with your feet a bit wider than
hands and knees on the floor. shoulder-width apart.

2. Lower your upper body down towards
the floor by bending your arms.

2. Squat down and touch the ground with both
hands - bend from the knees not from the back.

3. Straighten your arms to bring your upper body back up again. 3. Jump up high with your hands in the air.

The lower you get to the floor, the harder this exercise will be. Can you jump like a frog?
How many can you do in 35 seconds? '
You will feel this in your arms and upper body!




4 N Activity 3: STEM Challenge

Design & Make
Challenge:
|deas Below!

STEM Challenge Cards

Use the materials you have been given to make a
creative sculpture. It can be abstract or a ‘thing’ -
you decide!

U

STEM Challenge Cards

Make the tallest tower you can which is capable of
standing freely and not attached to anything.

Competition - Which sculpture would other learners
pay most for? Hold a ballot.

N %o

Create a catapult which can be used to fire a
chosen projectile without the operator either
touching the object or propelling it forward with
their own power.

Competition - Which is the tallest tower?

STEM Challenge Cards

Competitions - Which catapult can launch the
projectile the furthest? Which
catapult is the most accurate
when firing at a given target?



Activity 4' Make & Play a Game/ Board Game
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Activity 5: Milkshake
Milkshake

Make your own delicious milkshakes with fresh fruit (and
your parent's permission). This recipe makes 4 milkshakes.

Thgradizms: 400g fresh strawberries or 4 bananas
600ml cold milk
8 scoops vanilla ice cream

Sepleanzgi: knife (you need an adult to supervise)
chopping board
blender

Myziinoe: 1. Remove the stalks from the strawberries or

peel and chop the bananas.
2. Place in a blender/ liguidiser and blitz fo a
purée.
3. Add the milk and ice cream and blend for 1
minute until frothy.
4. Pour into 4 tall glasses and serve.

For the banana one, Try adding 4tbsp of toffee sauce or try
chocolate ice cream instead of vanilla.

Try your own combinations and see how they taste. Upload a Ve
photo of your creation; we would love to see them.

Recipe also attached to

class blog for ease of
reading




