
Usual homework 

We are sending home the homework up to the end of term. This is what we would have sent home anyway so should be 
completed as usual. 

 

Daily School Work 

 

Reading 

We would like the children to read for a minimum of 2x 30 minute sessions per day. Please discuss their book with them and 
what they have understood. Children should complete their reading records, summarising what they have read and understood. 

 

Maths  

Aim to complete 1 hour of maths per day. Please log on to Mathletics and work through the topics. As well as Mathletics, please 
encourage your children to log onto LGFL. There are numerous topics to explore, but a great one to ensure times table practice 
is J2Blast. 

 

Spellings 

Please learn and practise the spellings on the Year 3/4 and Year 5/6 list in addition to the spellings in your homework. 

 

Geography Project 

In preparation for our geography topic of North America, research one of the 50 states of the USA. You can present this work 
how you please, but it should be of the same standard we would expect in class. 

You may wish to include a map showing where in the USA it is, its capital and its population. Research what the main industry 
in the state is. Is the state popular with tourists and if so, why? What is the make-up of the population? What other interesting 
information and detail can you find? 

 

RE Project 

I’d like you to complete a project on the Pope and the Papacy. You could divide it into sub-sections such as: 

1. The role of the Pope 
2. How the Pope is chosen 
3. What the Pope does 
4. What the Pope wears 
5. Who is the current Pope and what did he do before becoming the Pope 
6. The Vatican City – where is it? What is unique about it? How is it governed and policed? 
7. Who works alongside the Pope? 
8. Add illustrations to make it more interesting – for example the cross keys. Annotate and explain their significance. 

 
 
 
 
 
 
 
 
 
 
Cooking  



 
We were hoping to cook up a Greek feast this term, but have been unable to. 
However, we have included the recipes below if you would like to try them out with your child (obviously if you can easily get 
the ingredients!) 
 

Houmous 

Ingredients 

1 x 400 g tin of chickpeas 
1 small clove of garlic 
1 tablespoon tahini 
1 lemon 
extra virgin olive oil 
 

Tzatziki 

Ingredients 

150g Greek yoghurt 
1/2 cucumber 
2 - 4 crushed garlic cloves 
1 tbsp olive oil 
1 tsp lemon juice (or white wine vinegar) 
1 tsp chopped or dried mint (or dill) 
1/2 tsp salt 
Pepper to taste 
 
Greek butter cookies 

Ingredients 
Serves:48 

225g butter, softened 
150g caster sugar 
1 egg 
1/2 teaspoon vanilla extract 
1/2 teaspoon almond extract 
275g plain flour 
1 egg, beaten 
 
 

Spinach and Feta pie 
 
Ingredients 
5 large free-range eggs 
300 g feta cheese 
50 g Cheddar cheese 
dried oregano 
1 lemon 
olive oil 
1 knob of unsalted butter 
400 g baby spinach 
1 x 270 g pack of filo pastry 
cayenne pepper 
1 whole nutmeg , for grating 
 

Method 

Drain and tip the chickpeas into a food processor. 
Peel and add the garlic, then add the tahini, a good squeeze of lemon juice and 1 
tablespoon of oil. 
Season with a pinch of sea salt, then pop the lid on and blitz. 
Use a spatula to scrape the houmous down the sides of the bowl, then blitz again until 
smooth. 
Have a taste and add more lemon juice or a splash of water to loosen, if needed, then 
transfer to a serving bowl. 

 

Method 

Peel cucumber, cut in half finely chop. 
Combine all the ingredients and mix thoroughly. 

Method 
Preheat the oven to 200 C / Gas mark 6. Grease baking trays or line with parchment. 
In a medium bowl, cream together the butter, sugar and egg until smooth.  
Stir in the vanilla and almond extracts.  
Blend in the flour to form a dough. You may have to knead by hand at the end – if 
too soft and sticky, you may need to add more flour.  
Take about a teaspoon of dough at a time and place 2 to 5cm apart onto the 
prepared trays. Brush with beaten egg. 
Bake for 10 minutes in the preheated oven, or until lightly browned and firm. 
 

Method 
Preheat the oven to 200°C/400°F/gas 6. 
Crack the eggs into a large mixing bowl, crumble in the feta, then grate in the Cheddar. Season 
with a pinch of black pepper and a couple of pinches of dried oregano. 
Finely grate in the lemon zest, drizzle in a little oil 
Melt the butter in the frying pan over a medium heat with a drizzle of oil, add half the spinach, 
stirring until wilted, then when there’s space, add the remaining spinach, stirring regularly until 
wilted. 
Lay a 50cm strip of greaseproof paper out on a clean work surface, rub lightly with oil and scrunch 
up, then flatten out again. 
Arrange 4 sheets of filo in a large rectangle on the greaseproof paper, overlapping at the edges, so 
that it’s almost covering the greaseproof. 
Rub the filo with a little oil, sprinkle with sea salt, pepper and a pinch of cayenne pepper. Repeat 
until you have 3 layers. 
Stir the wilted spinach into the egg mixture, then grate in half the nutmeg and mix well. 
Slide the greaseproof and filo into the empty frying pan or a lasagne style oven proof dish, so that 
the edges spill over, then push down into the sides of the pan. 
Pour in the spinach mixture and spread out evenly, then fold the filo up over the filling to cover. 
Layer more filo on top in necessary 
Place the pan over a medium heat for 2 minutes, just to get the bottom cooking, then transfer to 
the top shelf of the oven for 18 to 20 minutes, or until golden and crisp. 
 

 


