
	

	

 
Suggested Daily Activities 

	
 

Year 6 
 

Date: Wednesday 29th April 

English 

Reading 
Log on to MyON and read for 20 minutes. If you finish your book, you can do a quiz 
on Accelerated Reader. 
 
Word of the Day 
emerge (e-merge) 
Write the word in a sentence. Challenge: Can you add a suffix to this word? Is there 
more than one? 
 
Grammar 
Log onto spag.com. Complete ’Hyphens, dashes and bullet points (A)’. 
 
Activity 
Head to the following website and read part 2 of the poem: 	
https://www.poetryfoundation.org/poems/43187/the-highwayman 
 
Now, answer the following questions in your Learning from Home book. 
Remember to refer back to the text: 

 

Maths 

Arithmetic Practice 
Go to your class blog via one of the following links: 
https://limehallamfields.wordpress.com/ 
https://rowanhallamfields.wordpress.com/ 
Look for the link ‘Fluent in Five’ at the top of the page. Download Week 2 and 
answer the five questions for Day 3. You can use the answers to mark your own. 
 
Activity 
Head to https://whiterosemaths.com/homelearning/year-6/. Watch today’s teaching 
video and complete the accompanying activity on problem solving. 

Wider 
Curriculum 

D and T  
Why not have a go at baking some cheese straws this week? Follow the recipe 
below and give yourself a mark out of 10 for: 

1. Texture – what it feels like in your mouth  
2. Taste / Flavour – what it tastes like  
3. Appearance – what it looks like  



	

	

4. Smell – what does it smell like / aroma  
 
 

Parents/carers these are all suggestions, along with all other links on the school website.  
Please find a balance of work and other activities that works for your child and your family. If we 
can offer help with anything please email school enquiries@hallamfields.derbyshire.sch.uk or 
send us a message through the class blogs. 

 

 	
Vegetarian 

 
Ingredients 

• 375g/13oz plain flour 
• pinch salt 
• 225g/8oz butter, diced 
• 150g/5½oz mature cheddar cheese 
• 50g/1¾oz freshly grated parmesan cheese (or a similar vegetarian hard cheese) 
• pinch English mustard powder 
• small pinch cayenne pepper 
• 2 free-range eggs, yolks only 

Method 
1. Sift the flour and a pinch of salt into a bowl. Using your fingertips, rub in the butter until all the 

lumps are gone and the texture is like fine breadcrumbs. Stir in the cheese, mustard powder, 
cayenne, and egg yolks. Add 4-5 tablespoons of cold water and mix to a firm dough. Wrap in cling 
film and chill in the fridge for 30 minutes. 

2. Preheat the oven to 190C/375F/Gas 5. Line a baking sheet with baking parchment. Roll out the 
dough to a square, roughly the thickness of a £2 coin. Cut the square in half, then cut each half 
into 1cm/½in strips. Transfer carefully onto the lined baking sheet and bake for 10-15 minutes, 
until crisp, then leave to cool on the tray. 


