Year 2

Year 2 made small purses understanding the
use of needle and thread.

| Last week we learnt about the surface of
design a tunar rover suitable to be used f

the moon. We used this knowledge to
or the surface of the moon,

Today we used our Plans to create our own lunar rover. We used an egg box for
the chassis and used a hack saw to cut dowel to the correct size, this was for the
axel. We used a hand drill to make holes in plastic lids for the wheels.
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* The skills you have used:
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Year 2 made moving
vehicles including
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wheels and axles.




Year 2 making healthy
wraps.




Year 3
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Monday/Tuesday 15% /16t July 2024 Can | understand how pneumatic toys work and design and create own?
Design & Sketches Design Criteria - what

= should a good toy Look

Thumbnail Sketch C Qk like?
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Exploded Sketch - Don’t forget to d lqbils to show air flow, mput and output

__q ! What is the purpose of
A\ % B | making this toy/ who
| could use your toy?

Year 3 designed and made
pneumatic toys using
recyclable materials.




Year 4

Year 4 made traditional British baked goods -
scones
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Year 5 made Beehouses using
cutting and joining techniques.

Year 5researched about various
Mexican dishes and cooked
Quesadillas.



Year 6 vYears prepared curry.
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October 2024 Ca

n | rese
Plannin arch and plan how to make a curry

Dish _ _m;t%_
Curry base ingredients:

Evaluation

Type of dish you have made:

Starter Meat Main Dish Vegetarian Main Dish

Side Dish Dessert . Drink Other

My chosen ingredients:
Bulteraut Squash,

Skills and cooking preparation methods you used:
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Vocabulary: Baking  Sauteing Chopping Kneading Grating  Refrigeratjon

Marinatingu‘ Fr'é‘é‘zing Boiling  Garnishing any other
I

Which food group do the cho
Place them in your well

S€n ingredients belong to?
-balanced Plate,
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u do different Xt time, would you replace or add any ingredients?
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