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Screen Free Friday!

Here are some ideas 
for screen free Friday! 
Click on the links for 

more details!

Complete the Pancake day challenge 
with Miss Sanderson!

Beat the 
Teacher!  Can 
you beat the 

PE department 
in a series of 
challenges?

Mother tongue 
languages  

challenge – with 
Miss Birchall

Have a go at 
some 

Geography 
themed 

activities here!

Why not try 
some oral 
History? 

Art 
competition 

here!

English Activities 
from Miss Cousin 

here!



International Mother Language Day is celebrated every 

year on 21st February. The main purpose 

of celebrating this day is to promote the awareness 

of language and cultural diversity all across the world.

To celebrate, we challenge you to create the longest 

people paper chain!

Each person on this chain should represent a different 

language. 

For example: you may wish to choose the flag design as 

their clothing, incorporate facts about that language, 

famous landmarks from the country where the language is 

spoken or something else.

Be creative and get your family to help you make it as long 

as possible!

Please email pictures of your completed chain to: 

Kristina.Birchall@e-act.org.uk and tell me the number of 

people on your chain.

Here is the chain I 
completed with my 

family, it is 12 people 
long!

mailto:Kristina.Birchall@e-act.org.uk


Join Miss Cashman every week for a bake off competition! Miss 
Cashman is a very inexperienced baker and the end result is 
usually something burnt or still frozen, however… all recipes will 
be from the great British bake off website (so in theory they 
should work) and it is most certainly going to be a laugh!

Week 1 – Cake Week  
Week 2- Biscuit Week  
Week 3- Bread week 
Week 4- Dessert week
Week 5- Pastry week 
Week 6- Grand Finale 

All entries will be judged by Parkwood Academy staff and we will 
announce the ultimate bake off champion of 2021 lockdown.  

Youtube Link to watch Miss Cashman attempt this bake: 
https://www.youtube.com/watch?v=EJkwDd2qXic&feature=youtu.be

Ingredients you will need: 375g unsalted butter, cubed
375g 54% dark chocolate, roughly chopped
6 eggs
350g light muscovado sugar
225g plain flour
½ tsp crushed sea salt
150g white chocolate, roughly chopped
150g milk chocolate, roughly chopped
To decorate:
25g 70% dark chocolate
¼ tsp sunflower or coconut oil

Recipe one: Triple Chocolate Brownies
1.

Heat the oven to 180°C/fan 160°C/gas 4.
2. Melt the butter in a medium pan over a low heat, stirring 

occasionally. Add the dark chocolate, remove the pan from the heat 
and stir until melted and smooth. Leave to cool slightly.

3. Crack the eggs into a medium mixing bowl and, using a balloon 
whisk, mix in the sugar until combined. Gradually pour the melted 
dark chocolate mixture into the egg mixture, whisking.

4. Using a wooden spoon, fold in the flour and salt, then stir in the 
chopped chocolates.

5. Pour the brownie mixture into the lined tin. Bake for 25 minutes for 
very gooey brownies, 27 minutes for slightly gooey (easier to cut) 
and 30 minutes for slightly cakey brownies. Leave to cool, then 
remove from the tin.

6. To decorate, melt the dark chocolate and oil in a heatproof bowl set 
over a pan of barely simmering water. Stir until smooth, then 
remove from the heat.

7. Using a teaspoon, drizzle the chocolate over the brownies. For a 
neater effect, pour into a piping bag, twist the top and snip the end 
into a fine point, then drizzle in swirls over the top. Leave the 
topping to set, then cut into 12 squares to serve. 

https://www.youtube.com/watch?v=EJkwDd2qXic&feature=youtu.be


History is all around us, in our families and communities, in the living memories and the experiences of 
older people. We have only to ask them and they can tell us enough stories to fill a library of books! This 
kind of history – is called ORAL HISTORY

Everyone has a story to tell about their life which is unique to them, if we don’t record peoples’ life 
histories they are lost forever. 

The History department would like you to collect some oral history for yourself! Here’s what to do: 

Step One—Find someone to talk to

•This could be a parent, carer, family member or friend. You can 
interview them in your household or over the phone

•Ideas of things to talk about could be: 
Sheffield in the past, what job they used to have, what was their 
experience of school

Step Three– Writing your Oral History 
Report

•Research using the internet to find out 
more information about your topic

•Using your interview and your research 
write what you  have found out

Step Two—The interview

•Think of the interview as a conversation
•Maybe write some questions down to prepare
•Try to find out as much 
detail as possible
•“Which year was this in?”
•“Where were you when this happened?”
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The Classic
These pancakes fill the 
frying pan and are extremely 
thin. These are traditional to 
the UK and are best served 
with sugar and Lemon juice

The American
These pancakes are smaller, but 
thick and fluffy. Americans add 
sugar before they are cooked. 
These are often found at 
Breakfast time with bacon and 
maple syrup  

How Nannan used to 
make them

These pancakes are made from 
mug measurements which were 
often the only way of measuring 
and make quick and easy 
pancakes

For Screen free Friday, why not Join D&T and 
make pancakes just in time for pancake day on 

16th Feb 2021?

Do you have a favourite pancake? 
We are giving you not one, not two, but three 

different recipes to try! 
So dust off those aprons and get baking!

Remember to get permission first!

pancake (n.) "flapjack, griddle-cake, thin cake of batter fried 
or baked in a pan," c. 1400, panne-cake (late 13c. as a 

surname), from pan (n.) + cake (n.); as symbol of flatness c. 
1600 (Middle English had as plat a kake, early 15c.).

What is pancake day?
Pancake Day, or Shrove Tuesday, is the traditional feast 
day before the start of Lent on Ash Wednesday. Lent – the 
40 days leading up to Easter – was traditionally a time of 
fasting

pancake (n.) "flapjack, griddle-cake, thin cake of batter fried or 
baked in a pan," c. 1400, panne-cake (late 13c. as a surname), 
from pan (n.) + cake (n.); as symbol of flatness c. 1600 (Middle 

English had as plat a kake, early 15c.).

Where does Pancake come from?
pancake (n.) "flapjack, griddle-cake, thin cake of batter fried 
or baked in a pan," c. 1400, panne-cake (late 13c. as a 
surname), from pan (n.) + cake (n.); as symbol of flatness c. 
1600 (Middle English had as plat a kake, early 15c.).
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Can’t do Practical today? No problem! 

The Classic
These pancakes fill the 
frying pan and are extremely 
thin. These are traditional to 
the UK and are best served 
with sugar and Lemon juice

The American
These pancakes are smaller, but 
thick and fluffy. Americans add 
sugar before they are cooked. 
These are often found at 
Breakfast time with bacon and 
maple syrup  

How Nannan used to 
make them

These pancakes are made from 
mug measurements which were 
often the only way of measuring 
and make quick and easy 
pancakes

The core ingredients for pancakes are core 
ingredients for a number of recipes.
What recipes can you find that use: 

• Milk
• Eggs
• Flour

How can you adapt these recipes to make them 
more interesting?

pancake (n.) "flapjack, griddle-cake, thin cake of batter fried 
or baked in a pan," c. 1400, panne-cake (late 13c. as a 

surname), from pan (n.) + cake (n.); as symbol of flatness c. 
1600 (Middle English had as plat a kake, early 15c.).

Batch cooking…
How much do your ingredients cost?  If you were to make 
your recipes for 10, 20 or even 100 people, how much of 
each ingredient would you need? What would this cost could 
you sell your product and make a profit?

pancake (n.) "flapjack, griddle-cake, thin cake of batter fried or 
baked in a pan," c. 1400, panne-cake (late 13c. as a surname), 
from pan (n.) + cake (n.); as symbol of flatness c. 1600 (Middle 

English had as plat a kake, early 15c.).

Applying recipes for dietary needs?
How can you adapt the recipes you have found to suit 
specific dietary needs, eg vegan,  gluten free?
How will this affect the finished product?
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Pancakes

Equipment you need:

Mixing bowl

Whisk

Tablespoon & 
teaspoon

Frying pan 

Measuring 
jug or mug

Ingredients you need:

The Classic 

The American

How Nanan made 
them

300ml 
Milk 

2x 
eggs

100g 
plain 
flour

130ml 
Milk 

1x egg

135g 
SR 
flour

2x 
tbsp 
sugar

1x 
mug 
Milk 

1x 
mug
flour 2x 

eggs

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCOLQyIS-wsgCFUfFFAodNb4FaA&url=http://www.cliparthut.com/pan-clip-art-black-and-white-clipart-t1PfYM.html&bvm=bv.104819420,d.d24&psig=AFQjCNG13X64HX4jRtuU53tQcdqdLqjucQ&ust=1444930021892050
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Pancakes

Equipment you need:

Mixing bowl

Whisk

Tablespoon & 
teaspoon

Frying pan 

Measuring 
jug or mug

Method

Put all chosen 
ingredients in 
the bowl and 
whisk.

Fry 1-2tbsp mixture = 1 pancake 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCOLQyIS-wsgCFUfFFAodNb4FaA&url=http://www.cliparthut.com/pan-clip-art-black-and-white-clipart-t1PfYM.html&bvm=bv.104819420,d.d24&psig=AFQjCNG13X64HX4jRtuU53tQcdqdLqjucQ&ust=1444930021892050
http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCOLQyIS-wsgCFUfFFAodNb4FaA&url=http://www.cliparthut.com/pan-clip-art-black-and-white-clipart-t1PfYM.html&bvm=bv.104819420,d.d24&psig=AFQjCNG13X64HX4jRtuU53tQcdqdLqjucQ&ust=1444930021892050
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Pancake skills

FlipFish slice            or Links

https://www.bbcgoodfood
.com/videos/techniques/h
ow-flip-pancake-video

https://www.youtube.co
m/watch?v=IBA8lKA3ArE

https://www.bbcgoodfood
.com/howto/guide/how-
make-pancake-art

We would love to see all of 
your fabulous creations so 

whisk and flip away and 
send us the results!

Email them or a picture of your work 

to: katy.o’neill@E-ACT.org.uk

harriet.marsh@E-ACT.org.uk or

jessica.Sanderson@E-ACT.org.uk

Or upload them to 
TEAMS

However you send them, 
please include your name 
and year group

https://www.bbcgoodfood.com/videos/techniques/how-flip-pancake-video
https://www.youtube.com/watch?v=IBA8lKA3ArE
https://www.bbcgoodfood.com/howto/guide/how-make-pancake-art
mailto:harriet.marsh@E-ACT.org.uk
mailto:jessica.Sanderson@E-ACT.org.uk


On a piece of paper Draw around 
your hand can you design your own  
Mehndi?



China

Recreate your very own Great 

Wall of China 

* Use Lego, small pieces of wood, cardboard  or 

stones from the garden , maybe even some sugar 

cubes 

• Go one step further and create a stop motion 

video 



You could draw, paper Mache, 
Lego, use materials from our 
garden, Play – Doh. 

Remember what ever you have in 
the house * do not go out and buy 
things 

Canada : Recreate the 

Rocky Mountains



The United 
Kingdom



The United 
Kingdom



Imagine you had your own country 
create your own flag

• Your Flag must include 
• Symbols to show what values you want 

your citizens to have remember assembly 
this week was on British Values 

• Words / Symbols to show physical 
Geography – what landmarks would be 
there?

• Words / drawings to show Human 
Geography – what human landmarks 
would be there ?

* think about your colours and lines of 
symmetry 













ART

Portrait 

Competition
Screen free Friday !!

DEADLINE for 
submissions :  
Monday 22nd

February 2021



ART

Portrait Competition
Screen free Friday !!

DEADLINE for submissions :  Monday 22nd February 2021

Before the invention of photography, a painted, sculpted, or 
drawn portrait was the only way to record the appearance of 
someone.

But portraits have always been more than just a record. They have 
been used to show the power, importance, virtue, beauty, wealth, 
taste, learning or other qualities of the person the artist is 
studying.

The ART DEPARTMENT would like you to submit a PORTRAIT of 
someone that is important to you.

You can use any materials , backgrounds or techniques you feel in 
order to create your portrait. 



ART

Portrait Competition
Screen free Friday !!

DEADLINE for submissions :  Monday 22nd February 2021

The deadline for the competition in MONDAY 22nd FEBRUARY and 
submissions must be emailed to MR CLAYTON by this time.

There is a special prize for the winner and five runner up prizes.

Here are ideas to get you started:

You could draw :
- Family
- Yourself 
- A teacher
- A celebrity 
- An activist or politician 
- Charity worker
- Famous person in history

You could use the following 
materials or techniques :
- Pencil
- Pen
- Paint
- Crazy backgrounds
- I pad/I phone drawing
- Collage
- Mixed media

GOOD LUCK !!



ART

Portrait Competition
Screen free Friday !!

DEADLINE for submissions :  Monday 22nd February 2021

Video links to help…

GOOD LUCK !!

https://www.youtube.com/watch?v=CJwRNV5iHNc

https://www.youtube.com/watch?v=9hPgw-bC3fg

https://www.youtube.com/watch?v=NYpJIxQJ0BE

https://www.youtube.com/watch?v=1lJLOo-
alN8

SHADING

SCRIBBLE

COLLAGE

WATER 
COLOUR

https://www.youtube.com/watch?v=CJwRNV5iHNc
https://www.youtube.com/watch?v=9hPgw-bC3fg
https://www.youtube.com/watch?v=NYpJIxQJ0BE
https://www.youtube.com/watch?v=1lJLOo-alN8


2.5km run

Mr Henderson (GH) 9.26

Mr Butterworth (DBU) 9.47

Mr Tyers (MTY) 12.44

Miss Kenworthy (EKE) 14.22

Miss Alfonso (DA) 15.50

Sit ups 

DBU 37

MTY 34

GH 32

DA 30

EKE 28

Press ups

GH 55

DBU 46

MTY 26

DA 26

EKE 26

Step Ups

DBU 49

GH 43

MTY 34

EKE 30

DA 30

Star Jumps

DBU 49

DA 46

GH 43

EKE 42

MTY 42

Can you beat the teacher??? 

Full press up Half press up

• Run 2.5km as quick 
as you can.

• The other activities 
you have 30 seconds 
on each to complete 
as many as possible


