
Group B ~ 15th -19th June 

End of Year/Transitioning Tasks 

Activity 1: Booklet “From Big Fish to Little Fish” 

 Page 24 ~ Bullies and Bullying 

 Page 25 ~ Ways to manage stress 

 Page 26 ~ Feelings 

 Page 27/28 ~ Learning Styles Questionnaire 

Activity 2: Gratitude Scavenger Hunt 

 Find something that is your favourite colour. 

 Find something that makes you feel safe. 

 Find something that smells good. 

 Find something you love. 

 Find something that tastes good. 

 Name a place you love to go. 

 Find something outside you like. 

 Name an activity you love to do. 

 Listen to your favourite song. 

 Name 3 people you are thankful for. 

 Find something that makes you smile. 

 Name something you are proud of. 

 Find someone you can help today. 

 Name a good thing about you! 

Activity 3: Clean Up and Declutter 

This week is a good week to sort out your stuff- clothes, books, clothes and belongings, 

wherever they are in your house. If most are in your bedroom start there. Maybe have 

a bag for rubbish, a bag for things that are too small or you don’t use any more and you 

can donate. Maybe a box for sentimental things. How lovely would it be at the end of 

the week to have a lovely clutter free tidy space. Your parents would be delighted with 

you. I have a lot of this to do myself during the holidays! 

Activity 4: Baking and Making and Sharing a Recipe. 

Maybe this week you would like to bake a cake or buns or make your favourite 

lunch/dinner. Your parent could send a photo and the recipe via email and I can share all 

the ideas  on our page. 

Below is a recipe for brownies, maybe you would like to try and make these. 

 



Chocolate Fudge Brownies 

 

 
Ingredients: 

 250g butter 
 275g dark chocolate (broken into pieces) 
 275g caster sugar 
 3 large eggs 

  1 tsp vanilla essence 

 225g plain flour 
 ½ tsp salt 

Method: 

1. Preheat the oven to 180°C (350°F, gas mark 4).  
2. Grease and line the base of a square/ rectangular cake tin with greaseproof paper to 

prevent brownies from sticking. 
3. Melt the butter and chocolate in a medium saucepan over a low heat, stir 

occasionally. Remove and allow to cool. 
4. In a large mixing bowl beat together the sugar, eggs and vanilla extract using an 

electric or hand whisk. Keep whisking until the mixture is pale and fluffy. 
5. Whisk the chocolate mixture into the egg mixture until thoroughly combined, using 

the electric or hand whisk. 
6. Stir in the flour and salt with a metal spoon and thoroughly combine together. 
7. I add walnuts at this stage as I love them! You can add chocolate pieces or toffee 

pieces too!! 
8. Pour the mixture into the prepared tin and cook for 20/ 25 minutes in the middle of 

the oven, until the brownies are just set. The centre should be slightly gooey. 
9. Leave the brownies to cool for 10 minutes in the tin. Then tip it onto a cooling rack. 

When it is completely cold, remove the greaseproof paper and cut the brownies into 
squares 

10. Share with your family! These brownies can also be frozen if you can’t manage to eat 
them all! 

 

 



Art Lessons: 

Maybe pick a lesson from the following link: 

http:www.aineart.ie/classroom-art/ 

Please send me a photo of any art completed. 

Or 

Recreate a famous painting. Pick a famous painting (use google if you can’t think of any) and 

recreate it either by painting or drawing your own version or by reconstructing it with props 

found around your house and taking a photo of it.  

Don’t worry if it looks different. Your version is what we want!!! 

 

  

English 

 

1. See email from Mrs. Leahy 

2. Word a Day: Week 28 

 

Gaeilge: 

1.Béal Beo  

Read Pages 180-181 Na Cluichí Oilimpeacha  

 

 

Maths: 
See email from Mrs. Leahy 

 

Mapskills: 

Unit 20: Australia and New Zealand Pages 74-77 

 

 

 


