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Spring Term & d0d6 Year 3 Homework Grid,

Dear Families, completing homeuwork canv help: children, consolidate many of the skills learnt, iny school, . Please can your child complete: ALL of the activities inv the top/

during the half term, . Actinites iny the: bottom rous ares optional, bub may be enjoyable for you all: Completed, actinities should, be brought into- school, by
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Buckshaw Village
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Wednesday 5% March, 2026.
Plﬁas@neaddnﬂg[ﬁovaomnutwuﬂﬂuw&uld;Tm lesese@ﬂwattadwad,Spelhnngst&Ohﬂ'u&Hol% Pl@aseuseTUne&Tableocksban&bopmoﬁs@W

home reader:
Home readers will be sent; outs every Thursday, please
to be changed:

ChiLd;mshould;know&,SandJOw&mmyeanaund;
musblﬁmm&#and&ob@fh@md,o&ﬂwgmn

Topic

Explore volcanoes - BBC Bitesize

Volcano actinities

Create o model of o volcano - use all, the information
learnt irv our lessons to label, your models Y ouw may,
wanb to- add some writing to- explain your volcano:

Create a volcano fact file - yow could, create your

RE
and joy of Easter. The egg is a typical Easter
the tomb. Get, creative with, eggs

Y ow could, cooks or bake with, themy hanve a go- ab
making your own chocolate Easter egg or make
them to- create anv Easter scene. The more unusual
ideas yow carny come up with the better! We would,

Physical,
Practice your throwing and, catching skills at home.
Tng;u&ngvomou&mboﬂ&fofhmurandcofduw&)ru
Practice your aimv when throwing, aim ab a target,

wonrds skills: theyre not easily transportable). Get cracking/
Volcano cake recipe - see attached recipe sheet orv
Sm
Continue to practice the songs ready for our Year 3 S'ng/OubPa*{gor\rmmuaomfV\omcLo;yQﬁNi March 2036 wwwwhoopsadaisymusic.couk

Kids zone

Passwond: S'mg&()



https://www.bbc.co.uk/bitesize/topics/z849q6f/articles/zd9cxyc#zdbyvwx
http://www.whoopsadaisymusic.co.uk/

Spﬂng; Term & Spdling; List

These are your spellings for the second, half of Spring Termu Please spend, time, learning them eachs week ready for the spelling test; on Friday mornings: Additionally, the borws spellings wills be tested orv
howr they, are used withiny o sentence: The children, will, hase to- write o simple sentence that includes the word; spelly correctly uithin the correct context eq Today T walked to- school The date ab the top

of the: column shows when those, words wills be tested:

A7.03.26 06.03.26 13.03.26 20.03.36 27.03.26
Sounds spelb ow Words with contracted forms Homophones Irvegular plurals Suffix -ous
double shouldue ate child outrageous
country couldve eight childrerv various
enoughy wouldive waib persony luxarious
hould theyre weight people glorious
cousiry arent fair womary furious
courage that's fare wonmerv mysterious
trouble wene fayre toothy glamorous
touch, didnt rairy teeth serious
couple wasnb reiny goose obvious
roughy shouldnt reign geese cunrlous
Bonws Spellings Bonus Spellings Bonus Spellings Bonue Spellings Bonus Spellings
behind, pass could bird, above
into- pash plant wild, below
fronts hour people downv beside
next would, because saids really
ther should, before krew search




Volcano Cake Recipe

Equipment:

Ingredients:

+ 300g very soft butter + 18cm round cake tin
+ 300g caster sugar + 800ml ovenproof bowl
+ 6 large eggs + 2 mixing bowls
+ 300g self-raising flour - tablespoon
+ 2 tbsp milk « electric whisk
+ red food colouring + heatproof measuring jug

+ 400g red buttercream

+ 300g dark chocolate

+ about 2509 assorted chocolate
decorations which look like rocks

+ 2 packs of raspberry sherbet

+ juice of 1 lemon

Method:
1. Preheat the oven to 180°C (356°F)/160°C (320°F) fan/gas mark 4.

2. Grease and line an 18cm round cake tin and an ovenproof bowl.
3. Sieve the flour into the mixing bowl.

4. Then, add the sugar, butter, eggs and milk.

5

. Mix the ingredients together using an electric mixer until the mix is light and creamy.

10.

1.

12.

13.

14.

15.

Place about 450g of cake mix in the
cake tin in heaped spoonfuls.

Put approximately 450g of cake mix
into a bowl and add red food colouring
until it is stained red.

Blob 1759 of the red cake mix around
the cake tin (among the white batter)
and mix through with the end of a
spoon to marble.

Marble the remaining white and red
batter in the greased ovenproof bowl.

Bake in the oven for 30 - 40 minutes for
the cake tin and 40 - 45 minutes for the
bowl. The mixture is cooked when firm
to the touch and when a skewer
inserted into the centre comes out
clean.

Turn out and leave to cool on a
wire rack.

Once cold, slice through the bowl cake
horizontally.

Spread buttercream on top of the round
cake (from the cake tin) and place the
larger half of the bowl cake on top.

Smother the cut side of this part of the
cake with more buttercream and place
the smallest part of the bowl cake on
top.

Using a spoon, scoop a crater-shaped
dip (about 3cm deep), out of the top of
the cake.

16.

17.

18.

19.

20.

21

22.

You should now have a volcano-shaped
sponge cake, ready for decoration.

Break the chocolate into small pieces
and place in a heatproof measuring jug.
Melt the chocolate in a microwave on a
low setting.

Pour the chocolate over the cake until it
is all covered with chocolate.

Before the chocolate sets completely,
decorate with chocolate sweets - this
should start to look like rocks on and
around the volcano.

Once the chocolate has completely set,
pour the sherbet into the dip on the top
of the cake.

When you are ready to wow your
friends, gather everyone around the
cake to watch as you pour lemon juice
into the crater.

The acid of the lemon reacts with the
sherbet and will create some bubbling,
foamy lava.




