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Murrayburn Primary School Home Learning 

Class Hazel  Wednesday 21st May 

Literacy Numeracy 

Spelling/Grammar 

If you have ‘Code Cracker’ at home, keep 

challenging yourself to get quicker at the ‘fluency 

tests.’  

If you have a grammar text book, keep going with 

the exercises.   

                           
Listening and Talking 

Discover your family history. Speak with your 

family members and see how far back you can go. 

Extension - Try to find out when/where they were 

born and died. 

 

Reading 

Continue with reading books and any 

worksheets that came home in pack before 

school closure.  

Remember Oxford Owls 

(https://home.oxfordowl.co.uk/) which has a 

few free e-books that you can access at your 

level 

 

 

Writing:  

Use what you have learned about your family 

history to make a family tree. 

See template provided. 

Extension - If you can write a few sentences about 

each family member. 

 

Time 

Think about your daily routine. 

https://www.youtube.com/watch?v=zHWtWOIn3RY 

What time do you wake up at and go to sleep at? 

What time do you eat your meals at? 

https://www.youtube.com/watch?v=Pht7dTlM0VA&list=TL

PQMTkwNTIwMjBr92qfd-rudA&index=2 

Tables 

Play ‘Hit the button’ at your level (either number bonds, 

times tables or division facts). Get a score. Then try to beat 

it! 

https://www.topmarks.co.uk/maths-games/hit-the-

button 

 

Maths Text Book Work/ Worksheets 

Keep going with the text book work or worksheets that we 

sent home. Mr Foster can help you find some more if you 

run out! 

PE 

PE with Joe Wicks: This is live at 9am on YouTube 

each day but you can watch it back and join in at 

any time.  

‘Family Sports day’. 

Set yourself a few activities. Try to include the ‘egg 

and spoon race’, the ‘sack race’ (use old pillow 

cases) and the welly throwing competition. 

 

 

Baking 

Banana pancakes 

https://www.bbcgoodfood.com/recipes/easy-

banana-pancakes 

 

 

Art 

What textures can you find in nature? Find 

something smooth, soft, spongey, sticky and spiky. 

Extension - Use these textures to create your own 

work of art. 

 

Sum Dog 

Log on to Sum Dog (login details in pack)  

Mild: Complete 10 questions  

Spicy: Complete 25 questions  

Hot: Complete 50 questions 

Outdoor Learning 

Lie down and watch the clouds float by. What 

images can you see? 

Extension - What is it that makes different types of 

clouds unique from one another? 

 

Music 

Listen carefully to your favourite song. 

Experiment with the beat and try to play along using 

the musical instrument that you made last week or 

just clap along. 

https://www.youtube.com/watch?v=YJmamZWPFSc 
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Banana pancakes 

Instructions 

Sieve the flour, baking powder and a generous pinch of salt into a large bowl. In a separate mixing bowl, mash the very ripe bananas with a fork until smooth, then whisk in 

the eggs, vanilla extract and milk. Make a well in the centre of the dry ingredients, tip in the wet ingredients and swiftly whisk together to create a smooth, silky batter. 

Heat a little knob of butter in a large non-stick pan over a medium heat. Add 2-3 tbsp of the batter to the pan and cook for several minutes, or until small bubbles start 

appearing on the surface. Flip the pancake over and cook for 1-2 mins on the other side. Repeat with the remaining batter, keeping the pancakes warm in a low oven. 

 

Ingredients 

350g self-raising flour 

1 tsp baking powder  

2 very ripe bananas 

2 medium eggs 

1 tsp vanilla extract 

250ml whole milk 

Butter for frying 

 

To serve 

2 just ripe bananas, sliced 

maple syrup (optional) 

Pecan halves, toasted and roughly chopped (optional) 

 



 


