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“If you can’t explain it simply, you don’t understand it well enough”. Albert Einstein 

Expressive Arts 

How does music make you feel? 

 

Watch the following clip 

https://www.bbc.co.uk/bitesize/topics/zcbkcj6/a

rticles/zc7m7p3 

Extra Challenge 

Compose your own Summer Song – will it be 

happy or 

melancholy, sassy or 

spiritual!? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cooking!  

 

Rainbow Fruit Pizza! 

https://www.bbc.co.uk/bitesize/topics/zcbkcj6/articles/zc7m7p3
https://www.bbc.co.uk/bitesize/topics/zcbkcj6/articles/zc7m7p3
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Science 

 

 

 

Different types of birds lay 

their eggs in different places. 

Some build tiny nests in bushes, some build 

enormous nests in tall trees. Some lay their 

eggs directly on the ground or on rocky ledges. 

Those that build nests use many different 

types of materials. Can you do better than a 

bird?  

Gather some materials that you can find in the 

garden or on a walk that you think may be 

suitable for your project. 

Questions to think of: 

How strong can you make a bird’s nest? 

Will your bird’s nest stay together in a wind? 

(Can you think of a way to test it?) 

How deep does your nest need to be to keep 

the eggs safe? 

Would your bird’s nest be comfortable? 

Geography  

Orienteering 

 

Have a go at part 3 

on the Scottish 

orienteering website. If it’s your first 

visit – try part 1! 

Can you think of a key worker who 

would need these skills? 

 

https://www.scottish-

orienteering.org/lets-get-started-

orienteering/ 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

Have a go at this delicious recipe 

For the pastry  

225g (8oz) plain flour, sifted, plus 

extra for dusting 

110g cold unsalted butter, cut into 

cubes 

75g caster sugar 

2 large eggs  

1 tbsp semi-skimmed milk 

1/2 orange, zest only 

For the topping 

100ml (3 1/2fl oz) whipping cream 

100g (3 1/2oz) mascarpone 

1 tbsp maple syrup 

1/2 orange, finely grated zest and 1 

tbsp juice 

250g (8oz) strawberries, hulled and 

quartered 

2 kiwi fruit, peeled and sliced 
 

https://www.scottish-orienteering.org/lets-get-started-orienteering/
https://www.scottish-orienteering.org/lets-get-started-orienteering/
https://www.scottish-orienteering.org/lets-get-started-orienteering/
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What happens if it rains? 

Will water collect inside or drain away? (you 

can test it with a watering can) 

I’m sure you can do better than this one! 

 

 

 

 

 

 

 

 

 

 

 

 

Discussion 

 

Thought for 

the day. 

 

 

 

What is one thing you 

want to achieve 

before you finish 

school? 

100g (3 1/2oz) blueberries 

1 x 300g tin mandarins in juice, 

drained 

100g (3 1/2oz) blackberries 

Method 

Place the flour and butter in a food 

processor and blitz until it resembles 

fine breadcrumbs. Or place into a 

bowl and rub together with your 

fingertips until it resembles fine 

breadcrumbs. Kids will love doing 

this. 

Add the sugar, one of the eggs, milk 

and orange zest, and blitz again until 

it just comes together. If you’re not 

using a food processor, add the 

sugar, one of the eggs, orange zest 

and milk and using a knife, mix 

together, trying not to overwork the 

dough, until it comes together as a 

ball. 
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* *Competition Time * *  
 

Have a go at the Scotch Beef Competition and 

win a £20 Amazon Voucher and goodies from 

Quality Meat Scotland (QMS) & Kingan Farms.  

Runner-up prizes too! 

See if you can “Make it Local”. 

 

Details 

below 

your 

learning 

grid! 

 

 

 

 

 

 

 

 

 

 

 

Tip out onto a lightly floured surface 

and roll into a disc, wrap in cling 

film and chill for 1 hour. 

Preheat the oven to gas 6, 200°C, 

fan 180°C. Roll the pastry out onto 

a lightly floured surface to the 

thickness of a pound coin and cut 

into a rainbow shape that will fit on 

your baking sheet. Place on the 

baking sheet lined with non-stick 

baking paper, prick with a fork all 

over and chill for 10 minutes, or 

until firm. Brush with the remaining 

egg, beaten, and bake for 12-15 

minutes, or until lightly golden. 

Remove from the oven and leave to 

cool for 5 minutes before 

transferring to a wire rack to cool 

completely. 

Meanwhile, prepare the topping. In a 

large bowl, whisk the cream to soft 

peaks. Fold in the mascarpone, maple 
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syrup, orange zest and juice and beat 

together until smooth. 

Spread the mixture over the pastry 

rainbow, leaving a small gap around 

the edge. Top with the quartered 

strawberries, mandarins, kiwi fruit, 

blueberries and blackberries, making 

rainbow stripes. Kids will love making 

the topping, spreading it over the 

top and decorating it. Serve 

immediately, cut into large pieces. 

 

If you have a favourite summer 

recipe, be sure to share it and send 

a photo of it! 
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                             * * *  Competition Time  * * * 
Another chance to be a Winner.  Have a go at our Scotch Beef Competition and win a £20 Amazon Voucher and goodies from Quality Meat Scotland (QMS) 
& Kingan Farms.  Runner-up prizes too! 
See if you can “Make it Local”. 
 
We are running a competition for young people to create a healthy balanced meal using Scotch Beef as the main ingredient along.  Your dish to include: 
 

1. A drawing or photo of your dish.  Your meal must include Scotch Beef (look out for the Scotch Beef logo at the butchers or on the packaging- see 
Scotch Beef Logo above) 

2. To make a healthy & balanced dish, remember to add in some other ingredients from the Healthy Eating Plate, e.g. vegetables 
3. Explain how you came up with the idea for your dish 

 
You will need:   A sheet of A4 white paper or card and coloured pens/pencils 

   Ingredients for your dish 
 
Once you have completed your entry, please scan, or take a photo, of your Dish and email to Fiona at dumgal@rhet.org.uk with a note of your Name, Age 
and School. 
Deadline for entries is Wednesday 1 July 2020.  
Entries will be divided into 3 age categories:  Up to 8 years; 9 -12 years, 13-18 years and will be judged by Jennifer Robertson, QMS Health & Education 
Manager.  
Good Luck and Have Fun! 
 

mailto:dumgal@rhet.org.uk

