
Year 4 English  

Week 5 Lessons 1 - 5 

We hope that you are all well and continuing to be happy and healthy. Please 

continue to listen to Mrs Modha reading a chapter from Varjak Paw each day 

which you will be able to see on youtube at this link: 

https://www.youtube.com/channel/UC9zzWTBpKA4Y7YNA8EoyijA/  

 

Continue going through one lesson each day and try your best. 

 

Miss Beck Mrs Modha 

https://www.youtube.com/channel/UC9zzWTBpKA4Y7YNA8EoyijA/


Week 5 Lesson 1 

Imperative Verbs 

What is a verb? Can you come up with some examples and tell another per-

son. 

Imperative verbs are sometimes known as bossy verbs. They are verbs that 

tell you what to do. They are often seen at the beginning of sentences and 

create a command. Here are some examples: 

 

Can you spot the imperative word in the sentences below? Circle it when you find it. 

Go outside to play. 

Spot the difference between these two pictures. 

Ask your mum what she thinks. 

Kick the ball into the goal. 

Surprise your friend to cheer them up. 

 

How many different imperative verbs can you use to complete the sentence below? 

Make a list of sentences using the different imperative verbs. 

_________________ up and walk away. 



Wheel of Imperatives 

Week 5 Lesson 1 

Spin the wheel and land on an imperative verb. 

 

Write a command which contains the verb you have landed on. 

 

How many different ways can you use that imperative verb? 



Week 5 Lesson 2 

Making Pancakes 



Week 5 Lesson 2 

Answer the following questions in full sentences. 

1. Explain the meaning of the following words. 

 A. Sift 

 B. Skilful 

 C. Ingredients 

 D. Fasting 

2. What do you think is meant by the phrase ’work the flour into the milk’? 

3. What should the batter look like before it is ready for cooking? 

4. What des the recipe say you must make sure of before pouring the batter into the frying

-pan? 

5. Explain how you like to eat your pancakes. What does the recipe suggest? 

6. In your own words, write out a description of how to make a pancake. 

7. What can very skilful cooks do? 

8. What is a ‘pinch’ of salt? 



Week 5 Lesson 3 
Evaluation of a recipe 

 

Read through the recipes on the following pages. Use the evaluation 
sheet below after you read through each one. Put a tick in the box if 

the instructions have the feature. Put a cross in the box if the instruc-

 Miss Beck’s 

Mars Bar 

Cake 

Mrs White’s 

Mars Bar Cake 

Mrs Modha’s 

Brownie Blast 

They tell you what you are going to 

make. 

   

There is a list of what you need.    

The equipment list tells you how 

much of each item you need. 

   

The instructions are split up into 

small steps. 

   

Each step is given a number.    

The words are easy to understand.    

Do you think these instructions are 

good? 

   

Would you be able to make the item    

Make a list of the features you notice and think should be included in all recipes. 



Week 5 Lesson 3 

Miss Beck’s Mars Bar Cake  
  

Get some mars bars and some butter and some rice krispies.  Put 

the mars bars in the big pan.  Cut up the mars bars before you put 

them in the big pan.  Weigh out the butter, put in pan with mars 

bars. Turn on the heat.  Wait till it’s all goooey. Add the Rice krispies 

and stir like the wind.   Put into a tray and put in the fridge. Don’t 

forget to grease the tray before you add the mixture otherwise it 

sticks really hard and you can’t get it out. Delicious ! 



Week 5 Lesson 3 

How to make Mrs White’s delicious crunchy mars bar cakes  
  
Ingredients:  
 
2 medium sized mars bar  
50g Rice Krispies  
25g Butter  
  
You will need :  
 
A large pan  
A tray or dish   
Knife and board  
Mixing spoon  
Scale  
Bowl  
 
Method: 
 
1. Grease your dish or tray to stop your yummy mars bar cakes from sticking to the 

sides (later).  

2. Using your knife carefully cut the mar bar into small pieces and place them in a 

big pan.  

3. Weigh out your butter.  

4. Using your knife carefully cut the butter into small pieces and add them to the 

big pan.    

5. Turn the heat onto about medium.    

6. Gently stir the mixture until the butter and mars bars melt.  

7. Your mixture may go a bit lumpy, but just keep stiring until the mixture is 

smooth.    

8. When the mixture is smooth, turn off the heat.  

9. Remove the pan from the cooker.  

10. Add the rice krispies to the big pan.  

11. Stir in the rice krispies until they are all coated in mars bar mix.  

12. Put the mixture into the greased dish.  

13. Put into the fridge and leave until set.  

14. Cut into squares or rectangles and enjoy your delicious cooking.    



Week 5 Lesson 3 

Mrs Modha’s Brownie Blast 

Ingredients and Tools: 

One Brownie, vanilla ice cream, chocolate syrup, chopped walnuts, chocolate chips, 

whipped cream, cherries, ice cream scoop, bowl, spoon, microwave. 

Steps: 

1. Microwave the brownie for 20 seconds. Break warm brownie into pieces and put 

in a bowl. 

2. Scoop ice cream over the brownie. 

3. Pour chocolate syrup, chocolate chips and walnuts over the ice cream. Top with 

whipped cream and a cherry. 

4. Put the leftover ice cream back in the freezer so it doesn’t melt. 

The result: 

A yummy brownie ice cream sundae! 



Week 5 Lesson 4 Write a recipe 

Mrs Modha and Miss Beck are starving! Can you 

write a recipe for them to try for dinner? Use the 

template below to help you. 



Week 5 Lesson 4 

If you can, make your recipe and try it!  

Then write an evaluation for your recipe below. 

Include: 

What went well? 

What could have been done better? 

Would you change anything in the instructions of your recipe 

to make it even better? 

Who would you recommend your recipe to? 

 
 



Week 5 Lesson 5 

Mrs Modha’s computer has muddled up the instructions for 

making Fairy Cakes. Can you write these instructions out and 

put them in the correct order. Thank you for your help. 

Sprinkle sugar flowers on top. 

Pre-heat oven to 180 C/350 F/ Gas mark 4 

Mix the icing sugar with 3 teaspoons of water. 

Spoon into paper cases and bake in centre of oven for 12-15 minutes. 

Spoon icing over the cold buns. 

Place the paper cases in bun tray. 

A recipe for Fairy Cakes 

Allow to set before serving. 

Add 1 more tablespoon of water and beat for another minute. 

Beat for 1 minute with a whisk. 

You will need: 
Sponge mix 

1 medium egg 

Water 

Baking cases 

Mixing bowl 
Whisk 

Bun tray 

Icing Sugar 

Sugar flowers 

Tablespoon 

Teaspoon 

How to make the fairy cakes 

How to make the decoration 

Take buns out of oven and allow to cool. 

Add 1 medium sized egg and 1 tablespoon of water to the sponge mix. 

When you have finished writing the instructions in the correct order. 

Write a speech using time adverbials (you can find examples of these on the next 

page) to explain how you would make fairy cakes. 

Read your speech to another member of your family. 




