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Daily Work: 

Learn 4 words from spelling list and complete written activities. If you have completed your book use the answer booklet to revise by checking 

your own work. 

Irish Spellings: 2 per night: Say and spell the following words found on P132 Seo Leat 3. 

 Ag Sugradh, Ag léamh, Ag Scríobh, Ag Caint, Ag Obair, Ag Crónán. 

Handwriting in Write On workbook 10 mins. 

Tables revision worksheet. 

Mental Maths: 1 unit per week plus Friday test. As many of you are finished please use the answer booklet I have sent to revise by checking your 

own work. 

Read for pleasure for 15-20minutes and log. 

Monday Tuesday Wednesday Thursday Friday 

English: Reading Zone “Tamlin’s 

Rescue” p76/7. Do Activity A 

p78. 

English: Reading Zone 

“Tamlin’s Rescue” p76/7. Do 

Activity B p78. 

 English: Reading Zone 

“Tamlin’s Rescue” p76/7. Do 

Activity C p78. 

English: Reading Zone 

“Tamlin’s Rescue” p76/7. 

Do Activity D p79. 

Spelling test 

English: Reading 

Zone “Tamlin’s 

Rescue” p76/7. Do 

Activity E p79. 

 

Irish: Say and spell: P132 Seo 

Leat 3. Ag Sugradh, Ag léamh,  

 

C p 108, Start each sentence with 

the verb Cheannaigh Mamó  and 

the food name in Irish.(Granny 

bought) 

Irish: Say and spell: P132 

Seo Leat 3.  Ag Scríobh, Ag 

Caint. 

Irish: Say and spell: P132 

Seo Leat 3. Ag Obair, Ag 

Crónán. 

 

Irish: Revise all 6 

spellings  
 

Spelling test 
 

Maths:  

Operation Maths p128 Q7 and Q1 

Why not try a recipe to practice 

weighing? Suggestions below. 

Maths:  

Operation Maths 3 p128 Q2, 

and p 129 Work It Out 

Maths:  

Operation Maths 3 p 129 

Q3 and Q4 a-d 

Maths:  

Operation Maths 3 p 129 

Q4 e-i and Work It Out 

Mental Maths: 

Friday and test 

Operation Maths 3 

p130 Work It Out 

 

SPHE:  Art: “Back Yard Biodiversity” 

nature collage. See images 

Geography/Science: 

“Britain” p54-55 Small 

History:  Music: 
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Make someone smile with a note 

of appreciation. Choose a hint 

below to help you start. 

I really like your personality 

because . . .                                  

I know I can count on you when . . 

I really appreciate when you . . . 

below for inspiration. Send 

me a photo of yours! 

 

 

World Geography and 

Science.  

Activities 1-5 p55 
 
 

Christopher Columbus p76-79 

“Small World History 3” 
QA 1-5 p79 

Learn about 

traditional Irish 

instruments. 

Trad Irish 

Instruments 

Hi Girls,  

I love hearing from you and seeing samples of your work. As always you do not have to complete every activity, do what is comfortable for your 

family. Please don’t feel under pressure to send work each day. You can send Maths, English Novel Work and any other item you are proud of, at 

least once a week. You are all working to a very standard and I am so impressed with your work. Thank you to all the dedicated parents who are 

doing an amazing job helping you. Let me know how I can support you.  Keep in touch. Stay safe and happy! Ms Callinan  

 

https://drive.google.com/open?id=1gRxhScFbeW-VbIo5XAP4LvGVF-Y7NKP3
https://drive.google.com/open?id=1gRxhScFbeW-VbIo5XAP4LvGVF-Y7NKP3


 

3RD CLASS MS CALLINAN WEEK BEGINNING 11 MAY 2020 

  



 

3RD CLASS MS CALLINAN WEEK BEGINNING 11 MAY 2020 

   



 

3RD CLASS MS CALLINAN WEEK BEGINNING 11 MAY 2020 

  

 

 

 

 



 

3RD CLASS MS CALLINAN WEEK BEGINNING 11 MAY 2020 

Breakfast smoothie 
PREP: 5 MINS 
EASY 
SERVES 1 

Make the most of the berry season with a glass of fruity goodness 

Ingredients 

1. 1 small ripe banana 
2. about 140g blackberries, blueberries, raspberries or strawberries (or use a mix), plus extra to serve 

3. apple juice or mineral water, optional                                                                                                                                                                                                    

4. runny honey 

 

Method 

1. Slice the banana into your blender or food processor and add the berries of your choice.  

2. Whizz until smooth. 

3.  With the blades whirring, pour in juice or water to make the consistency you like.  

4. Toss a few extra fruits on top, drizzle with honey and serve. 

 

https://www.bbcgoodfood.com/glossary/banana
https://www.bbcgoodfood.com/glossary/banana
https://www.bbcgoodfood.com/glossary/strawberry
https://www.bbcgoodfood.com/glossary/strawberry
https://www.bbcgoodfood.com/glossary/honey
https://www.bbcgoodfood.com/glossary/honey
https://www.bbcgoodfood.com/review/best-bullet-blenders
https://www.bbcgoodfood.com/content/test-five-best-food-processors
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Ingredients 

 175 g softened butter 

 175 g light brown sugar 

 ½ teaspoon vanilla extract 

 3 eggs 

 350 g plain flour 

 pinch salt 

 1 tsp baking powder 

 110 g mixed chocolate chips 

 110 g mixed nuts (pistachio, walnuts, shelled hazelnuts, pine nuts etc) 
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1. Method                                                                                                                   
Cream the butter and sugar with the vanilla extract for 4-5 minutes in a large mixing bowl until light and fluffy. 

2. Add in the eggs and beat for a few minutes. 

3. Sieve the flour with the baking powder and the salt. 

4. In a separate bowl add the mixed nuts and the chocolate chips. 

5. Add the sifted flour mixture to the butter and egg mixture and beat slowly until the mixture comes together. 

6. Add in the chocolate chips and mixed nuts and beat until combined. 

7. Break some of the dough into small balls and place on a lined baking tray. 

8. Bake for 12-15 minutes in a preheated oven 180°C (350°F/Gas Mark 4). 

9. Allow to cool down and serve or 

10. Pack up all the cookies and post them to your teacher!!!!!!! 

 


