Home Economics
Making & Baking
Practical skills are

developed using a variety

of baking methods,
including rubbing in,
creaming and melting.
Pupils will also learn
about the oven and how
to operate it safely to
produce a high standard
of baked products.

Maths

Counting in multiples.
Identifying fractions.
Sequencing of place value.
Identifying and working
with odd and even
numbers. Finding data and
learning about tables. Focus
on symmetry, 2D & 3D
shapes and their properties.
Volume, Perimeter and
reading Time

English
Learning specific media techniques and relevance
Presentational devices to address selected audiences.
Designing leaflets and posters with emphasis on media
techniques. Project work: Research topic on a specific
product, gathering information and identifying the target
market relating to the product. Speaking and Listening.

Point of sale development.

Year 4

Geography

Village Settlers

History

Ancient Greece

Science
States of Matter
Solids, Liquids & Gases
Temperature & Changing
State
Using Thermometers
Evaporation, Boiling &
Condensation

The Water Cycle

Sparta and Athens

Curriculum Overview Interpreting Maps
Lent Term
French Music

Classroom instructions, conversation and
timetables & subjects.
Talking about the extended family.
Exploring an advanced range of food
vocabulary including meal times

Greek Houses, Politics and
Architecture

The Greek Alphabet

Physical Education
Outdoor & Adventure Activities
Children explore how to read and
follow maps and trails.

Trust & Communication Activities
Solving physical challenges.
Practice for Inter-House Sport’s Event
Swimming: Coordinated breathing

Learning to play the recorder
Preparation for musical performances
and assemblies.

Singing and learning new songs
Reading and writing music, using
manuscript books




