
Meerkat Topic- Week 1 – 20.04.20 
This PowerPoint consists of various activities such as 

Geography, Science, PE, DT and Art for the week.  
Time taken on each activity will vary depending on the 
subject. As a result, I will state on each slide how long 

each activity should be. 
Some activities may involve more than one task.  

All work should be done on paper or in a notebook for 
work to be kept together. 

If it is possible, please photograph or scan completed 
work as this will show me how the week went, allowing 

me to provide feedback.  
If you have any questions regarding the activities set, 

please email me: 
 meerkats@bratton.wilts.sch.uk 

Thank you,  
Mrs Stokes 

 

mailto:meerkats@bratton.wilts.sch.uk


 

Rainforests – 
Geography Lesson 1 

(1 hour) 



Where are rainforests located?  

The green areas are where rainforests are located.  
Task 1: 
1) Write down what you notice? Is there a pattern? 
2) Research where these locations are and write a list of them on paper or in a 

notepad. 



The 4 rainforest layers  



The Emergent layer  

• This is the top layer of the rainforest and only a few 
animals live in this layer.  

• This layer can be as high as 60m above the forest 
floor. 

• It is hot, wet, and windy in this layer.  

• Some of the animals that can be found in the 
emergent layer are bird-eating tarantulas, 
hummingbirds, and macaws.  

 



The Canopy layer  

• The canopy layer is located under the emergent layer.  

• The canopy is home to most of the animals and plants 
of the rainforest.  

• There is plenty of food and shelter in this layer.  

• 70 – 90% of all animal life is found in the rainforest 
canopy. 

• Red-eyed tree frogs, sloths, and toucans are some of 
the animals that live here.  

 



The Understory layer  

• The understory layer is located beneath the canopy.  

• The understory does not get much sunlight so it is dark and 
humid. 

• This is home to smaller animals, insects, and snakes.  

• Some larger animals use the understory layer for hunting.  

• Geckos, bats, and boa constrictors are some of the animals 
found here.  

 



The Forest Floor layer 

• The last layer of the rainforest is the forest 
floor layer.  

• This layer is dark, humid, and hot. Only 5% of 
the sunlight makes it to the forest floor.  

• Anteaters, jaguars, and scorpions are some of 
the animals that live in the forest floor layer.  

 



Task 2 
 Create an eye catching and colourful 
poster, labelling and explaining the 4 

layers of the rainforest. 
 

Challenge – research extra information 
to add to your poster to make it stand 
out. Top tip – use short snappy facts to 

WOW the reader.  
 

End of activity 1  



Science- Activity 1 
1 hour   



What is classification? 

Scientists believe that there could be as many as 
10 million different species on Earth! It would 
be very hard to study the lives and behaviours 

of all these living things without grouping 
them together somehow. 

Scientists sort and group living things according 
to their similarities and differences. This is 
called classification. Scientists who classify 

living things are called taxonomists. 

 



Let's look at an example of how this works. 
 

Look at the snacks on this table. How 
could we group them?  

Taxonomists would start by splitting them 
into two large groups. Can you think of 

two groups to use to split up the 
snacks? 

There are several ways you could split 
these snacks into two groups. Share 
your ideas with a family member at 

home. 

Think of what you would call these groups 
and then how your would split them 

further  into smaller groups. 



Sorting and grouping  
This is how taxonomists classify living things. They group similar things together, then 
split the groups again and again so they become smaller and smaller. Each group 
allows scientists to observe and understand their similarities and differences more 
clearly. 

 

Task 1 - Imagine that a new zoo is going to open in your local area. You have been 
asked to sort and group the animals that will live in the zoo, so that similar species 

can be housed in enclosures near one another. 

You will act as a taxonomist, so it is up to you to decide how to classify the animals and 
give reasons for your classification. 

The next two slides will show you all of the animals you have to classify. You may want 
to either: 

1) Write them in groups on paper 

or 

2) You may want to print the pictures and cut them up so you can move them around 
to make your final groups. Taking a picture of this would be a good idea to remember 

how you classified them. 







Here is an example: 

End of activity  



DT – Baking time! 

To make you week more exciting why not try 
some home baking with your family. The next 3 
slides will have some recipes for you to try 
(including: easy, medium and hard instructions). 

 

If you don’t like any of these foods, don’t have 
the ingredients for them, or simply want to try 
making something else (such as a family meal) 
then please do. I would love to see pictures of 

what you have made! 



Flapjack 
• 250g porridge oats 
• 125g butter or hard margarine 
• 125g light brown sugar 
• 2-3 tbsp golden syrup or maple syrup. 
  
• Heat oven to 200C/180C fan/gas 6. 
• Lightly grease a 20x20cm baking tin with butter and line it with non-stick baking 

paper. 
• Melt the butter, sugar and syrup in a large saucepan over a very low heat. 
• Stir in the oats and any other ingredients you have chosen. 
• Press the mixture into your tin, making sure it gets into the corners (press it with 

the back of a spoon so the mixture is flat) and mark out 12 squares. 
• Bake for around 15 minutes until golden brown. 
• Leave it to cool for at least 10 minutes before you try to take it out of the tin. 
• This recipe can be frozen – if there is any left over! 



Banana Crumb Muffins (makes 10) 
 Cakes 

• 190g plain flour 
• 1 teaspoon baking soda 
• 1 teaspoon baking powder 
• 3 bananas, mashed 
• 95 cup white sugar 
• 1 egg, lightly beaten 
• 75g butter or margarine, melted 
  
• Preheat oven to 190 C, 375 F, gas 5.  
• Put muffin papers into 10 sections of your cupcake tin. 
• In a large bowl, mix together the flour, baking soda, baking powder and salt.  
• In another bowl, beat together bananas, sugar, egg and melted butter.  
• Stir the banana mixture into the flour mixture until there is no powdery flour left.  
• Spoon batter into prepared muffin cups. 
• In a small bowl, make the topping. 
• Mix together brown sugar, flour and cinnamon. Rub in the solid butter until 

mixture looks like sand. Sprinkle topping over muffins. 
• Bake in preheated oven for 18 to 20 minutes, until a toothpick inserted into 

centre of a muffin comes out clean. 

 

Topping 
• 45g packed brown sugar 
• 2 tablespoons plain 
• 1/8 teaspoon ground cinnamon 
• 25g  butter or margarine (soft but not 

melted) 
 

• You will also need: a cupcake tin and some 
paper cases 
 
 



Brownies (Page 1 of 2) 
• 185g unsalted butter 
• 185g best dark chocolate 
• 85g plain flour 
• 40g cocoa powder 
• 50g white chocolate – or you can use bought chocolate chips 
   
• Cut 185g unsalted butter into small cubes and tip into a medium bowl. Break 185g dark chocolate into 

small pieces and drop into the bowl. 
• Fill a small saucepan about a quarter full with hot water, then sit the bowl on top so it rests on the rim of 

the pan, not touching the water. Put over a low heat until the butter and chocolate have melted, stirring 
occasionally to mix them. 

• Remove the bowl from the pan. Alternatively, cover the bowl loosely with cling film and put in the 
microwave for 2 minutes on High. Leave the melted mixture to cool to room temperature. 

• While you wait for the chocolate to cool, position a shelf in the middle of your oven and turn the oven 
on to 180C/ 160C fan/ gas 4. 

• Using a shallow 20cm square tin, cut out a square of non-stick baking parchment to line the base. Tip 
85g plain flour and 40g cocoa powder into a sieve held over a medium bowl. Tap and shake the sieve so 
they run through together and you get rid of any lumps. 

• Chop 50g white chocolate and 50g milk chocolate into chunks on a board. 
• Break 3 large eggs into a large bowl and tip in 275g golden caster sugar. With an electric mixer on 

maximum speed, whisk the eggs and sugar. They will look thick and creamy, like a milk shake. This can 
take 3-8 minutes, depending on how powerful your mixer is. You’ll know it’s ready when the mixture 
becomes really pale and about double its original volume. Another check is to turn off the mixer, lift out 
the beaters and wiggle them from side to side. If the mixture that runs off the beaters leaves a trail on 
the surface of the mixture in the bowl for a second or two, you’re there. 
 

• 50g milk chocolate 
• 3 large eggs 
• 275g caster sugar 

 



Brownies (page 2 of 2) 
• Pour the cooled chocolate mixture over the eggy mousse, then gently fold together with a rubber 

spatula. Plunge the spatula in at one side, take it underneath and bring it up the opposite side and in 
again at the middle. Continue going under and over in a figure of eight, moving the bowl round after 
each folding so you can get at it from all sides, until the two mixtures are one and the colour is a mottled 
dark brown. The idea is to marry them without knocking out the air, so be as gentle and slow as you like. 

• Hold the sieve over the bowl of eggy chocolate mixture and resift the cocoa and flour mixture, shaking 
the sieve from side to side, to cover the top evenly. 

• Gently fold in this powder using the same figure of eight action as before. The mixture will look dry and 
dusty at first, and a bit unpromising, but if you keep going very gently and patiently, it will end up looking 
gungy and fudgy. Stop just before you feel you should, as you don’t want to overdo this mixing. 

• Finally, stir in the white and milk chocolate chunks until they’re dotted throughout. 
• Pour the mixture into the prepared tin, scraping every bit out of the bowl with the spatula. Gently ease 

the mixture into the corners of the tin and paddle the spatula from side to side across the top to level it. 
• Put in the oven and set your timer for 25 mins. When the buzzer goes, open the oven, pull the shelf 

out a bit and gently shake the tin. If the brownie wobbles in the middle, it’s not quite done, so slide it 
back in and bake for another 5 minutes until the top has a shiny, papery crust and the sides are just 
beginning to come away from the tin. Take out of the oven. 

• Leave the whole thing in the tin until completely cold, then, if you’re using the brownie tin, lift up the 
protruding rim slightly and slide the uncut brownie out on its base. If you’re using a normal tin, lift out 
the brownie with the foil. Cut into quarters, then cut each quarter into four squares and finally into 
triangles. 

• They’ll keep in an airtight container for a good two weeks and in the freezer for up to a month.  

 
Recipe from BBC Food website 

 



PE – up to 1 hour 
IT IS THE MINI OLYMPICS! 

 
PE will involve multiple activities across the term where you 
will compete to earn medals! Please remember that Joe 
Wicks in providing videos each day for us to all keep fit. 
 
There are 5 tasks in each Olympic activity so you could win 
5 medals in each session. 
 
At the end of the event, you will be able to reflect on how 
many medals you have won. This will show you which skills 
you are strong at, but also allow you to reflect on which 
area you could practise and improve. 
 



Activity 1  

Warm up  

Simon says game with parents giving the 
commands. 

e.g. Simon says high knees 

… jog on the spot 

… star jumps 

… squats 

… heel flicks  



2 Metre sprint  

Set up a route that is 2 metres apart using any 
item to define the start and finish. Every sprint 
that you do counts as 1. See how many you can 
do in 30 seconds. Can you get a medal on day 
one? 

 



Ball catch  

Using a hard surface, how many throws and 
catches can you make in 1 minute with a small 
ball? If you want to make it harder try using 1 
hand to catch. Any drops should not be counted 
towards the final score.  



Ball manipulation 

Using a tennis ball, see how many times you can 
throw the ball from one hand to the other and 
back again in 30 seconds. If you don’t have a 
tennis ball you can use anything this size, even a 
scrunched up piece of paper. 

 



Around the body  

1) See how many times you can pass/rotate a 
ball around the body (waist) in 30 seconds. 

  

 

 

2) Repeat activity but stand on one leg and 
pass/rotate the ball around the lifted knee. 

 

 

 

 



Evaluation  
Which activity did you like the most? 

Which activity were you best at? 

Which activity do you think you need to practise 
more?  

Look at the table below, how many medals did 
you earn this week? 



Art  
Approx. 1 hour  



Activity 1 - Super Sketchers 
This week, you are going to use the video on the next slide 
to learn sketching using outlines, edges and shading. 

This video is on YouTube so check with an adult before 
watching it. 

Task 1) Copy the video in practising the techniques, 
including the lines, circles, shading and the cylinders at the 
end.  

Task 2) Draw something of your choice using the techniques 
you have just practised. 

Please take pictures of both task 1 and 2 as I would love to 
see your end product. 



Pencil techniques 

Here is the YouTube video on how to hold the 
pencil accurately and how to use shading, 
outlines and edging to enhance drawings. 

 

https://youtu.be/OezMavBqWXc 

 

End of activity  

https://youtu.be/OezMavBqWXc

