3/4 Ironbark - Homework: Term 3, Week 8

Total spent:

Each night — tick when complete Monday Tuesday Wednesday | Thursday
o Spelling — Look, cover, say, write, check
o Maths facts — quiz yourself, out of order if you can!
o Read — pick something to read for about 20 minutes
My Recipe Rules - Part 2: Spelling - Unit 10
1. Remember last week’s chocolate cake recipe? Use the ‘Best Value’ page as 5, 86, EU
a shopping list; and decide which quantities of ingredients would be the ; g:vz
best value. Remember, you can buy extra and have some leftovers, but if 3' igao
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you don’t buy enough your cake won't taste right! 4(2. dragging
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You need to buy all the ingredients for your cake that will serve 16 people, but you 9. guilty
want to spend the least amount of money possible. Circle which amount is the best 16 ool
value and add up how much you have spent. - Wriggle
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8. guessed
250 g butter =$1.50 100 g chocolate =$2.10 10 2 cocoa = $0.30 6 ezes = £3.00 ib Zpaghett'
500 g butter = %290 200 g chocolate = $4.80 50 g cocoa =$1.25 1 egg =$0.45 - diIsgulise
Maths Facts
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1 e CASTER 7X1=7 7+7=1
{ If saaus SUGAR 7X2=14 14+7=2
JI Y — ] \ 7X3=21  21+7=3
R - [~z 7X4=28 28:7=4
250 g selfraising flour = $1.40 100 mL vanilla essence = $2.10 100 g caster sugar = $0.30 7X5=35 35+7=5
500 g self-raising flour =%$2.90 200 mL vanilla essence = $3.80 500 g caster sugar =$1.25 7X6=42 42+7=6
7X7=49 49+7=7
7 X8 =56 56 +7=8
7X9=63 63+7=9
7X10=70 70+7=10
7X11=77 77+7=11
7X12=84 84+7=12




Talk with your family and think of something you like to cook. It may be for a main dish, salad, side dish, snack,
or dessert. Make sure it fits on one A4 page, and that it is ‘publishing quality’ with colour and decoration. Write
or type your recipe including the following details:

(Recipe title)
By:
(Recipe title)
DESCRIPTION:
SERVES:
INGREDIENTS:
STEPS:

PICTURE:




