Year R - Curriculum - Summer 2 – Week 5
You can choose the order of the learning or do it in the order given.
Activity 1

Activity 2

Activity 3

Activity 4

Activity 5

Understanding of the
World – RE

Understanding of the
World – Science

Personal Social
Emotional Development

Expressive Arts and
Design - Art

Understanding of the
World – Geography

We have been looking at
God’s Wonderful World.
God’s Wonderful World was
created for everybody to
share. We share our world
with people, animals and
plants.

Today we are going to make
our own veggie pizza face.

Our topic with
Jigsaw Jenie this
half term is
“Changing Me”.

Giuseppe Arcimboldo is
famous for making portraits
of people using fruit and
vegetables (see example
below).

Last week we looked at
Today we are going to make
things we are looking forward our own portraits using the
to doing when we are older.
same technique. You could
See below for the pizza
Today we are going to look at try to make the face of
recipe.
what job we would like to do someone you know or just
What can we do to look after
when we are a grown up.
use fruit and vegetables to
our wonderful world?
create any face.
Pizza bases can be bought in
supermarkets or you could Would you like to…
use a tortilla wrap, pitta
Make a poster to show people
You could cut out pictures of
 Be a teacher?
bread or a roll for the base.
how to look after the world.
fruit and vegetables from
 Work in a shop?
magazines to use or draw
You could focus on:
 Work for the NHS?
your own.
 Putting rubbish in the bin
 Be a hairdresser?
 Turning the taps off
 Be a pilot?
 Looking after animals


Be an astronaut?



A singer?



A racing car driver?

See below for: Picture of people sharing God’s Wonderful World (RE), Pizza recipe (UW), Giuseppe Arcimboldo portrait (EAD)

Can you find out about a
vegetable that only grows in
other countries?
You could look in books, on
the internet or talk to a
grown-up to find out.
Write down a fact about this
vegetable.

Take 5
This week you are challenged to think
about the initial sound of words…
1.

Identify 5 things that start with “a”

2.

Identify 5 things that start with “m”

3.

Identify 5 things that start with “p”

4.

Identify 5 things that start with “t”

5.

Identify 5 things that start with “d”

Understanding of the World – RE

Understanding of the World - Science
Ingredients for base

Ingredients for tomato sauce

Ingredients for toppings

 150g wholemeal spelt flour
 350g strong white flour
 1 ½ teaspoon dried fast
action yeast
 ½ teaspoon salt
 1 tablespoon olive oil
 400ml warm water

 1 can chopped tomatoes
 1 small garlic clove
 Pinch of dried thyme

 160g grated cheddar and
mozzarella cheese
 Toppings of your choice

Equipment for base

Equipment for tomato sauce

Equipment for pizza

 Large bowl
 Jug

 Food processor or hand blender

 Spoon
 Knife

 Wooden spoon
 Tea towel
 Rolling pin

 Oven 240C/fan 220C/gas 8
 Baking sheets or pizza trays

Method
1. To make the dough, put both flours into a large bowl, then stir in the yeast and salt. Make a well,
pour in 400ml warm water and the olive oil and mix with a wooden spoon until you have a soft,
fairly wet dough. Bring together with a light knead in the bowl then turn onto a lightly floured
surface and knead for 5 mins until smooth. Cover with a tea towel and set aside. Leave the dough
to rise if you have time but it’s not essential for a thin crust.
2. To make the sauce, blitz the tomatoes, garlic and thyme and a little seasoning, either in a food
processor or using a hand blender.
3. Heat oven to 240C/fan 220C/gas 8. Get the toppings ready in bowls so that your children can
decorate their own.
4. If the dough has had time to rise, give it a little knead in the bowl, then split into four balls. On
a floured surface, roll out two of the balls into wide circles using a rolling pin. The dough needs
to be very thin as it will rise in the oven. Lift these onto two floured baking sheets or pizza
trays.
5. Smooth sauce over bases with a spoon. Scatter with cheese, then start making the faces.
Examples for toppings: Courgette rounds make great eyes or cheeks, halved courgette rounds
can be used for ears and spiralised courgette for hair. Strips of pepper are good for eyebrows
and mouths while olives and halved cherry tomatoes make great eyes or earrings. Sweetcorn can
be used for teeth or freckles. Let their imagination go wild!

Expressive Arts and Design – Art
Giuseppe Arcimboldo made portraits using fruit and vegetables here is an example:

