
 

 

 

     

 

    

 

          

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 
  

 

 

4-7 year olds 

Challenge Curriculum 
January - April 2025 

Key Focus areas 

Making and using bread Farming and crops  The Fire of London 

Materials and States of Matter  Traditional tales, instructions, and diaries  

Faiths and literary culture from around the world 

Challenge 3: What happens when Spring 

has sprung? 

Science: significance of seasons for 

farming (arable and livestock), how farm 

crops are used in human and animal foods, 

life cycle of wheat, the place of plants in 

food chain, animal life cycles on the farm.  

Geography: crops from around the world 

(map/atlas work).  

English/PSHCE: Allergies and 

intolerances, look at ‘free from’ recipes 

and consider food hygiene and safety 

around allergies.  

Let’s Rise to the Occasion! 

Challenge 2: What happened in Pudding Lane? 

History: Fire of London, significant historical 

figures from this time, primary and secondary 

sources. 

English: Reading and writing diaries  (e.g. Samuel 

Pepys, Fire Cat).  

PE: Fire, Fire! (dance unit based around fire and 

the Fire of London).  

Maths/DT: Apply our knowledge of nets to 

create paper models of Tudor houses. 

Science: Use our paper model town to 

investigate how the proximity of houses 

effected the Fire of London. Explore materials 

used for buidings.  

Science/Design Technology: Explore how 

charcoal is made, collect our own sticks to be 

made into charcoal and look at how carbon is used 

for printing and inkmaking with lampblack.  

Art: Explore Leon Kossoff’s charcoal artworks 

and create our own depictions of London 

landmarks using charcoal. 

Challenge 1: What did the Little Red Hen tell the Gingerbread Man when they found the 

Magic Porridge Pot?  

English: Traditional tales (The Gingerbread Man, The Little Red Hen and The Magic Porridge Pot). 

Retelling stories, writing about characters and adding to existing narratives. 

Fairy Tale Feasts- looking at how food fits into traditional tales and religious events and collating 

our own class recipe book from the topics covered this term.  

Geography: Traditional tales from around the world, incorporating learning about the cultures and 

areas the stories originated from.  



 

Challenge 5: What does it take to 

make a sandwich? 

DT: Bread making- choosing ingredients 

and making artisan loaves. Design/make 

packaging for a sandwich. 

Making our own butter for our 

sandwiches 

MFL: learning Spanish words for 

different foods 

English: Instructions for making a 

sandwich. Exploring persuasive language 

to help make a poster advert for our 

homemade sandwiches. 

Science: understanding different states 

of matter and how these can change. 

Investigate gas production with yeast 

and irreversible changes through baking.  

Subjects also taught discretely: PE, MFL, music, computing and maths. 

Challenge 4: Give us this day our daily 

bread. 

RE: The significance of wheat-based 

foods to different faiths. Winter and 

spring celebrations from different faiths, 

including Pancake Day/Shrove Tuesday. 

PSHE/Science: What would we do in a 

world without wheat? Exploring the 

importance of wheat, flour and grains 

across the world.   

English: Mr Wolf’s Pancakes- drawing 

similarities to Little red hen and creating 

our own ‘helping to make’ story.  

PSHCE: How is the community involved in 

getting bread on our table? E.g. Farmers, 

flour mills, bakers, packaging, 

transportation, shops. 

Maths: collect and analyse data on the 

popularity of different types of bread 

products (e.g. brioche, sour dough, 

chapatis). 

Enrichment: Visit to Greens Mill, Sneinton  


