French home learning Monday 15" June 2020 Y5 and Y6
(Some children wanted just a little French for the half-term holiday so
they will have seen some of the activities below already.)

As you can see from the picture above, this week is all about relaxing!
Afterall, it is so hot outsidel

Click on the link below for some Froga with my friend Madame Cantin.

https://youtu.be/2wcF MoCfeM

Instead of watching High Five this week, I would like to introduce
you to Monsieur Innes. He loves French! Just to refresh your
memory about ‘Les couleurs' and how fo pronounce them
correctly, click on the link below. Watch out for the new colour
that he introduces to you.....

https://youtu.be/LleqCDOoaZM

Do you remember the new colour? Indigo pronounced an-dee-go
Don't forget that en frangais, 'in' sounds more like ‘an'


https://youtu.be/2wcF_MoCfeM
https://youtu.be/LleqCDOoaZM
http://thegreenstudy.com/2012/02/02/yoga-for-the-discursive-mind/
https://creativecommons.org/licenses/by-nc-nd/3.0/

Complete the grid. I have done the first one for you

lbleu |=neuf |4.rose 7.jaune 10.marron
2.blanc | = 5.violet 8.indigo 11.vert
3.rouge | = 6.gris 9.noir 12.orange

French Challenge Card 2

How many circles are there of
each colour? Count them and
give your answers in French.
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So many of you have enjoyed the French recipes that I thought you would
like this one, although it is a little naughty! It's called, "Chocoloate spoons.”
They are delicious with some ice-cream!

I am sure you will be able to follow the recipe by looking at the pictures, but
don't forget your bilingual dictionary if you have one - or click on the link to
the online one.

https://www.collinsdictionary.com/dictionary/english-french



https://www.collinsdictionary.com/dictionary/english-french

Les culléres chocolats |

Faites fondre les chocolats au bain-marie et remuez réguiérement. pour les rendre
lsses et homogénes

100 g de \q 100 g de

chocolat chocolat. noir

100 g de
chocolat av lait

Disposez les culléres en bois dans une assette et surélevez-les égérement. afin que la
partie creuse sot 3 plat. Déposez une amande, un bonbon, du biscut émietté ou un
frut sec dans chaque culere et nappez de chocolat

Laissez le chocolat refroidr pendant. 10 mn Pus, ajoutez les garnitures de votre
choix : vermiceles, amandes, pistache, spécuioos.. Et hop, au frigo avant de servir |

*As always, be sure to work with an adult

when preparing something hot!*



The next activity really is a challenge! You will definitely need
your bilingual dictionary.I have done the first one for you.
Bonne chancel!

French Challenge Card 7

Which French colour words would *
replace these unusual
colours? *
1. chocolat MOA oI
2. ambre range
3. charbon bleu
4. aubergine
5. citron
6. saphir ' vert
7. saumon :
8. émeraude QL
9. café blanc
10. safran
11. ardoise Sl 5
12. ébene violet
13. rubis ;
14. écarlate maran
15. pistache orange
16. aigue-marine = =
Is it in the gris

dictionary?

Isita

cognate?
o O
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