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Hi Kingfishers, 
Welcome to your English task for the next 
5 days. The aim of this collective task is 

to create a book filled with different 
recipes that we can share with each other 

and then enjoy with our families. 
 

This booklet contains a process I would 
like you to follow leading up to writing, 

making and sharing your recipe. 
 

I also understand that it’s a bit more 
difficult to get the ingredients you need at 

the supermarket, so you can choose 
absolutely anything to create a recipe for. 
It could be something you like; it could be 
the family’s favourite dinner or even your 

most loved sandwich! 
I can’t wait to see read your recipes and 

try them out. 
Miss Hughes 

 



Monday 
Lesson 1- Imperative Verbs 

• Imperative verbs are sometimes known 
as bossy verbs. 

• They are verbs which tell you what to 
do.  

• They are often seen at the beginning 
of a sentence and create a command. 

Here are some examples- 
Eat your lunch. 
Tidy the cloakroom. 
Write today’s date. 
Walk home after school. 
 
Imperative verbs are used in recipes and 
the worksheet below will help you 
practice using them in sentences.  
 
Choose ONE of these sheets to complete. 
Either, Bronze, Silver or Gold. Think about 
the level you would usually complete in 

class. 



Bronze 



Silver 



Gold 

 
  



Tuesday  
Lesson 2- Recipe Comprehension 

Today, you will use the internet to find 
some recipes. Use the link below to find 
the recipes and answer the questions.  
https://www.bbc.co.uk/food/recipes 
 

Complete ONE of the sheets below, either 
Bronze, Silver or Gold. Think about which level 

you would usually complete in class. 
 

 
 
 



Bronze 
Use https://www.bbc.co.uk/food/recipes to find the 
following recipe and answer the questions. 
 
In the search bar type-  
‘Traditional Chicken Pie Elaine Wilson’ 
 

1. How many people does this recipe serve? 
___________ 

2. How many bay leaves does the recipe need? 
___________ 

3. How many ingredients are needed for ‘the 
sauce’? 
___________ 

4. Look at step 4. What are the two imperative 
verbs that are used?  
___________and ____________. 

5. Look at step 7, what fraction of the pastry 
should be rolled out?  
____________ 

6. Would you enjoy eating this pie? Explain 
why/why not. 

____________________________________
____________________________________
____________________________________
____________________________________
_______________________________ 

 



Silver 
Use https://www.bbc.co.uk/food/recipes to find the 
following recipe and answer the questions. 
 
In the search bar type-  
‘The Ultimate Lasagne Katie and Giancarlo Caldesi’ 
 

1. How long does the lasagne take to cook? 
_________ 

2. How much beef mince does the recipe need? 
_________ 

3. Look at step 5, what are the 4 imperative 
verbs that are used?  
_________, __________, _______, 
and_________. 

4. How long does the pasta need to ‘blanch’ for?  
__________ 

5. Look at step 7, how many imperative verbs 
can you see? List them, 
_________________________________
_________________________________
_________________________________
_________ 

6. Would you enjoy eating this pie? Explain 
why/why not. 
_________________________________
_________________________________ 

 



Gold 
Use https://www.bbc.co.uk/food/recipes to find the 
following recipe and answer the questions. 
 
In the search bar type-  
‘St. Clement’s orange and lemon drizzle cake’ 
 

1. How long does this cake take to prepare? 
_______ 

2. How many ingredients are needed for the 
orange curd?  
______ 

3. Look at step 6, list the imperative verbs. 
______________________________. 

4. What are the two adverbs used in step 2? 
________ and ________.  

5. Look at the videos at the bottom of the page- 
how do you know when a cake is cooked?  
_________________________________
___________________________._____ 

6. Explain how to separate an egg. 
_________________________________
_________________________________.
_________________________________ 

 
 
 



Wednesday 
Lesson 3- Converting prose into instructions. 

 
Yesterday, I made a sandwich and I have 

written down exactly what I did. Your task is to 
condense my waffling on into a list of steps 

that use imperative verbs. 
 

First of all, I washed my hands with a little bit 
of soap and warm water. Then I got out the 
bread, ham, cheese, mayonnaise and lettuce 
out of the tall fridge. I chopped up the green 

lettuce with a sharp knife and washed it under 
the cold tap. I left it to fully dry on a paper 
towel. I put the creamy mayonnaise on the 
bread and spread it all over. I took the fresh 
ham out of the open packet and put it on the 
white bread along with some grated cheese. 

The lettuce was dry, so I put that on too. I put 
the other piece of bread on top and thought 

about cutting off the crusts but decided not to, 
so I cut it into little triangles. I ate it all up.  

 
Here is an example of the first step- 

1. Wash hands using soap and warm water.  



Thursday & Friday- Creating and writing a 
recipe. 

 
 

It is completely up to you how you do these 
next 2 steps.  

You could cook/put together your food whilst 
making notes of the steps you took to then 

create your recipe book/page, or you could do 
it the other way around. 

Spend some time today and tomorrow cooking 
with your family/writing a fantastic recipe.  

 
On Sunday, I made my family’s favourite cake-  

White Chocolate and Raspberry Roulade. 
 

Have a look at my recipe book, photographs of 
my cake and I even recorded the process using 
the ‘time-lapse’ function on my iPhone. I can’t 
wait to see yours! I will share them all on the 
school website under ‘Kingfisher Recipes’. 
 
Have fun!  
Miss Hughes  
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The Finished Product  
 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

 
 
 
  


