Theme of the week
Being Grateful
In this topic we will explore:
 What being grateful means.
 Who and what you might be grateful for.
 Ways to remember the things you are grateful for.
 Ways to show someone you are grateful to them.
Being Grateful – Do you know what it means?
Who makes you laugh when
you are sad?

Who made you
dinner last night?

Without electricity there
are lots of things that
wouldn’t work for us:

Being grateful means noticing the people or things that help us or make our
lives better and remembering to thank them or to be thankful for them.
Videos to watch if you have a computer
What are you thankful for? This song has some ideas.
https://www.youtube.com/watch?v=YeSdQmO51Ps
An Attitude of Gratitude. Being grateful can help you feel good.
https://www.youtube.com/watch?v=T5Umo80x9og

Being Grateful Word Search
Complete the word search, finding the words about being grateful and the
people you might feel grateful for.
Gratitude Jars
Can you think of at least 5 to 10 things you are
grateful for? Write them on the My Gratitude
Jar worksheet.
or
Make a real Gratitude Jar – decorate a jam jar
and whenever you think of something you are
grateful for write it on a note or use a token,
store it in the jar. At the end of the week
count up how many things are in the jar? Can
you remember who helped you and what they
did? How can you thank them?
Tell someone you are grateful
Think about a person you are grateful for, and tell them you are grateful
and tell them why. Then ask them who they are grateful for. Can you ask
that person the question too?
People who help me
Match the pictures to the names of different jobs on the worksheet. You
could cut out the names and stick them onto the picture they match with.
Choose one of these jobs and find out where those workers are based in
your local area. Write them a Thank You card telling them why you are
grateful for the work they do.
Daily Gratitude Journal
Create a diary of what you have to be grateful for.
You can use the Daily Gratitude Journal attached.
Try to add something every day.
If you ever feel sad and upset (which we all do at times) you can look at
your journal and remind yourself of people or things you are thankful for.
Grateful –Thank You Chocolate Biscuits
Most people love chocolate biscuits, so follow the recipe to make some to
share with the people you are grateful for.
If they don’t like chocolate biscuits, what else could you make them?

Create a Thank You Poster
Make a poster to put on your front door or window.
Say thank you to the people who help you and your
family manage in these difficult days. It could be for
the Postman or woman, the Rubbish Collectors, the
Supermarket Deliverers, or someone else.
Make it stand out – bright colours, big writing,
strong design.
Making a Thankful Tree
What are you and the people you live with thankful for?
Make this Thankful Tree with leaves saying the
people and things you are grateful for.
The leaves are made from salt dough and you can
find a good branch while you’re on a walk in nature.
Follow the instructions on the attached sheet.
JED – Job Explorer Database.
Go to this website: https://chas.careersoft.co.uk/sign-in/
Enter access code: kk7dzu6j
It will then come up: Carwarden House School
 Tick yes that’s me
Look down to where it says licensed products.
Click underneath on the bullet point: ‘Job Explorer Database’.
Then click on ‘First Jed’.
A page with different activities will appear. Have a go at searching for jobs and quizzes.
Can you find jobs where people help us? List them.

If you have a computer – you could:
Use it to create poster (You format it with the skills you have learn in ICT lessons).
Use it to make a PowerPoint about this topic.
Use it to do some additional research
Useful websites:
You tube – the good lie – You could watch this film and think about why you should be
grateful for what you have. https://www.youtube.com/watch?v=n73RdoCaEw4

Word Search

People who help me

Postal Workers

Police Officers

Fire Fighters

Paramedics

Doctors

Bus Drivers

Vets

Nurses

Waste Collectors

Shop Worker

Thank you Chocolate Biscuits
RECIPE
PREP. TIME

15 mins

MAKES

12 biscuits

COOK TIME

15 mins

INGREDIENTS





100g (½ cup) butter – softened
50g (¼ cup) caster sugar
125g (1 cup) Self raising flour
15g (1/8 cup) cocoa powder

INSTRUCTIONS
1. Preheat your oven to 180°c / 160°C Fan / 350°F. Line a baking tray with
baking paper.
2. Measure the butter and sugar and add them to a large mixing bowl. Beat
the butter and sugar together with a wooden spoon until it's well mixed
and soft.
3. Weigh the flour and cocoa powder and add them to the mixing bowl. Keep
using your spoons to mix it in, then you can use your hands to bring it all
together in a soft ball of dough.
4. Take small pieces of dough and roll them into balls. You want them to all
be roughly the same size (about the size of a walnut).
5. Place the balls of dough on the prepared baking tray. Dip a fork in cold
water and gently press down on each biscuit ball.
6. Bake the chocolate biscuits in the oven for 12-15 minutes until they are
fully baked. They'll still be a little soft when they come out the oven but
will harden a little when they cool.
7. Remove them from your oven, allow them to cool slightly before leaving
them to cool completely on a wire rack.

Share your biscuits with the people you want to say
[Source: www.cookingwithmykids.co.uk]

Thank You to.

Salt Dough Recipe
Ingredients:
1 cup salt

2 cups of flour

¾ cup of water

Instructions
1. In a large bowl mix salt and flour together.
2. Gradually stir in water. Mix well until it forms a doughy consistency.
3. Turn the dough onto the worktop or a board and knead with your hands
until it's soft, pliable and completely non-sticky.
[As with any dough, you can adjust slight problems by adding a little more
flour if it's too sticky and a little more water if too crumbly.]
4. Roll the dough on a lightly floured surface until it's about 1-2 cm thick.
5. Use a leaf-shaped cookie cutter or a cutting tool to make leaf shapes.
6. Put the leaves onto a baking sheet/tray and use a straw to make a hole
near one end (for a ribbon to be tied to it later).
7. Put the baking tray of leaves in the oven on a low heat (about 100°C.
Leave in the oven for 2-3 hours. [If they are still doughy in the middle
then flip them over and leave for another hour.]
Making Your Thankful Tree
Once the leaves have cooled down
they are ready to write on and
decorate. Each person thinks of
things they are really thankful for
and writes a word on a leaf to
represent those things.
When you are out on a walk, look
on the ground near a tree to find a
branch with some smaller branches
on it. Tie your Thankful leaves to it
using ribbon, wool or string. Still it
into a pot to keep it upright so it is
like a tree, a Thankful Tree.

