Year Six
Half Term Pack
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Hello year 6!

In this pack, you will find a variety of activities that you can
do at home over the half term.

This week is the Ark Blacklands
Baking Challenge! The year six
baking challenge is to make a
pinata cake. Check out Miss
Tooze’s attempt! A pinata cake (or
a surprise cake) is a sponge cake
which is filled with sweets or
chocolate for a burst of colour when the cake is cut into.
Miss Tooze made her cake in the shape
of a heart, but you can make your cake
any shape you would like! You will find a
recipe for a pinata cake included in
this pack. As always, we would love to
see your work, so send in a photo of
your cakes, or of any other baking that
you do.

Mrs Shaw, Miss Tooze and Mr Regnier
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A Message from Mrs Shaw

Dear Year 6,
Sadly, I am leaving Ark Blacklands at the end of Term 5. I
have decided to move to the Cotswolds – a beautiful part of
England for the next stage of my life. Almost unbelievably,
because it doesn’t feel that long, I have taught at the
school for 17 years – a lot of years and it has been a
fantastic experience in every single way. I am lucky to have
taught so many wonderful children over the years.
I am very sorry, because of the closure of school, that I
have not had the chance to say goodbye to all of you and to
enjoy some of the usual end of year 6 celebrations. This is a
very unusual year, under very difficult circumstances and it
is tough for all of you, I know. However, you will all go on to
secondary school soon and have a fresh start with lots of
exciting times ahead.
I wish you all the very best of luck. Work to the best of
your ability and follow your dreams. You can be whatever
you want to be with hard work and resilience. Stay safe and
take care, Year 6.
Mrs Shaw
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Pinata Cake Recipe

There are lots of different pinata cake recipes, so feel free to
adapt this recipe or use a completely different one! Enjoy!

Ingredients
For the sponge
•
•
•
•
•
•

500g/1lb 2oz caster sugar
500g/1lb 2oz baking spread, plus extra for greasing
9 free-range eggs, beaten
500g/1lb 2oz self-raising flour
2 tsp baking powder
For the buttercream

•

280g/10oz unsalted butter, softened

•
•
•

550g/1lb 4oz icing sugar, sifted
1–2 tbsp full-fat milk
red gel or paste food colouring

For the filling
•

200g/7oz raspberry jam

•

400g/14oz mixed jelly beans (or sweets of your choice)

To decorate
•
•

4 tbsp pink cake sprinkles, such as stars or strands
2 tbsp white chocolate shapes, such as stars or hearts
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Method
1) Preheat the oven to 180C/160C Fan/Gas 4. Grease and line the bases of four
20cm/8in cake tins with baking paper.
2) In a freestanding mixer or a large bowl, cream the sugar and baking spread
together until pale and fluffy, using a paddle attachment or electric hand whisk.
Gradually add the eggs to the sugar mixture, combining well after each addition.
Sift in the flour and baking powder and continue to mix until well combined.

3) Divide the cake mixture equally between the prepared cake tins and bake for
30–35 minutes, until well risen, golden brown and springy to the touch. Remove
from the oven and leave to cool for a few minutes before turning out onto
cooling racks and leaving to cool completely.
4) For the buttercream, beat the butter for 5 minutes (either using an electric
hand whisk or a freestanding mixer fitted with a paddle attachment). Add the
icing sugar in batches, mixing well between each addition. Once combined, add a
tablespoon of milk and combine until smooth, adding a little more milk if the
buttercream is too stiff. Transfer a quarter of the buttercream to a separate
bowl and add a drop of the red food colouring to it. Mix until an even colour,
adding more red colouring if a darker colour is required. Leave the other larger
bowl of buttercream white.

5) When the cakes are completely cool, use a large serrated knife to remove any
domed tops from the cakes. Ideally the cakes should be completely flat on top.
Using a 8–9cm/3¼–3½in round pastry cutter, cut out the centre from three of
the cakes (alternatively use a bowl or glass as a guide). The holes need to be in
the same place on each cake to create the cavity which will be filled with
sweets.
6) To arrange the cakes, set aside the uncut cake. Place one cake (with a hole in it)
on a cake board, stand, or flat serving plate. Top with a layer of white
buttercream and jam. Continue stacking the cakes in the same way, until you
have three layers of cake on top of each other (each sandwiched with
buttercream and jam) and a cavity in the centre. Fill the cavity with jelly beans
and place the final layer of cake on top. Ensure the sides are straight and the
top is flat.
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7) Crumb coat the cake by spreading a thin layer of the white buttercream all over
the sides and top of the cake, using a large palette knife. The whole cake should
be covered in a thin, even layer, but it doesn't need to be perfect at this stage.
Chill the cake for 15–20 minutes. This will help to seal in the crumbs and make
the top coat of icing easier to apply.
8) When ready, decorate the cake by spreading the rest of the white buttercream
all over the cake in a smooth even layer, using a cake smoother or a large pallet
knife to get it really smooth (don't worry too much about the top as it will be
covered with swirls of pink buttercream later). Arrange the sprinkles around the
bottom of the sides of the cake, to come about half way up the sides. Chill for
about 30 minutes to set the buttercream.

9) Place the pink buttercream into a large piping bag fitted with a large star
nozzle. Pipe swirls of pink buttercream all over the top of the cake. Top each
swirl with a chocolate shape. Decorate the top of the cake with more sprinkles.
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