Χρόνια πολλά! Χριστός Ανέστη!!
Ελπίζουμε να περάσατε όλοι καλά!
Για οτιδήποτε χρειαστείτε μπορείτε να επικοινωνείτε μαζί μας μέσω email. Tα email μας είναι: 
Μαρία Μπουγιατάκη:  butterflymar2003@yahoo.com
Κική Καββάδα : kiki_kavada@hotmail.com


Αυτή την εβδομάδα θα ασχοληθούμε με την Unit 4. 
Μπορείτε να μπείτε πάλι στα Διαδραστικά σχολικά βιβλία: 
ebooks.edu.gr → Υλικό ανά τάξη → E’ δημοτικού → διαδραστικά βιβλία εμπλουτισμένα → Αγγλικά (E΄ Δημοτικού) – Βιβλίο μαθητή (Εμπλουτισμένο html) → (πάνω δεξιά) Unit 4 (ανοίγετε την κάθε ενότητα πατώντας πάνω σε κάθε lesson) Lesson 1: Getting ready for Christmas / Lesson 2 : Costas is in New York for Christmas / Lesson 3 : A Christmas song.

Αυτά είναι τα links που θα σας πάνε κατευθείαν στις αντίστοιχες σελίδες (με control + κλικ πάνω στον σύνδεσμο).
http://ebooks.edu.gr/modules/ebook/show.php/DSDIM-E103/440/2920,11558/
http://ebooks.edu.gr/modules/ebook/show.php/DSDIM-E103/440/2920,11559/
http://ebooks.edu.gr/modules/ebook/show.php/DSDIM-E103/440/2920,11560/

Στην αρχή κάθε σελίδας και ανάμεσα στις δραστηριότητες του βιβλίου θα βρείτε τα παρακάτω εικονίδια.   
[image: Edugame][image: Label the picture - A classroom][image: Numbers][image: Edugame][image: Video][image: Reading]

Όταν τα πατήσετε θα βρείτε ασκήσεις και παιχνίδια για όσα έχουμε μάθει. Αν κάποια δεν ανοίγουν μπορεί να μην υποστηρίζονται από τις εφαρμογές του υπολογιστή σας. Σε αυτή την περίπτωση πηγαίνετε στο επόμενο εικονίδιο.   Έτσι θα κάνετε μια διασκεδαστική επανάληψη. 

Και μερικές ασκήσεις για εξάσκηση.

1. Complete. Use Present Simple or Present Continuous.

Sam usually 1 ......................................... (study) English on Saturday mornings, but today he 2 ......................................... (take) a special hip hop lesson. It’s great fun! He usually 3 ......................................... (have) lunch at school every day, but today he 4.................................... (eat) a sandwich at the sports centre. He sometimes 5 .......................... (walk) to the sports centre, but today he 6 ....................................... (go) by bus. He 7 ......................................... (not play) with his little sister every day, but today they 8 ......................................... (enjoy) the dancing lesson together!studies



1. Circle the correct time expression.
1. Jane is writing an email at the moment / at night / sometimes.
1. We go to the beach right now / always / once a week.
1. Look! The cat is jumping on the roof now / every day / usually.
1. The students are learning French never / this year / often.
1. I right now / today / usually do my homework in the afternoon.
1. Our family doesn’t go shopping on Sundays / this month / now.

1. Complete. Use the Present Simple or Present Continuous form of the verbs below.
make  visit  not play  practise  not drive  have  never wear  understand
1……Is……..Dad .......making.... supper for the family right now?
2 I .............................................. singing lessons on Thursdays.
3 Sam .............................................. a car. He rides a bike.
4 We .............................................. for the school show this week.
5 My mum .............................................. dresses.
6 The children ............................................ outside because it’s raining.
7 I .............................................. my grandparents today.
8 Kate can help you. She .............................................. the homework.


1. Complete the questions. Use is, are, do or does. Then answer. Use the words given.
1	......................Kim watching television now?  (no / read / book)Is 

No, she isn’t. She is reading a book. 

2	............................. Bill and Jane play tennis every week?  (no / play / basketball)

3	.............................. the children riding their bikes to school today?  (no / walk / school)

4	............................ Jane teach French at university?  (no / teach / English)

5	.............................. your dad work in a school?  (no / work / sports centre)

6	.............................. Sam eating dinner?  (no / cook / dinner)

1. Click and read about Easter customs and traditions in the UK
https://www.englisch-hilfen.de/en/texte/easter.htm

1. Hot cross buns, hot cross buns,
one a penny, two a penny,
Hot cross buns.
If you have no daughters,
give them to your sons, One a penny, two a penny,                              
Hot cross buns. 
[image: Hot Cross Buns]
1 C milk
2 T yeast
1/2 C sugar
2 tsp. salt
1/3 C butter, melted and cooled
1 tsp. cinnamon
1/2 tsp. nutmeg
4 eggs
5 C flour
1 1/3 C currants or raisins
1 egg white
Glaze:
1 1/3 C confectioner's sugar
1 1/2 tsp. finely chopped lemon zest
1/2 tsp. lemon extract
1- 2 T milk
C: cup   T: tablespoon  tsp: teaspoon
Recipe:
1. In a small saucepan, heat milk to very warm, but not hot (45°C if using a candy thermometer). Fit an electric mixer with a dough hook. Pour warm milk in the bowl of mixer and sprinkle yeast over. Mix to dissolve and let sit for 5 minutes.
1. With mixer running at low speed, add sugar, salt, butter, cinnamon, nutmeg and eggs. Gradually add flour, dough will be wet and sticky, and continue kneading with dough hook until smooth, about 5 minutes. Detach bowl, cover with plastic wrap and let the dough ›rest‹ for 30-45 minutes.
1. Return bowl to mixer and knead until smooth and elastic, for about 3 more minutes. Add currants or raisins and knead until well mixed. At this point, dough will still be fairly wet and sticky. Shape dough in a ball, place in a buttered dish, cover with plastic wrap and let rise overnight in the refrigerator (see note at right if you're in a hurry). Excess moisture will be absorbed by the morning.
1. Let dough sit at room temperature for about a half-hour. Line a large baking pan (or pans) with parchment paper (you could also lightly grease a baking pan, but parchment works better). Divide dough into 24 equal pieces (in half, half again, etc., etc.). Shape each portion into a ball and place on baking sheet, about 1/2 inch apart. Cover with a clean kitchen towel and let rise in a warm, draft-free place until doubled in size, about 1 1/2 hours.
1. In the meantime, pre-heat oven to 200° C.
1. When buns have risen, take a sharp or serrated knife and carefully slash buns with a cross. Brush them with egg white and place in oven. Bake for 10 minutes, then reduce heat to 175° C, then bake until golden brown, about 15 minutes more. Transfer to a wire rack. Whisk together glaze ingredients, and spoon over buns in a cross pattern. Serve warm, if possible (Hot Cross Buns).
Text, recipe and picture of Hot Cross Buns by Fabulousfoods
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