
Language Arts – Day 6 
 
Phonics – Study words with the “ch” sound. 
         1. Visit http://www.starfall.com/n/skills/ch/load.htm?f to learn about     
             this sound.  
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
          2.  Complete the “ch” worksheets. 



  





Reading  
1. Choose a fiction book from home to read.  Talk about it with a 

family   member. 
 
 
Writing  

1. Fill out the story map to tell what happened at the beginning, middle, 
and end of the story that you chose.  



Name __________________________________  Date _______________ 
 
Story Title ___________________________________________________ 
 
Author ______________________________________________________

Beginning 

Middle 

End 



Math – Day 6 
Skill – Money 
1.  Visit http://www.aplusmath.com/Worksheets/OnlineMoney.html to 
practice working with money. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2.  Complete the money worksheets. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 





 

Science – Day 6 

Meringue Science 

What You Need: 

 5 eggs 

 1-1/2  cups sugar 

 8 teaspoon cream of tartar 

 2 small bowls 

 1 large bowl 

 Hand cranked egg beater 

 Cookie sheet 

What to Do: 

1. Start by separating the eggs. Have a “work buddy” help you.  

Crack the egg open, and then pour it from hand to hand to 

separate the white from the yolk.  Meringues are ruined by the 

presence of even a small amount of yolk, so pour the egg 

whites one by one into a small bowl, and use the other small 

bowl for yolks.  After you’ve separated each egg, you can pour 

the white into the large bowl.  That way, if you make a goof, 

you can always start over with one egg at a time.  

2. Once you’ve poured all 5 egg whites into the big bowl, you’re 

ready for the really fun stuff.  Add the cream of tartar, and 

then have your child use the hand cranked egg beater to whip 

the eggs.  Note: many people use electric beaters, but we 

recommend the hand variety.  They provide excellent practice 

for little hands that are learning to coordinate their 

movements! 

3. Beat, beat, beat the egg whites until they are pure white in color, 

and stiff to the touch.  This will take some time; don’t give 

up!  Beat until the eggs can stand up by themselves if you pull 

the egg beater out, and maintain stiff peaks. 

4. Slowly add sugar and stir it in, being careful not to overbeat.  



Then take a spoon and use it to spoon the glop onto a cookie 

sheet to make small meringue cookie “kisses.”  Note: it will be 

tempting to taste the meringue raw, but don’t!  This mixture is 

made of raw egg, which can have dangerous bacteria inside.  

Instead, wait until the cookies are done. 

5. Bake the cookies at 225° for about about one and a half hours.  

Now they’ll change again—they’ll come out of the oven dry, 

crisp, and light brown! 

 

What Happened?8You’ve made a delicious, sugary dessert, but 

you’ve also rearranged the inner structure of that egg!  Egg whites are 

actually full of water and protein.  When egg is first cracked, the stuff 

comes out in a blob.  But when you beat the egg, you rearrange the 

structure of its proteins.  They start out all tangled, but beating breaks 

them up and then they realign, forming the big, puffy solid mass that 

makes meringues.  Then, when you bake meringues, most of the 

water inside evaporates, leaving the crispy protein shell.  As for the 

sugar—it changes, too, as its crystals dissolve.  Perhaps the best test 

of it all! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Social Studies – Day 6 

Time For Kids 

 

Visit the Time For Kids website and click Grades K-1.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Choose an article to read.  Write 5 facts that you learned. 

 

 

Article Title _______________________________________________ 

 

1. ______________________________________________________ 

 

 

2. ______________________________________________________ 

 

 

3. ______________________________________________________ 

 

 

4. ______________________________________________________ 

 

 

5. ______________________________________________________ 
 


