
Year 3: Things to look forward to in Spring 2! 

 

Dates for your diary:   

23.2.26- return to school 

27.2.26- Cross Country competition - for selected 

children only) 

25.2.26- Open Classrooms: 3:30pm-5pm 

3.3.26 & 4.3.25- Parent Consultations 

5.3.26- World Book Day  

6.3.26- Sportshall Athletics event- for selected 

children only 

12.3.26- Swimming Trials- more information to 

follow (confident swimmers only) 

12.3.26 & 13.3.26- Mother's Day stall  

20.3.26- Red Nose Day 

26.3.26- Easter Bonnet Parade 

27.3.26- End of half Term 

  

  

Maths:   

We will continue to use 

multiplication and division 

and investigate different 

methods to solve problems. 

We will also study length 

and perimeter of shape.  

English:   

Our English skills this half term will include using a range of adverbs and  

subordinating conjunctions, recap the use of inverted commas and we will 

introduce elipses to create suspense . Each week, we will continue to teach 

spelling patterns and set assignments on EdShed, where the children can 

complete their ten games to consolidate these skills.  
Our Language of the 

half term is  

 

 

Our life skill of the 

term is:  

Grating and  

Chopping  

P.E:  

Outdoors, we will continue to 

practice the skills associated 

with Tag Rugby. We will also 

learn the tactics and rules 

required to play games. Indoors, 

we will be developing our 

choreogrpahy and performance 

skills and  starting to use 

apparatus in Gymnastics.   

  

Science: 

This half term's topic looks at sources of light, both natural and 

manmade. We study reflection and shadows and also consider how 

light can be dangerous from sources such as the sun.   

Our language of 

the half term is: 

     German 

  

  

Art 

We will study the artist Leonardo Da 

Vinci. After learning about his life, we 

will study his love of sketching and 

nature and create our own versions of 

his works.  

DT 

Having learned about the importance 

of a balanced diet, we will be designing, 

making and evaluating healthy, 

sustainable dishes, using the skills of 

peeling, grating and chopping.   


