
 

 

BAL BHARATI PUBLIC SCHOOL, PITAMPURA, DELHI – 110034 

WEEKEND ACTIVITIES 

Class VI  

 

SUBJECT: ART 

Topic: Doodling                                                                                             

 What is Doodling? 

 Some of you might be familiar with the term “doodle’’. A doodle is an unfocused 

drawing made while a person’s attention is otherwise occupied. It is a simple drawing 

that can have concrete representational meaning or may just be abstract shapes. 

Task: Design a Doodle with the help of geometrical shapes. 

Material required 

 A4 size sheet or your Art file 

 Pencil, Eraser, Scale 

 Black sketch pen or Pilot Pen V7 

You can doodle on old mobile covers and ceramic pen holders as well. 

 

                       



 

 

                                      

            

 

  



 

 

Subject: Critical Thinking 

BHUJO TOH जानें   

Puzzle 1  

 

 

 

Puzzle 2 

You can use the same word to make many different words and phrases. For example, you 

might use the word ‘ice’ to make the words ice skate, iceberg, or ice water. For each row, add 

the same word to make new words. 

 



 

 

 

Puzzle 3 

 

 

 

 



 

 

 

Puzzle 4 

 

 

 



 

 

Puzzle 5 

 

 

 

 



 

 

 

 

 

 

SUBJECT: - Meal Planning  
 

I. Pizza Muffins  
 
A delicious version of our all-time favourite pizza:  

 
Ingredients  
 

 All Purpose Flour....1 cup 
 

 Wheat Flour...........1/2 cup 
 

 Baking Soda ..........1/4 tsp 
 

 Baking Powder ......1 tsp 
 

 Salt ........................1/4 tsp 
 

 Chopped Bell Pepper or 
Capsicum, Tomato....1 cup 

 

 Tomato Sauce .........1 tbsp 
 

 Red Chilli Flakes .........1/2 tsp 
 

 Mixed Italian Herbs....1 tsp 
 

 Pepper.......................to taste 
 

 Cheese .....................As per requirement  
 

 Olive Oil ......................1/2 cup 
 

 Curd............................1/4 cup 
 

 Milk..............................3/4 cup 



 

 

 
 
 
Method  
 
STEP 1: Sift all-purpose flour, wheat flour, salt, baking soda and baking powder. Add Italian 
herbs and mix well.  
 
STEP 2: In a broader bowl, add olive oil, milk, curd, 2 teaspoons of Tomato sauce, 1 tablespoon 
of Cheese. Mix well 
 
 
STEP3:  Gently fold dry ingredients into wet ones. Add one half of chopped vegetables into it 
and fold in. 
 
 
STEP 4: Grease muffin tray and pre heat oven at 180-degree C. Fill half the cup with batter (all 
the cups). Add tomato sauce, some chopped vegetables and some cheese. Thereafter, add 
more batter and top them off with more cheese. 
 
STEP 5: Bake them at 180 degree for 15-17 mins or insert toothpick to check as they must come 
out clean. 
 
Relish these healthy delights with your family members.  

Happy and safe cooking. 



 

 

 

 

 

 

II. Biscuit Cupcakes 
 
Here is a recipe made from broken biscuits or a variety of leftover cookies.  
 
Ingredients 
 

 Biscuit Powder……1 cup 
 

 Wheat Flour……1/4 cup 
 

 Powdered Sugar….1/8 cup 
 

 Baking Powder…….1 tsp 
 

 Baking Soda……….1 tsp 
 

 Refined Oil…………1/8 cup 



 

 

 

 Milk………………….3/4 cup 
 

 Vanilla Essence…….1/2 tsp 
 

 Tutti fruity/ Dry fruits for garnishing  
 
Method 
 
STEP 1: Crush or grind the leftover or broken biscuits into fine powder.  
 
STEP 2: Put the powder in a bowl. Add wheat flour, powdered sugar, baking powder and baking 
soda to it. 
 
STEP 3: Now add refined oil and vanilla essence to the mix of dry ingredients. Pour in milk 
gradually and mix to form a smooth batter of dropping consistency. 
 
STEP 4: Pour the prepared batter into greased cupcake tins or paper cups(only three- fourth 
full.) Garnish suitably. 
 
STEP 5: Bake in a preheated oven at 180 degrees for 10 to15 minutes. You may use a 
microwave oven for the same. 
 
 
 
Serve hot cupcakes to your loved ones with beverages of your choice.  
 
Happy and safe cooking. 
 

 



 

 

PUT ON YOUR THINKING CAP 

(Answer Key to the Mental Ability Worksheet shared on 2 May 2020) 

LEVEL I 

 

SERIAL NO: 2 

Q1. (b) peel  
 
Q2.  (b) books 
 
Q3.  (c) 480 
 
Q4.  (b)  U 
 
Q5.  (d)  27 
 
Q6.  (c) 20 
 
Q7.  (b)  2 , 5 , 4 , 1 ,3 
 
Q8.  (b)  8 hours 45 min 
 
Q9.  (b)  2 , 3 , 4 , 1   
 
Q10.  (b) one      


