
 

 

Languages activities 
 You have a choice of 5 activities- 

Baking/making/creating/researching/exercising 

 

1) Baking 

Languages Food menu (choose one) 

French menu Create a dessert in the 
shape of a famous 
French monument 
(cake or biscuits)

 

                         Eiffel Tower biscuits 
Ingredients 

125/4oz butter 

55/2oz caster sugar 

180/6oz plain flour 

Method: 

1-Preheat the oven to 190C/375F/Gas 5 

2- Beat the butter and the sugar until smooth 

3- Stir the flour to get a smooth paste. Turn on 

to a clean work surface and gently roll out until 

the past is 1 cm thick. 

4- Cut into Eiffel Tower (or other monuments!) 

see pictures and place onto a baking tray. Chill in 

the fridge for 20 minutes. 

5- Bake in the oven for 15-20 minutes or until pale 

golden-brown. Set aside to cool on a wire rack 

6- Decorate as you wish! 
 

Make crêpes (and 
filling) sweet or 
savoury 
 
 
 
 
 
 
 

            French crêpes 
Ingredients 

100g plain flour 

2 eggs 

300 ml skimmed milk 

1 tbsp of oil (plus a bit for the frying pan) 

Method 

1- Put the flour in a large mixing bowl 



 

 

 
 
 
 
 

2- Add the eggs and the milk 

3- Beat until smooth (add a bit more milk if it is 

too thick, it should slightly more liquid than 

double cream in consistency) 

4- Heat the frying pan (medium/high heat) and 

pour a little bit of oil 

5- Once hot, pour just enough batter and tilt the 

pan to evenly cover the surface 

6- after about 30s it should be ready to turn or 

flip! 

7- Add fillings: lemon juice, fruits, chocolate 

spread or sugar. Why not try cheese and ham if 

you like them savoury? 

 
 

German menu 
 

Create an Austrian 

apple strudel!  

 

Ingredients 

● 750g Bramley apples, peeled, cored, 

quartered and sliced 

● 1½ tsp ground cinnamon 

● ½ unwaxed lemon, zest only 

● 2 tsp lemon juice 

● 100g/3½oz golden caster sugar 

● 75g/2½oz raisins 

● 95g/3½oz butter 

● 40g/1½oz white breadcrumbs 

● 6 large sheets filo pastry 

● 1 tbsp icing sugar 

Method 

1. Preheat the oven to 190C/170C Fan/Gas 5. 

Line a baking tray with baking parchment. 

2. Mix the apples with the cinnamon, lemon 

zest and juice, sugar and raisins. In a small 

frying pan, melt 20g/¾oz butter and fry 

the breadcrumbs until golden-brown, then 

add to the apple mixture. 

3. Melt the remaining butter in a pan. On a 

clean, dry tea-towel lay a sheet of the filo 

and brush with some of the melted butter. 

Lay another sheet on top and repeat until 

you have used all of the filo. 

4. Pile the filling along the length of the 

pastry along one side about 2-3cm/1in 

from the edge and using the tea-towel to 

help you, roll the pastry up to enclose the 

https://www.bbc.co.uk/food/bramley_apple
https://www.bbc.co.uk/food/cinnamon
https://www.bbc.co.uk/food/lemon
https://www.bbc.co.uk/food/lemon_juice
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/raisins
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/breadcrumbs
https://www.bbc.co.uk/food/filo_pastry
https://www.bbc.co.uk/food/icing_sugar


 

filling. Tuck the ends in and roll seam-side 

down onto the lined baking sheet. Brush 

with the remaining melted butter. 

5. Bake for 40-45 minutes, until golden-

brown. Leave to cool to room temperature 

and dust with icing sugar. Slice and serve 

with cream, ice cream or custard. 

 

 

Make some 

Speculatius 

biscuits! These are 

usually Christmas 

biscuits but try to 

create them in 

‘summery’ shapes! 

 

Ingredients 

● 100g/3½oz plain flour 

● 1 tsp cinnamon 

● ½ tsp ground ginger 

● ½ tsp freshly grated nutmeg 

● ½ tsp baking powder 

● ½ tsp salt 

● 50g/2oz soft brown muscovado sugar 

● 1 tbsp whole milk 

● 75g/2½oz butter 

● 2 tbsp candied peel, finely chopped 

● flaked almonds, to garnish (optional) 

Method 

1. Preheat the oven to 180C/350F/Gas 4. 

Line a baking tray with greaseproof paper. 

2. In a bowl, mix together the flour, 

cinnamon, ground ginger, nutmeg, baking 

powder, salt, muscavado sugar, milk, butter 

and candied peel until well combined. 

3. Using your hands, bring the mixture 

together as a dough. 

4. Turn the dough out onto a lightly floured 

work surface and roll out to a 0.5cm/¼in 

thickness. 

5. Using a cookie cutter, cut out shapes or 

circles from the dough and place them 

onto the lined baking tray. Decorate the 

tops of the biscuits with flaked almonds, if 

using. 

6. Transfer the biscuits to the oven and bake 

https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/cinnamon
https://www.bbc.co.uk/food/ginger_ground
https://www.bbc.co.uk/food/nutmeg
https://www.bbc.co.uk/food/baking_powder
https://www.bbc.co.uk/food/salt
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/candied_peel
https://www.bbc.co.uk/food/flaked_almonds


 

for 15-18 minutes, or until golden-brown. 

Set aside to cool on a wire rack, then 

serve. 

 

 

Spanish menu Spanish omelette  
TORTILLA DE PATATAS 

 

Ingredients  

- 500g of potatoes 

- A knob of butter 

- 2 small onions, finely sliced 

- 8-9 eggs 

Method 

1. 1. Finely slice the onions. Cut the potatoes into 
roughly ½ cm slices. 

2. 2. Heat a knob of butter in a medium (about 
24cm) frying pan over a low heat and cook the 
potatoes and the onions until starting to go 
brown and soft throughout, 

3. 3. Break the eggs into a jug and beat with a fork, 
season with a generous grind of pepper and a 
pinch of salt.  

4. 4. Add the onions and the potatoes to the egg 
mix and put it all back in the pan.  

5. 5. Cook for 15 mins until almost set and golden 
brown underneath - you can use a fish slice to 
lift the omelette up and check 

6. 6. Turn the omelette over until the egg is 
cooked. 

Serve and enjoy!!! 

Spanish French toast 
TORRIJAS 

 

Ingredients  

- 2 medium eggs, plus 1 egg yolk 

- 2 tbsp double cream 

- 2 tbsp milk 

- 3 tsp sugar 

- 4 thick slices of bread or brioche 

- Olive oil, for frying 

- Incing sugar, for dusting 

Method 



 

1. In a wide, shallow bowl, beat the eggs with the cream, 

milk and sugar.  

2. Cut each slice of bread in two and dip them into the 

egg mix, turning to make sure they get a good coating on 

either side. Soak bread in egg mixture for 10 mins to 

absorb the liquid (carefully turn them over from time to 

time and make sure they don’t get too soggy). 

3. Heat 1½ tbsp olive oil in a large frying pan and cook the 

bread for about 3 mins on each side until dark golden and 

crisp on the edge.  

4. Divide the torrijas between plates and dust with the 

icing sugar.  

Serve and enjoy! 

 

 

2) Making 

Making your own cardboard Eiffel Tower 

https://youtu.be/EDz7w7SLJ0A 

Language stones - 

Painting stones with the colours of the flag of different countries and writing little words and 

phrases on them in that language. 

 

 

3) Creating 

https://youtu.be/EDz7w7SLJ0A


 

 TikTok dance challenge with a twist 

https://www.youtube.com/watch?v=6icOHMmO-lA&app=desktop 

Join in or make your own dance on a French, German or Spanish song! 

 Research monuments around the world and create poses using your body that look like the 

monuments.   

E.g. Pont Neuf- do a crab position 

Statue of Liberty - stand like the statue 

Eiffel Tower - put your palms together and raise your arms above you head, standing with your feet 

apart. 

Use the pictures of you poses to create a document with information in English about these 

monuments.  You could add pictures of the monuments alongside your poses. 

 

4) Researching 

Research  a French / German / Spanish speaking town or city. Create a ‘48 hours in ….’ project 

detailing how you would travel, where you would stay, what you would eat, which activities you 

would do. Present this in the form of a powerpoint or iBook.  

5) Exercising 

Did you know there are 1665 steps to the top of the Eiffel Tower…? 

Climb your stairs all the way up ....again and again until you climb 1665 steps and complete the most 

physical and gruelling challenge! (not for the faint hearted…) 

 

 

https://www.youtube.com/watch?v=6icOHMmO-lA&app=desktop

