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	1,000 Kilo-
	100 Hecto-
	10 Deca-
	The unit
	0.1 Deci-
	0.01 Centi-
	0.001 Milli-

	Kilogram
(1,000 paperclips)
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	Gram
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	Centigram
(100th of a paperclip)
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	Milligram
(1,000th of a paperclip!)
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	Kilolitre
(1,000 bottles of Coke)
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	Litre
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	Centilitre (100th of a bottle of Coke)
	Millilitre (1,000th of a bottle of Coke)
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	Kilometre (1,000 guitars)
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	Metre

[image: image9.jpg]| |




	
	Centimetre (100th of a guitar)
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	Millimetre (1,000th of a guitar)
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Pupils will almost certainly NEVER talk about kilolitres, and centigrams and milligrams will also be quite rare.

The main ones will be kilograms, centilitres and millilitres, and ALL of the metres. 
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 Get them to compare sizes of things all the time.

	Kilo-
	
	
	Unit (e.g. gram or metre)
	
	Centi-
	Milli-

	
	
	
	
	
	
	


Put counters or Numicon in one column. Then say what it would be in either kilos, units, centis or millis.

Example:

	Kilo-
	
	
	Unit (e.g. gram or metre)
	
	Centi-
	Milli-

	
	
	
	2
	
	
	


	Kilo-
	
	
	Unit (e.g. gram or metre)
	
	Centi-
	Milli-

	
	
	
	2
	0
	0
	

	Kilo-
	
	
	Unit (e.g. gram or metre)
	
	Centi-
	Milli-

	0
	0
	0.
	2
	
	
	


[image: image13.png]a Amina says,

600 millimetres is.
longer than 1 metre.

Amina is not correct.

Explain how you know.





[image: image14.png]A4 kilogram bag of rice costs £6

What is the cost of 500 grams of the rice?
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Convert 35.5cm to metres.





n.b. Most ‘weight’ questions will use the word ‘mass’ rather than ‘weight’.

Soda bread rolls




· Portion size: Serves 6

· Takes 10 min to make
· 20-25 min to bake
· Difficulty: easy

Ingredients

· 300g stoneground wholemeal flour

· 300g plain white flour, plus extra to put on worktop
· 1 tsp fine salt

· 1 tsp bicarbonate of soda

· 2 tsp clear honey

· 200ml buttermilk

· 225ml milk, plus a little extra for brushing

· Butter for greasing

· Something to scatter on top e.g. poppy seeds, oats, garlic granules, salt etc.
Method

1. Preheat the oven to 200°C/fan 180°C/gas 6. In a large bowl, thoroughly mix together the flours, salt and bicarbonate of soda.

2. Make a well in the centre, add the honey, buttermilk and milk, then stir until incorporated. Use your hands to bring it all together to form a smooth, wet dough.

3. With lightly floured hands, shape into 12 rolls and put on a greased baking sheet, so the rolls are almost touching. Brush each with a little milk, scatter with a few rolled oats, then bake for 20-25 minutes until risen and golden brown.

What is soda bread?

Bread usually rises by using yeast: these are like tiny little mushrooms (fungi) which eats the sugar in bread dough and ‘burps it out’, making bread rise.

This takes time though (in baking it’s called ‘proving’) so instead we are making soda bread - which doesn’t use yeast.
When soda bread rolls rise, it’s because the bicarbonate of soda reacts with something sour and wet, like buttermilk and honey (a bit like a bath bomb when you chuck it into a bath).
Bicarbonate of soda is a powder that makes gas bubbles when it wakes up, and the sourness in the buttermilk helps this reaction happen.
The honey adds even more acid, as well as sugar, which helps the reaction work better; and the sugar also helps the bread brown in the oven.
When the ingredients are mixed, tiny bubbles of carbon dioxide gas form and get trapped inside the dough. In the oven, the heat makes these bubbles grow bigger, pushing the dough up, and then the heat sets the dough around them so the bread stays fluffy instead of collapsing.

