
 

 

 

My Culture Day 
Activity Booklet 
Click on the link for an introduction to My Culture Day: 

https://youtu.be/1NgpMQnf71M 
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Theme: Divided but United  

       Together/Apart 

 

https://youtu.be/1NgpMQnf71M
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Ftogetherapart.podbean.com%2F&psig=AOvVaw21qzwSZgka6YuYBWj52lMb&ust=1591630663151000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCEocOE8OkCFQAAAAAdAAAAABAD


 

 

 

 

 

The aim of the day is for you to celebrate your own culture whilst learning 

about and celebrating other cultures too! It’s also a day for our whole school 

community to come together and share our experiences even though we’re 

apart during school closures.  

 

 

Contents:  

 

Part One – Making a Difference 

• Taking care of me 

• Caring for my family and friends/my planet/my community 

 

Part Two – One World Together 

• Food from around the world 

• Literature from around the world 

• Cultural figures from around the world 

  

 

*Don’t forget to check out the school’s website for videos of different staff 

members sharing experiences from their own cultures! 

Enjoy the day!  

 

 

You will use this booklet throughout ‘My Culture Day’, completing the different 

activities/challenges and sharing your work through SMHW. If you want, you can join 

in and see what everyone else is up to by sharing* what you do during the day via the 

school’s twitter: @northacad #mycultureday  

*Please check with a parent/guardian before uploading any pictures of yourself on social media  

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fifoundmyselfinwonderlandsite.wordpress.com%2F2018%2F05%2F29%2Flanguage-and-intercultural-communication-in-the-global-workplace%2F&psig=AOvVaw0xkkMNiDirFsRfi_MXFEjM&ust=1592590165612000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCb_O36i-oCFQAAAAAdAAAAABAU


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can access the complete PowerPoint for these activities on ShowMyHomework or the 

school website on the ‘My Culture Day’ page! See link here:  https://youtu.be/HR_I4ARJ5-4   Or Or 

PDF :https://www.northampton-

academy.org/Portals/0/Documents/My%20Culture%20Day%202020/Part%201%20Activities/Make%20a%20Difference%20at%20Home%20Challenge%20

Presentation.pdf 

 

https://youtu.be/HR_I4ARJ5-4
https://www.northampton-academy.org/Portals/0/Documents/My%20Culture%20Day%202020/Part%201%20Activities/Make%20a%20Difference%20at%20Home%20Challenge%20Presentation.pdf
https://www.northampton-academy.org/Portals/0/Documents/My%20Culture%20Day%202020/Part%201%20Activities/Make%20a%20Difference%20at%20Home%20Challenge%20Presentation.pdf
https://www.northampton-academy.org/Portals/0/Documents/My%20Culture%20Day%202020/Part%201%20Activities/Make%20a%20Difference%20at%20Home%20Challenge%20Presentation.pdf


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Once you’ve chosen your Challenge Task, look at the PowerPoint for step-by-step instructions! 

 Then complete the reflection below: 



 

 

 

 

 

 

 

 

 

 

 

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

            

            

            

            

            

Food from Around the World 

Recipe 1: Goulash 

Country of Origin: Hungary  

Serves 6  

Prep time 20 minutes  

Cooking time 2 hours 

and 35 minutes 

Ingredients: 

1kg good braising steak, preferably chuck 

steak or beef 

1 tbsp sunflower oil 

3 medium onions, cut into 12 wedges 

3 garlic cloves, crushed 

2 tsp hot smoked paprika 

1 tbsp paprika 

1 beef stock cube (Oxo works well here) 

600ml cold water 

400g can of chopped tomatoes 

2 tbsp tomato purée 

2 bay leaves (try thyme or oregano if you 

don’t have bay leaves)  

1 red pepper 

1 green pepper 

1 orange pepper 

flaked sea salt  

freshly ground black pepper 

This is what it should look like! 

Method: 

1. Preheat the oven to 170°C/Fan 150°C/Gas 3½. Trim any fat 

off and cut the meat into chunks. Sprinkle with salt and 

pepper.  

2. Heat the oil in a large flameproof casserole dish. Add the 

steak and fry over a high heat until nicely browned all over, 

turning regularly. Tip the onions into the pan and cook with 

for 5 minutes until softened. Add the crushed garlic and 

cook for a further minute, stirring regularly. 

3. Sprinkle both paprikas over the meat and crumble the beef 

stock cube on top. Add the water, tomatoes, tomato purée 

and bay leaves. Season with salt and pepper, stir well and 

bring to a simmer. Cover with a tightly fitting lid and 

transfer the dish to the oven. Cook for 1½ hours. 

4. While the beef is cooking, remove the core and seeds from 

each pepper and chuck them away. Cut each pepper into 

chunks of about 3cm. When the beef has cooked for 1½ 

hours, carefully remove the dish from the oven. Stir in the 

peppers, put the lid back on and put the goulash back in the 

oven for a further hour or until the beef is meltingly tender. 

5. Serve with small portions of rice and spoonfuls of soured 

cream if you like.  

Ask a parent/guardian to supervise 

with knife chopping and when 

going near the oven 

Ask a member of your household to review your dish! 

_______________________________________________

_______________________________________________

_______________________________________________

_______________________________________________

_______________________________________________

_______________________________________________

______________________________________Star rating: 

Research Task: 

What can you find out about Hungary? 

What language do they speak? What’s their 

weather like? What other dishes are 

popular here? Create a fact file! 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.bbc.co.uk%2Fcbbc%2Fquizzes%2Fmap-master-world-food-finder&psig=AOvVaw2H81NN8YsExSaiNz-ABwsr&ust=1591632569794000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCWydGL8OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.hairybikers.com%2Frecipes%2Fview%2Fbeef-goulash&psig=AOvVaw2GXa7HunTEQphXOpMBFGVI&ust=1591632894214000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjgzt-M8OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http%3A%2F%2Fwww.pngall.com%2Fexclamation-mark-png&psig=AOvVaw06NeGzvldlaAG1dRBiAyzC&ust=1591633664379000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDPm86P8OkCFQAAAAAdAAAAABAN


       

       

         

         

         

         

         

         

            

            

        

        

        

        

        

        

        

        

        

        

        

        

        

        

            

            

            

            

            

            

            

            

            

            

            

            

            

Food from Around the World 

Recipe 2: Madeleines  

Country of Origin: France  

This is what it should look like! 

Research Task: 

What can you find out about France? What 

language do they speak? What’s their 

weather like? What other dishes are 

popular here? Create a fact file! 

Makes 15-20  

Prep time 50 minutes  

Cooking time 30 minutes 

Some overnight prep 

needed 

Ingredients: 

100g unsalted butter, plus extra for 

greasing 

2 large eggs 

100g golden caster sugar 

zest 2 oranges plus juice of ½ (about 

2tbsp) 

100g plain flour, plus extra for dusting 

1tsp baking powder 

140g dark chocolate, finely chopped 

 

Method: 

1. Put the butter in a small saucepan over a medium heat 
until it foams and turns a nutty brown colour – watch the 
pan carefully, as butter can burn quickly. Pour into a bowl 
and set aside to cool.  

2. Beat the eggs, sugar and zest in a large bowl with an 
electric hand whisk for about 5 mins until thick and pale. 
Add the juice and mix to combine. Mix the flour and 
baking powder together, then sift over the batter mixture, 
a third at a time, and fold in. 

3. Add a large spoonful of the batter to the butter, mixing 
together until smooth and combined. Pour this into the 
batter and gently fold together until fully combined. Press 
a sheet of cling film onto the surface of the mixture and 
chill overnight. 

4. About 30 mins before you want to bake the madeleines, 
grease a 12-hole madeleine tin with a little extra butter 
and dust with a little flour. Heat oven to 200C/180C 
fan/gas 6 and put the tin in the freezer to chill for 30 mins. 
Remove the batter from the fridge and add about 1 
heaped tbsp to each madeleine hole – be careful not to 
overfill as they will bake over the edge and won’t form the 
characteristic hump. Depending on the size of your tin, 
you will have some batter left – either bake in batches or 
put the rest back in the fridge and bake within three days. 

5. Bake in the oven for 10-12 mins or until golden brown 
around the edges. Immediately turn out the madeleines 
onto a wire rack and leave to cool fully. Put the chocolate 
in a microwaveable bowl and heat in the microwave on 
High in 30 sec bursts until about three-quarters of the 
chocolate has melted. Remove from the microwave and 
stir vigorously until the remaining chocolate has melted 
(this is a simple method of tempering and just ensures the 
chocolate will set properly at room temperature). Dip each 
madeleine halfway into the melted chocolate, allowing the 
excess to drip off, then place on a sheet of baking 
parchment. Allow to cool.  

Ask a parent/guardian to supervise 

with knife chopping and when 

going near the oven 

Ask a member of your household to review 

your dish! 

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

________________ 

Star rating: 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.bbc.co.uk%2Fcbbc%2Fquizzes%2Fmap-master-world-food-finder&psig=AOvVaw2H81NN8YsExSaiNz-ABwsr&ust=1591632569794000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCWydGL8OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http%3A%2F%2Fwww.pngall.com%2Fexclamation-mark-png&psig=AOvVaw06NeGzvldlaAG1dRBiAyzC&ust=1591633664379000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDPm86P8OkCFQAAAAAdAAAAABAN


          

          

        

        

        

        

        

        

        

        

        

    

     

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

        

            

            

            

Ask a member of your household to review your dish! 

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________ 

Star rating: 

Food from Around the World 

Recipe 3: Chow Mein  

Country of Origin: China  

This is what it should look like! 
Serves 4  

Prep time 10 minutes  

Cooking time 20 minutes 

Plus marinating 

Research Task: 

What can you find out about China? What 

language do they speak? What’s their 

weather like? What other dishes are 

popular here? Create a fact file! 

Ingredients: 

225g dried or fresh egg noodles 

1 tbsp sesame oil, plus 1tsp 

100g chicken breasts, cut into fine shreds 

2 garlic gloves 

2 ½ tbsp groundnut oil 

50g mangetout, shredded 

50g cooked ham, shredded 

2tsp light soy sauce 

2 tsp dark soy sauce 

½ tsp pepper 

½ tsp golden caster sugar 

2 spring onions 

For the marinade: 

2 tsp light soy sauce 

1 tsp sesame oil 

½ tsp pepper 

 

Method: 

1. Cook 225g egg noodles in a large pan of boiling water for 
3-5 mins, then drain and put them in cold water. Drain 
thoroughly, toss them with 1 tbsp sesame oil and set 
aside. 

2. Combine 100g chicken breasts, cut into fine shreds, with 2 
tsp light soy sauce, 1 tsp sesame oil, ½ tsp pepper and ½ 
tsp salt for the marinade, mix well and then leave to 
marinate for about 10 mins. 

3. Heat a wok/frying pan over a high heat. Add 1 tbsp 
groundnut oil and, when it is very hot and slightly smoking, 
add the chicken shreds. 

4. Stir-fry for about 2 mins and then transfer to a plate. 
5. Wipe the wok clean, reheat until it is very hot then add 1 ½ 

tbsp groundnut oil. 
6. When the oil is slightly smoking, add the 2 finely chopped 

garlic cloves and stir-fry for 10 seconds. 
7. Add 50g finely shredded mangetout and 50g finely 

shredded ham, and stir-fry for about 1 min. 
8. Add the noodles, 2 tsp light soy sauce, 2 tsp dark soy 

sauce, ½ tsp pepper, ½ tsp golden caster sugar, 2 finely 
chopped spring onions and 1 tsp salt. 

9. Stir-fry for 2 mins. Return the chicken and any juices to the 
noodle mixture. Stir-fry for about 3-4 mins or until the 
chicken is cooked. 

10. Add 1 tsp sesame oil and give the mixture a few final stirs. 
Put on a warm platter and serve immediately. 

Ask a parent/guardian to supervise 

with knife chopping and when 

going near the oven 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.bbc.co.uk%2Fcbbc%2Fquizzes%2Fmap-master-world-food-finder&psig=AOvVaw2H81NN8YsExSaiNz-ABwsr&ust=1591632569794000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCWydGL8OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http%3A%2F%2Fwww.pngall.com%2Fexclamation-mark-png&psig=AOvVaw06NeGzvldlaAG1dRBiAyzC&ust=1591633664379000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDPm86P8OkCFQAAAAAdAAAAABAN


       

         

         

         

  

 

 

             

             

        

        

        

        

        

        

        

        

        

        

             

             

             

             

             

             

             

     

     

     

     

     

     

     

     

Serves 6  

Prep time 20 minutes  

Cooking time 1 hour and 

15 minutes 

Research Task: 

What do you think it means to be British? 

What are the stereotypes of British culture? 

What our foods are traditionally British? 

Create a fact file! 

Ingredients: 

2 large egg whites 

120g caster sugar 

500g strawberries, roughly chopped 

450ml double cream 

1 tbsp icing sugar 

Method: 

1. Heat oven to 120C/100C fan/gas 1 and line a large baking 
tray with parchment paper.  

2. Whisk the egg whites in a clean bowl using an electric 
whisk or tabletop mixer until they reach stiff peaks, then 
add the sugar in 3 lots, re-whisking to stiff peaks every 
time.  

3. Spoon dollops of the mixture onto the baking parchment, 
cook on the bottom shelf of the oven for 1hr – 1hr15 mins 
until the meringues are completely hard and come off the 
paper easily.  

4. Leave to cool. 
5. Blitz 1/3 of the strawberries to make a strawberry sauce. 

In a large bowl whisk the cream with the icing sugar until it 
just holds its shape.  

6. Roughly crush ¾ of the meringues and tip them in with the 
chopped strawberries and stir, then swirl through the 
strawberry sauce. Dollop into bowls then crush the 
remaining meringues, sprinkling the pieces over the top. 

This is what it should look like! 

Ask a parent/guardian to supervise with 

knife chopping and when going near the 

oven 

Ask a member of your household to review 

your dish! 

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

______________________________________

________________ 

Star rating: 

Food from Around the World 

Recipe 4: Eton Mess  

Country of Origin: Britain  

Draw a picture of how your 

dish turned out here! 

Click on the links to see other recipes and activities from our 

teachers and from around the world. 

African Healthy Cooking https://youtu.be/uK2IJCWy3Pc 

British Afternoon Tea https://youtu.be/idn-mE6HxnA 

Fabric Bunting Making https://youtu.be/-a_KJjfn-2Q 

Paper Bunting Making https://youtu.be/V8JQg2p19qY 

British Fish and Chips https://youtu.be/nLYIs6kuOMk 

Indian Chapati recipe https://youtu.be/ND0K5y4mjCY 

Judaism Celebrating Shabbatt: https://youtu.be/m5iw-u70K0s 

Nigerian Moin Moin: https://youtu.be/zwTiAhjEU3Q 

South African Pap Braai part 1 https://youtu.be/0zphD_l2MVM 

South African Pap Braai part 2 https://youtu.be/JO4SW_8pE-o 

Spanish Pallela Recipe https://youtu.be/qjaksyQF8aI 

Spanish Omelete Recipe https://youtu.be/fll9ndyI6X8 

 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.bbc.co.uk%2Fcbbc%2Fquizzes%2Fmap-master-world-food-finder&psig=AOvVaw2H81NN8YsExSaiNz-ABwsr&ust=1591632569794000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCWydGL8OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http%3A%2F%2Fwww.pngall.com%2Fexclamation-mark-png&psig=AOvVaw06NeGzvldlaAG1dRBiAyzC&ust=1591633664379000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDPm86P8OkCFQAAAAAdAAAAABAN
https://youtu.be/uK2IJCWy3Pc
https://youtu.be/idn-mE6HxnA
https://youtu.be/-a_KJjfn-2Q
https://youtu.be/V8JQg2p19qY
https://youtu.be/nLYIs6kuOMk
https://youtu.be/ND0K5y4mjCY
https://youtu.be/m5iw-u70K0s
https://youtu.be/zwTiAhjEU3Q
https://youtu.be/0zphD_l2MVM
https://youtu.be/JO4SW_8pE-o
https://youtu.be/qjaksyQF8aI
https://youtu.be/fll9ndyI6X8


             

             

             

         

 

 

             

     

     

     

     

     

     

     

     

     

     

     

     

     

  

 

 

 

 

 

 

What is a Haiku? 

A syllable is a part of a word pronounced as a unit.  It is usually 
made up of a vowel alone or a vowel with one or more 
consonants.  The word "Haiku" has two syllables:  Hai-ku; the 
word "introduction" has four syllables:  in-tro-duc-tion. 
 
"Haiku" is a traditional form of Japanese poetry.  Haiku poems 
consist of 3 lines.  The first and last lines of a Haiku have 5 
syllables and the middle line has 7 syllables.  The lines rarely 
rhyme. 
 
Here's a Haiku to help you remember: 
 
I am first with five 
Then seven in the middle -- 
Five again to end. 
 
Because Haikus are such short poems, they are usually written 
about things that are recognizable to the reader like the weather 
or the seasons.  

Research Task: 

What can you find out about Japan? What 

language do they speak? What’s their 

weather like? What other forms of 

entertainment are popular here? Create a 

fact file! 

Haiku [for you] by Sonia Sanchez 

love between us is 

speech and breath. loving you is 

a long river running. 

Literature from Around the World 

Poetry: Haiku  

Country of Origin: Japan 

Click on the link to listen and see reading and dancing and other cultural expressions from our teachers and 

their friends around the world.  
African drumming https://youtu.be/FSfkgMzjZUY 

Spanish Traditional Dance https://youtu.be/fkt8akyAhx8 

 

British poems https://youtu.be/2MJ3xwo2FAE 

When the storm passes by (English) https://youtu.be/oAPQkGU6IZ0 

Korean cultural inspiration https://youtu.be/7k_3ka8AfRs 

Nigerian culture icon https://youtu.be/ihNhjQoUALY 

 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.indy100.com%2Farticle%2Fliterature-map-of-the-world-books-reading-reddit-7629456&psig=AOvVaw33T3VHe47FQzKNKVoq3lpK&ust=1592579759439000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDRwMjUi-oCFQAAAAAdAAAAABAV
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.kpcw.org%2Fpost%2Fprocessing-social-distancing-haiku&psig=AOvVaw0Iv_9W1aqJ0vpnN8vLISyt&ust=1592580245959000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCv9_XVi-oCFQAAAAAdAAAAABAK
https://youtu.be/FSfkgMzjZUY
https://youtu.be/fkt8akyAhx8
https://youtu.be/2MJ3xwo2FAE
https://youtu.be/oAPQkGU6IZ0
https://youtu.be/7k_3ka8AfRs
https://youtu.be/ihNhjQoUALY


 

 

 

 

 

 

 

 

     

 

 

 

Year 7: 

Now or Never by Bali Rai 

Refugee Boy by Benjamin Zephaniah  

The Wheel of Surya by Jamila Gavin 

Red Leaves by Sita Brahmachari  

 

Year 8:  

Harbor Me by Jacqueline Woodson 

Coram Boy by Jamila Gavin  

Pigheart Boy by Malorie Blackman  

Bone Talk by Candy Gourlay 

 

Year 9:  

Roll of Thunder, Hear My Cry by Mildred D. Taylor 

Children of Blood & Bone by Tomi Adeyemi  

Face by Benjamin Zephaniah  

YOUR TASK: 

Now that you have read about what a haiku is and some examples, we’d love for you to 

have a go creating your own about life during lockdown. You could write about: 

• What you have been up to 

• How you have felt  

• Any new skills/hobbies you have learnt 

• How you have found learning 

• What you have missed 

• How it feels being out and about during the pandemic 

Once you have written your haiku, send it into school and we will share these on our 

Twitter feed!  

Literature from Around the World 

Recommended Reading List 

Country of Origin: Various  

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.indy100.com%2Farticle%2Fliterature-map-of-the-world-books-reading-reddit-7629456&psig=AOvVaw33T3VHe47FQzKNKVoq3lpK&ust=1592579759439000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDRwMjUi-oCFQAAAAAdAAAAABAV
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.waterstones.com%2Fbook%2Fnow-or-never-a-dunkirk-story-voices-1%2Fbali-rai%2F9781407191362&psig=AOvVaw3u_O4h4Qi4O7SLuaJcsckT&ust=1592584123612000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjn6a_ki-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.ca%2FRefugee-Boy-Benjamin-Zephaniah%2Fdp%2F0747550867&psig=AOvVaw1NT5ye4Dn7_Uyn6Q8rKgdU&ust=1592584162964000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCK0b3ki-oCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FWheel-Surya-Egmont-Modern-Classics%2Fdp%2F1405291745&psig=AOvVaw2-lXBI5rCjjW6mNGgCVlCd&ust=1592584197724000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLis9s3ki-oCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FRed-Leaves-Sita-Brahmachari%2Fdp%2F1447262980&psig=AOvVaw0uqATSE6PKkmD2q263JC-9&ust=1592584224331000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjEkNvki-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.penguinrandomhouse.com%2Fbooks%2F304852%2Fharbor-me-by-jacqueline-woodson%2F&psig=AOvVaw29TLs1WnkOVaKIxVK4qrSo&ust=1592584262286000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNiQgO3ki-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FCoram-Boy-Jamila-Gavin%2Fdp%2F1405277033&psig=AOvVaw0NjDlixOIQ8suXGCAjRCgy&ust=1592584289855000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKD_1vnki-oCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.goodreads.com%2Freview%2Fshow%2F1333486548&psig=AOvVaw1teF57qynJ2n6xAkIDZJHA&ust=1592584322641000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMD_y47li-oCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FBone-Talk-Candy-Gourlay%2Fdp%2F1788450175&psig=AOvVaw29jhkpyqHw3vT9LLuk_6uw&ust=1592584357473000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDrhJrli-oCFQAAAAAdAAAAABAF
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FRoll-Thunder-Hear-My-Cry%2Fdp%2F110199388X&psig=AOvVaw33hCAaHgAeKtCQfDxtpN1U&ust=1592584391446000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNj2oarli-oCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fen.wikipedia.org%2Fwiki%2FChildren_of_Blood_and_Bone&psig=AOvVaw3SCSv8YnvQ5o15XTQ3dxrw&ust=1592584434207000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICN877li-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FFace-Benjamin-Zephaniah%2Fdp%2F074754154X&psig=AOvVaw0BqVP_PTvtIeoX8cofkBSd&ust=1592584525307000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNi38-nli-oCFQAAAAAdAAAAABAF


 

Year 10:  

With the Fire on High (lyrical prose) by Elizabeth Acevedo 

Dear Martin by Nic Stone  

Rani & Sukh by Bali Rai  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cultural Figures from Around the World 

Figure 1: Dua Lipa 

Culture/Country: Kosovo 

NAME: Dua Lipa 

AGE: 24 

PLACE OF BIRTH: London, England 

COUNTRY OF ORIGIN: Kosovo 

FAMOUS FOR: Pop star and philanthropist 

Dua Lipa was born in 1995 in London to Kosovar Albanian 

parents. Her first name ‘Dua’ means love in Albanian.  

The world-famous singer lived in both England and Kosovo at 

different times in her childhood and began posting covers on 

YouTube when she was just fourteen years old.  

Since then, Dua has built an international career in the music 

business, releasing hits such as ‘New Rules’, ‘Hotter than Hell’ 

and ‘One Kiss’.  

I am inspired by Dua Lipa’s success and her charitable efforts 

to invest in Kosovo, our home country. The people of Kosovo 

suffered terrible atrocities in the Kosovo War in 1999. Many 

were forced to flee persecution and take refuge in other 

European nations such as Britain and Germany. Kosovo 

became an independent nation in 2008 and has been on a 

journey to rebuild itself ever since.  

Together with her father Dukagjin Lipa, Dua launched the 

Sunny Hill festival in Prishtina Kosovo in 2016. The festival has 

brought international artists such as Miley Cyrus to perform in 

the small city. Money raised from the festival is donated to the 

Sunny Hill Foundation which helps people suffering financial 

difficulty in Kosovo, one of Europe’s poorest nations.  

“Success to me is just 

doing things I’m really 

proud of” 

Make sure to take the Accelerated Reader 

quiz on any of these books you read! 

Also – write us a review to win a prize!  

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Ftinybuddha.com%2Fblog%2F9-powerful-lessons-from-people-pleasers-around-the-world%2F&psig=AOvVaw3UdUlz8DG0YThakD7g3or_&ust=1591794846024000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPD8kIjo9OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fen.wikipedia.org%2Fwiki%2FFlag_of_Kosovo&psig=AOvVaw2x24beFtnGry4gldO-k_fX&ust=1592582494037000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCTpKLei-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FFire-High-Elizabeth-Acevedo%2Fdp%2F006266283X&psig=AOvVaw07vxAJ86jgt6HeG_-dnJbe&ust=1592584562086000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDasfzli-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.lovereading4kids.co.uk%2Fbook%2F15310%2FDear-Martin-by-Nic-Stone.html&psig=AOvVaw1csgq6xw75zwg1S273K9fl&ust=1592584599479000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDarY3mi-oCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.amazon.co.uk%2FRani-Sukh-Bali-Rai%2Fdp%2F0552548901&psig=AOvVaw0UDvEFAlnOhEvy3HJItO4v&ust=1592584633257000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjxy53mi-oCFQAAAAAdAAAAABAF


 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cultural Figures from Around the World 

Figure 1: Farrah Storr 

Culture/Country: UK/Pakistan 

BORN: 8th November 1978  

OCCUPATION: Editor 

COUNTRY OF BIRTH: United Kingdom 

AGE: 41 

FAMOUS FOR: Journalism 

Farrah was born to a Pakistani father and English 

mother.  She grew up with a passion for journalism, 

even though her parents wanted her to become a 

doctor, lawyer or an engineer. 

As a university student at King’s College London, 

Farrah completed work experience placements at 

several magazines.  She persistently applied for writing 

roles for 3 years and after more than 50 rejections she 

finally got her first job in journalism. 

She built a strong reputation and successfully launched 

‘Women’s Health’ in the UK.  Farrah later fulfilled her 

dream of working at ‘Cosmopolitan’. Her creative 

leadership made the magazine bolder and sharper.  

Some decisions attracted controversy and there were 

many resignations.  However, after only 6 months 

‘Cosmopolitan’ became a best seller.  

Farrah has won a number of awards and was named 

one of the most powerful people in the UK. 

 

 

“Enjoy the grind to the top” 

How do you think Dua embodies our school’s character values? 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Ftinybuddha.com%2Fblog%2F9-powerful-lessons-from-people-pleasers-around-the-world%2F&psig=AOvVaw3UdUlz8DG0YThakD7g3or_&ust=1591794846024000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPD8kIjo9OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fen.wikipedia.org%2Fwiki%2FFlag_of_Pakistan&psig=AOvVaw2yJ9SXyXMyDk0FzkaQPN5U&ust=1592582538610000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjlxLfei-oCFQAAAAAdAAAAABAD


 

 

  

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cultural Figures from Around the World 

Figure 1: Ruchi Sanghvi 

Culture/Country: India 

BORN:  20 January 1982 

OCCUPATION: Entrepreneur  

COUNTRY OF BIRTH: India 

AGE: 38 

FAMOUS FOR: Facebook’s first 

female engineer  

Ruchi was born to a family of entrepreneurs and she 

dreamed of becoming a businesswoman.  She moved 

to the US and pursued a bachelor's and master's 

degree in electrical computer engineering – she was 1 

of 5 women in her class of 150 students. 

After completing her studies, Ruchi moved to Silicon 

Valley and not long after became Facebook’s first 

female engineer. One of her early tasks was 

developing the first version of Facebook’s news feed, 

which was algorithmically generated to refresh 

updates about friends.  Despite criticism and even 

personal attacks, Ruchi kept working on its 

development and it is now one of Facebook’s most 

successful features.  She was awarded a TechFellow 

‘Best Engineering Leadership Award’ in 2011. 

After working at Facebook for nearly 6 years, Ruchi 

went on to build her own companies, even worked at 

Dropbox as Vice President of Operations and remains 

an investor and adviser to a number of Silicon Valley 

companies.  

 
“What would you do if you 

weren’t afraid?” 

How do you think Farrah embodies our 

school’s character values? 

How do you think Ruchi embodies our school’s character 

values? 

Northampton Academy’s Don’t Rush 

Challenge! 

Who: You! 

Culture: Yours! 

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Ftinybuddha.com%2Fblog%2F9-powerful-lessons-from-people-pleasers-around-the-world%2F&psig=AOvVaw3UdUlz8DG0YThakD7g3or_&ust=1591794846024000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPD8kIjo9OkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fen.wikipedia.org%2Fwiki%2FFlag_of_India&psig=AOvVaw2XH0zYxw0azmVpaMIwjSr8&ust=1592582989558000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjygo7gi-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fgrizly.com%2Fquizzes%2Fflags-of-the-world-quiz-name-the-country-by-the-flag&psig=AOvVaw2NRy7ZK-aCHth1H9n-D1Fh&ust=1592588856772000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDyqv71i-oCFQAAAAAdAAAAABAD


 

 

 

 

Take part in Northampton Academy’s ‘Don’t Rush’ Challenge to celebrate our great 
diversity, honour our cultures and share our backgrounds.   
 
Our ‘Don’t Rush’ Challenge will involve you recording a transformation from your everyday 
look, to one that represents your culture.   
 
To complete the ‘Don’t Rush’ Challenge record the following: 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

1. Catch a hairbrush from the top of the 

screen (do not catch this from your 

left or right) 

2. Look into the camera in your 

everyday clothes – strike a pose! 

3. Cover the camera with your 

hairbrush creating a black screen 

4. Move your hairbrush away from the 

camera  

5. Look into the camera dressed in 

traditional clothing – strike another 

pose!  

6. Drop the hairbrush down (do not 

throw or pass it to the side) 

*Best done on TikTok (with permission) 

– you can download your own copy and 

send in to school 

As these would be shared on our 
website and social media, 
parent/carer permission is required 
to take part.  Please ask your 
parent/carer to submit your 
recording from their parental/carer 
email address, by doing this they 
agree to the paragraph below: 

I give permission to publish photographs 
or videos of my Northampton Academy 
and United Learning website and social 
media channels including Facebook, 
Twitter and YouTube.  Local newspapers 
and publications may occasionally publish 
articles about school events etc.  These are 
often supported by photographs and 
names of students. Images and videos 
may also be used on promotional 
materials such as the school prospectus, 
newsletters, leaflets, banners etc. 
 

Alternative options:  

See if you can find and share photos of you and your family wearing cultural dress. 

Discuss what it means to you and your family.  

OR: Design an outfit that you think represents the culture of Northampton Academy!  

Send email recordings to: 

l.begum@northampton-academy.org  

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Ffinenessgroup.en.made-in-china.com%2Fproduct%2FZvWmoiVcEHph%2FChina-100-Natural-Wooden-Hair-Brush-with-Bamboo-Bristles-Bamboo-Hair-Brush-Large-Paddle-Brush-Wood-Square-Detangling-Hairbrush.html&psig=AOvVaw0Q55HmytjmVh1jowskVMZ2&ust=1592588753161000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICXj8r1i-oCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Flisaalamode.com%2F2020%2F04%2F10%2Fhow-to-make-the-dont-rush-challenge-video%2F&psig=AOvVaw0BltRabjdLCYtKVBY_6BkX&ust=1592588250589000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCrnODzi-oCFQAAAAAdAAAAABAn
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Femojiisland.com%2Fproducts%2Fselfie-iphone-emoji-jpg&psig=AOvVaw1oygD5iutlQrZcKxrAWrHF&ust=1592588782665000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDbptr1i-oCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http%3A%2F%2Fwww.pngall.com%2Fexclamation-mark-png&psig=AOvVaw06NeGzvldlaAG1dRBiAyzC&ust=1591633664379000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDPm86P8OkCFQAAAAAdAAAAABAN
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