
      

 

 

WINTER HOLIDAY HOMEWORK 

CLASS III 

THEME- ‘ALL TIME DELIGHT - CHOCOLATES’ 

 

 
What good is the warmth of summer, without the cold of winter to give it sweetness.” ― John Steinbeck 

Dear Parents, 
We wish you and your child a very happy winter vacations. It`s time to enjoy and 
create a bond with family, friends and relatives. To utilize this time in the most 
constructive way we have prepared the homework for your child based on the 
principle of ‘learning by doing’ for his/ her holistic development. We have planned 
some interesting, innovative and creative activities to keep them engaged in fun 
based learning. Kindly allow them to do the work under your guidance and 
supervision. Please make sure that your child submits the home-work to the 
class/subject teacher as per the submission dates suggested.  

 All the work is to be done on A-4 size sheets and pasted in the respective 
notebooks unless otherwise stated. 

 Read out the book ‘Charlie and the chocolate factory’ to your child at the 
bed time to create enthusiasm about chocolates. 

   
 

       Wishing all of you a very enjoyable and fun packed winter break! 
 
 

 

 

 

 



 

ENGLISH 

A.   Learn this poem for your next recitation test also make a list of rhyming words used in the poem 

and find their meaning – 

I built my house of chocolate 

from the shutters to the walls. 

My doors are solid chocolate 

at the end of chocolate halls. 

I dust with chocolate pudding. 

I bath in chocolate lakes. 

And when I’m feeling tired, 

I sleep on chocolate cakes! 

My chairs are chocolate muffins. 

My lamps shine chocolate light. 

My grand piano’s cocoa… 

if you’re hungry have a bite. 

I decorate with chocolate 

down to the chocolate wreath 

I guess that’s why my mouth 

is filled with chocolate teeth. 
 

B.  Write an autobiography of a chocolate. Some facts have been shared for reference.    

                                                                                                    

         

 

 

 

 

 

 

Work to be done on A4 sized sheets and to be pasted in English Notebook. 

Date of submission -  15.01.18 

 

 

 Chocolate comes from a fruit tree; it’s made from a seed. Theobroma 
Cacao is the tree that produces cocoa beans, and it means “food of the 
gods.” Carolus Linnaeus, the father of plant taxonomy, named it. 

It takes two to four days to make a single-serving chocolate bar. Cacao 
beans were so valuable to early Mesoamericans that they were used as 

currency. Chocolate can make dogs and cats ill–meaning no tastings for 

your furry friend, and more for you. 
A farmer must wait four to five years for a cacao tree to produce its 
first beans. 

 

 It takes 400 cocoa beans to make 
one pound of chocolate. 

 Each cacao tree produces 
approximately 2,500 beans. 

 Research to date supports that 
chocolate can be enjoyed as part 
of a balanced, heart-healthy diet 
and lifestyle. 

 The average serving of milk 
chocolate has about the same 
amount of caffeine as a cup of 
decaf coffee. 

 Because cacao trees are so 
delicate, farmers lose, on average, 
30 percent of their crop each year. 

 



 

 Chocolate: The Journey From Beans To Bar 

Chocolates are the favourite among any age group. Now that you have found out about the 

journey of a chocolate starts from the cocoa beans and finally ends with the manufacturing 

of the delightfully yummy chocolate bars. 

     

Find out the steps involved in making of a chocolate and prepare a picture presentation 

using flow chart method. Make a beautiful cover file and place your presentation inside it. 

Decorate the cover file.  

2.  Make Chocolate Pops -  Make your own Chocolate pops by dipping fruits/nuts in melted 
chocolate, eat them and enjoy! 

                                                            

 

Paste pictures of your fruit pops in your notebook and write a few adjectives about its taste. 

The above activities are to be done on an A-4 sheet and to be pasted in the EVS and English 

Notebooks. 

Date of submission:  16.01.18 

 

 



 

MATHEMATICS 

                                       

 

GO SHOPPING       

1. Visit your neighbourhood shop and buy five different brands of chocolates, find out the price 
and quantity (weight) of each and on an A 3 coloured prepare a table to compare them. Paste 
their wrappers also. Date of submission 17/01/18. 

Name of the Chocolate Weight Price 
 
 
 

  

 
 
 

  

 
 
 

  

 
 
 

  

 
 
 

  

 Now answer the following questions – 

 

a)  Which is the most expensive chocolate? 

 

b)  Which is the cheapest chocolate? 

 

c)  which one is your favourite chocolate? 

 

 

 

 

 



 

                                                             ह िंदी  

1. मेरा अनुभव – जब आपने Kidzania में स्वयं चाकलेट और पपज़्ज़ा बनाया तो आपका अनुभव 
कैसा रहा? इस पर अपन ेपवचार ललखें तथा चचत्र भी बनायें.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
          
 
 
 
 
 
 
                             

2 . चॉकलेट पर एक स्वरचचत कपवता ललखें और उसे चचत्रों द्वारा सजाएँ. 
  दोनों कायय A4 शीट पर करें और अपनी कॉपी में चचपकाएँ.  
 Date of submission – 18.01.18  

Reading is Fun 

 
 

One is never alone when one is with books. Sitting in your room with your book you could go 

off to faraway places, meet all kinds of people, animals, birds and even fairies. What fun! 

Reading will teach you many new words. You will write better and speak well. Read books to 

discover lots of new things!!!  
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