
CPES 4th Grade English Language Arts Packet for at home learning:                                             April 2, 2020 
  
Your teachers have missed you tremendously these last couple of weeks and we hope you are healthy and 
happy.   If there is anything your family needs let us know and we will see if we can find help. 
Lunches/breakfast will be delivered to bus stops starting Monday, April 6, 2020. 
 
If we do NOT have a working number for you please call the school and leave your new number for your 
teacher. Each of your teachers will be reaching out to you at least once a week. We will be using REMIND and 
phone calls.  If you have not joined yet please do so.  
 
Parents, please encourage your children to keep their packets in a safe place when they are not working on 
them.  We will not be able to continue replacing lost or torn up packets. Assignments will be posted online if 
you need to print another copy. If you’re unable to print, students may use notebook paper to answer 
questions. 
Directions: 
l.  Find a quiet place to work and make sure you keep your papers organized and in a specific place.  
2. The assignments will include: a reading passage and writing assignment. Your teacher WILL be contacting 
you every week to go over materials and to discuss the questions.  You must be able to get to them quickly 
when we call.   
Week 1: The Revolutionary Movement; Writing - Pick 1 box to write about each week. 
Week 2: French & Indian War; Writing - Pick 1 box to write about each week. 
Week 3: Writing of the Constitution; Writing - Pick 1 box to write about each week. 
Week 4: Chicago aquarium releases penguins after exhibits close due to coronavirus; Writing - Pick 1 box to 
write about each week. 
Week 5: Text Features – Frogs; Writing - Pick 1 box to write about each week. NO challenge this week. 
Week 6: : Lebron James’ first children’s book, “I PROMISE,” set for publication in August; Writing - Pick 1 box 
to write about each week. 
Week 7: First space-baked cookies took 2 hours in experimental oven; Writing - Pick 1 box to write about 
each week. 
3. There are two copies of the passage. One is a challenge passage – this is labeled at the top. Pick which level 
passage works for you! Read the passage & answer the questions. 
4.  If there is a question or two you CAN NOT figure out –IT IS OKAY!  You can call a friend or talk to your 
teacher when we contact you.  Just skip it and go back to it later.  You can contact us through our email or 
remind and we will get back to you as soon as possible. (During School Hours)  
5.  There are so many resources online to help you not to get behind.  If you have internet access take 
advantage of them.     
Prodigy.com coolmath.com           abcya.com         Myon www.rcstn.net     mobymax.com 
6. Do 30 minutes of Moby Max Reading if possible, if you have computer access. The teachers can look on the 
website to see what you are doing and what you may need help with. 
We will NOT be taking grades this last 9 weeks.  We WILL be keeping up with you and your work.  We will help 
you to be successful and be prepared for 4th grade.   It is very important for you to try hard to continue 
learning during this time. 
  
Your teachers love and miss you,  
Mrs. Cox                Maghan.cox@rcstn.net  
Ms. Dillard            Maggie.Dillard@rcstn.net 
Mrs. Goodwin      Amee.Goodwin@rcstn.net 



 

Writing: This is the writing choice board. Pick 1 box to write about each 
week. Mark off the box after you have completed the writing for the 
week.  

a. Make sure you are using capitalization, punctuation, and 
complete sentences.  
b. Write in complete sentences. 
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Challenge 



First space-baked cookies took 2 hours in experimental oven 
Image 1. U.S. astronaut Christina Koch (right) and Italian astronaut Luca 
Parmitano pose for a photo with a cookie baked on the International Space 
Station on December 26, 2019. Photo: NASA via AP  
By Associated Press, adapted by Newsela staff 

The first space-baked cookies have come down to Earth. They 
still need to be tasted. The cookies look more or less normal. 
So what's odd about them? Well, first, they were cooked last 
month up at the International Space Station. They were the 
first food baked in space from raw ingredients. Second, they took far longer to bake than they would 
on Earth! On Earth, cookies bake in 20 minutes or under. In space, the best-baked cookies took two 
hours! This was a surprise to the people who built the oven. The cookies are still sealed. They were 
packed away in pouches on their journey back to Earth two weeks ago. They remain frozen in a 
Houston-area lab.  

Seriously Under-Baked 

The Italian astronaut, Luca Parmitano, baked the cookies in December. He radioed down a 
description as he baked them. The first cookie ended up seriously under-baked. It was in the oven for 
25 minutes at 300 degrees Fahrenheit. Parmitano baked the next cookies more than twice as long. 
The results were still so-so. The fourth cookie stayed in the oven for two hours. Finally, success. Even 
better: the fifth cookie. Parmitano cranked the oven up to its maximum 325 degrees F. He baked that 
one for 130 minutes. 

Not Eaten But Smelled Great 

The cookies still have not been eaten. They have not been tested for safety yet. Nevertheless, the smell 
of cookies up in space was worth it for the astronauts. Mike Massimino used to be a NASA astronaut. 
He believes the cookie smell is very important. It's a reminder of home, he said. Food, he said, offers a 
connection to Earth. It can keep people's spirits up, too. NASA astronaut Christina Koch couldn't 
agree more. She was there for the bake-off. From space, she tweeted, "We made space cookies and 
milk for Santa this year." Astronauts normally only eat dehydrated or prepackaged food. Different 
types of food will be especially important in the future. Astronauts may soon be heading back to the 
moon and on to Mars. These are longer journeys. 

The companies behind the bake-off plan to experiment more. They might even make more space 
appliances. Maybe we will soon see a space refrigerator or blender! 
 



First space-baked cookies took 2 hours in experimental oven 
(Challenge) 

Image 1. U.S. astronaut Christina Koch (right) and Italian astronaut Luca 
Parmitano pose for a photo with a cookie baked on the International Space 
Station on December 26, 2019. Photo:  
By Associated Press, adapted by Newsela staff 
 
The results are finally in for the first chocolate chip cookie bake-
off in space. While looking more or less normal, the best cookies 
required two hours of baking time last month up at the 
International Space Station. It takes far less time on Earth. 
Cookies on Earth take just under 20 minutes to bake. And how do 
they taste? No one knows. That's because no one has tried them 
yet. 
 
First Raw Food Cooked In Space 

The cookies are still sealed in individual baking pouches and packed in their spaceflight container. They remain 
frozen in a Houston-area lab. They splashed down two weeks ago in a SpaceX capsule. SpaceX is a private 
company experimenting with space travel. The cookies were the first food baked in space from raw ingredients. 
The cookies surprised some people. The makers of the oven expected a difference in baking time in space, but 
not that big. "There's still a lot to look into to figure out really what's driving that difference, but definitely a 
cool result," Mary Murphy, a manager for Texas-based Nanoracks, said. "Overall, I think it's a pretty awesome 
first experiment." Nanoracks is located near NASA's Johnson Space Center. It designed and built the small 
electric test oven that was launched to the space station last November. Five frozen raw cookies were already 
up there. Italian astronaut Luca Parmitano was the master baker in December. He radioed down a description 
as he baked them one by one in the prototype Zero G Oven. A prototype is an early model of something new, 
like an invention. 

More Baking Time Needed 

The first cookie ended up seriously under-baked. It was in the oven for 25 minutes at 300 degrees 

Fahrenheit (149 degrees Celsius). Parmitano then more than doubled the baking time for the next two cookies, 

and the results were still so-so. The fourth cookie stayed in the oven for two hours. Finally, success. "So this 

time, I do see some browning," Parmitano radioed. "I can't tell you whether it's cooked all the way or not, but it 

certainly doesn't look like cookie dough any more." Parmitano cranked the oven up to its maximum 325 

degrees F (163 degrees C) for the fifth cookie. He baked that one for 130 minutes. He reported more success. 

Some additional testing is still required. Most importantly, scientists need to determine whether the three 

returned cookies are safe to eat. As for aroma, the astronauts could smell the cookies when they removed them 

from the oven, except for the first. That's the beauty of baking in space, according to former NASA astronaut 

Mike Massimino. He now teaches at Columbia University and is a paid spokesman for DoubleTree by Hilton. 

The hotel chain provided the cookie dough. It's the same kind of dough used for cookies offered to hotel guests. 



It's offering one of the space-baked cookies to the Smithsonian Institution's National Air and Space Museum 

for display. 

Keeping Astronauts Connected To Earth 

"The reminder of home, the connection with home, I think, can't be overstated," Massimino said. "From 
my personal experience ... food is pretty important for not just nutrition but also for morale in keeping people 
connected to their home and their Earth." Astronauts normally only eat dehydrated or prepackaged food. More 
variety will be particularly important as astronauts head back to the moon and on to Mars. These are the 
current goals for U.S. space travel. The companies behind the bake-off are considering more experiments for 
the orbiting oven. They might even make more space appliances. What's in orbit now are essentially food 
warmers. There's an added bonus of having freshly baked cookies in space. "We made space cookies and milk 
for Santa this year," NASA astronaut Christina Koch tweeted. 

 
 
 


