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Rainforests are very special places!
There are two main kinds of rainforests:
temperate rainforests and tropical
rainforests. In this trip, we are going to

visit mpu:nf rainforests. But first, Yy
let’s learn about some of the main

differences between temperate and

tropical rainforests! »




Interactive ¥ Easy to Use % Fun!

s made of different layers. We
Earth's surface, also known as
eneath the Earth's crust is

er called the mantle. The

ade of very hot magma, which
“has lurned }o liquid. Over lime,
ds up and can break through
s}, causing an eruption. When
s, magma becomes lava. The
1ally hardens on the Earih's

() Place the star on the lat
ol g g Ko Rl ) (Y. ~ of the Earth we live on.
‘er {ime as more eruptions = SIS

> lava hardens and forms a '\ 9 ~ *

\own as a volcano.

e




T, PATRICK'S DAY

‘I:Lt ‘3‘* )
mechthevldeotolear‘ﬁ "

ﬂﬁﬂ%fﬁaﬂ St. Patrick’s Day. ke -l .Which saint inspired St. Patrick’s Day?

15 Move the correct person to the box.
/.




Great job learning
abou! Dolores
Huerta. Click on her
name to add her pin
to the map. Then,
click next o




Themed, short passages.
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ocolate is one of the world’s favorite treats, but did you know it
int origins? Chocolate comes from cacao beans, which were first
the Mayans and Aztecs thousands of years ago in a bitter drink
>colatl” Today, chocolate is made by harvesting cacao beans,

ing and drying them, and then roasting them to bring out their
or. They’re then ground into a thick paste called chocolate liquor.
s take this paste and work their magic, mixing it with specific

ts to create the different types of chocolate we enjoy. Dark

2 uses just cacao, cocoa butter, and a little sugar, giving it a bold
rsweet taste. Milk chocolate adds milk powder or condensed milk
szamier, sweeter flavor. White chocolate is made from cocoa

ugar, and milk, creating a velvety sweetness. Once the
ts are mixed, the chocolate is refined, tempered, and poured into
create bars, candies, or other treats. These products are

' wrapped and shipped to stores around the world, ready to bring
ocolate lovers everywhere.




Meaninqful Learnina

' Tiny pieces of ice and water bump into each * _
other inside a storm cloud
_ * b) It releases the energy as a flash of lightning
" Lihting mokes theai oround i auper hot M) _
_ * | C:rea‘l'es a shock wave, which we hear as 'I'hundef-‘“

(SUBMIT



N DID YOU ENJOY THIS
4 DIGITAL RESOURCE?

Whdad+'S INSIDE?

HUNDREDS of digital, interactive
resources for your entire class.

e Assign directly o your students

e Easily differentiate for your class
e Teacher portal to view student responses
 Self -correcting for immediate student feedback
o Lexile levels & audio read aloud options

'*: o * Engaging animation . Resources IhClUde *
™ « T oax]o Escape Rooms * Mini Lessons
; * e Virtual Field Trips e Games
. - ~ * Interaclive Readers e Magical Mysieries
A:?; B | * ¥ ..and more added daily!
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(LICk FIERE TO START
YOUR 10-DAY FREE TRIAL!



