
 

 

 

 

I think we have all been inspired by Captain 
Tom Moore during Lockdown...what an in-
spirational man. If ever there was a reason to 
continue with our daily walk. Last week the 
children in school made a card, which we 
posted on behalf of the whole school. This 
week, we made a cake and set up a table out 
the front of the school so that members of our 
school and local community could enjoy a 
slice.  It was so lovely to see you all. Next 
week, we will be making cookies...these will 
be out on Thursday morning.  It is also a 
bank holiday weekend  and a 

time to celebrate VE day. Please look on Page 4 for 
some ideas that Mrs Bright has put together about 
how you might still be able to celebrate VE day as a 
family. We’d love to see photos of your celebrations.  

As we come 

to the end 

of the sec-

ond week of 

the Summer 

term, I’d 

like you all to take a moment to reflect on just 

how far you have all come and adapted to your 

lives to allow for working from home and home 

schooling. Please do not have daily battles with 

your children about their work, remember the 

work we are setting is guidance and there to 

support you. Find the things that your children 

do enjoy doing and concentrate on these 

things. Please remember that we are all still 

here to help.  



This is a great opportunity to learn a 

new skill. I have heard about some chil-

dren learning a new language, textiles 

and photography. 

Here is an opportunity for children to 

learn about First Aid 

www.emtfirstaid.com  

I am sure a few of you are missing our yummy school meals by now. Below  is the recipe for one 

of our popular dishes...pizza whirls. 

Makes 10 portions 

250g flour (Bread Flour) 

35g Wholemeal Flour 

15g Dried Milk 

15g Block Margarine 

6g Yeast 

160ml warm water 

2tbsp pizza topping 

140g Grated Mozzarella/Cheddar 

1. In a mixing bowl add all the ingredients except the water and toppings 

2. Mix together to resemble fine breadcrumbs 

3. Add the warm water  

4. Leave to prove in a warm place for 20-30 minutes or until well risen. 

5. Roll the dough into a large rectangle 

6. Spread thinly with pizza topping and sprinkle with grated cheese. 

7. Roll up from the longest side to make a Swiss roll 

8. Using a sharp knife cut into slices 

9. Place on a baking sheet and leave to rise. Cook in a hot oven 220C/425F for 15-20 minutes 



 

Last term, 

we took 

part in a 

sponsored 

read.  The 

children did so well and raised just shy of 

£700! So as a result of your sponsorship 

money we have 

been able to order 

nearly £1100 worth 

of Usborne books.   

The photo shows a 

selection of the 

books which are 

ready to be deliv-

ered to our school.  

 

 

 



Exercise Books 

 

A number of you have contacted the school and staff 

to say that your children have filled their exercise 

books and you cannot get out to buy more or find the 

ones similar to what we sent home. 

I have managed to organise a delivery which I am told 

will arrive next week.  

I have ordered two types...a full lined page and for the 

younger children a half blank page and half lined page. 

I will inform you by text once they have arrived.  

The books will be left outside the office area with a pot 

for donations to 

cover the cost of 

the books. 

Many thanks 


