
Returning to School in September  
Due to the new coronavirus guidance that has been given to Schools we have had 
to create additional Inset Days in September to put everything in place. Year One 
and Year Two will now return to School in September on Monday 7th.  

Staffing 
We have some staff news to let you know about. Faye one 
of the Meal Time Supervisors has just left us to go onto 
Maternity Leave. Also during the summer break Laura will 
start her Maternity Leave.  

We wish them all the best of luck.  

At the end of term Gail will be leaving us to go to pastures new.  

We are also really pleased to announce that this week we 
have been able to appoint a new reception teacher for September. 
Paige hopefully will try and join us for the two days that the new 
reception children will be visiting in July.   

Help Returning to School in September 
The following websites will hopefully help you and your child with any anxiety 
you may have about returning to School. 

https://youngminds.org.uk/blog/supporting-a-child-returning-to-school-after-
lockdown/ 

https://youngminds.org.uk/find-help/for-parents/supporting-your-child-during-
the-coronavirus-pandemic/ 
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Postcard Praise  

Ladybirds           

                
Vasili                  
Praise for his great 
effort with the home 
learning. 

Bumblebees   

                 
Keya                 
Praise for her 
description of her 
first train ride. 

Dragonflies      

                 
Lara                   
Praise for excellent 
maths work.                          
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Online Art Classes 
Hello!                                                                                                                                   
I'm Eden and through my Online Art Club I help kids aged 5-11 follow their imagination with creating 
art, without any expectations, so they can have fun and gain confidence even if they don’t have fancy 
art materials at home. Grown ups and siblings are absolutely welcome too! One parent said: “Thank 
you so so much. We all really enjoyed that down time with you. Was so lovely to see their creativity in 
full flow.” Please take a look at my website to see what's on: www.edensilvermyer.com/online-art-
club-what-to-expect. I am offering your first Art Club session for FREE! Just send me an email 
(via hello@edensilvermyer.com) letting me know which session you’d like to come to and I will send 
you all the info you need to join me. This offer is only available for online Art Club sessions in July, so 
make sure you don’t miss out!                                                                                                           
Hope to see you soon!                                                                                                                         
Eden 

Cookery Club Recipes 
Every week we are going to share with you the recipes from Cookery Club for you to have a do at 
making at home. 
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FRENCH BREAD PIZZA & 
VEGETABLE CHIPS 

Recipe makes 6 portions 
Preparation 60 mins 

 
• Ingredient List 

1 x french bread stick 
Tomato sauce 
125g cheddar, to grate 
2 cloves of garlic 
50g butter 
Sweet potatoes 
Parsnips 
Carrots 
Vegetable oil 
 

• Equipment List 
Baking trays 
Knives 
Chopping boards 
Baking tray 
Wooden spoons/Pastry brush 
Pestle and mortar 
Saucepan 
 
 
 

 

 

 
               METHOD: 

Vegetable Chips 
1. Preheat the oven to 180°c 
2. Peel the sweet potatoes and other vegetables if 

necessary 
3. Cut the vegetables into sections, then into 

smaller chip sized pieces and place in a bowl 
4. Pour over a little vegetable oil and coat the 

chips.  Place on a preheated baking tray and 
cook for 30 mins, turning occasionally 

	
	 	 	 	 French Bread Pizza 

5. Cut each French bread stick into 3 and halve 
6. Peel and crush the garlic.  Put into a saucepan 

with the butter.  Gently heat until the butter is 
melted to make garlic butter 

7. Grate the cheese 
8. Dab some garlic butter on each half 
9. Top the bread with the tomato sauce 
10. Add grated cheese evenly over the top – why 

not try adding some extra toppings? 
11. Place under the grill to melt 
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GINGERBREAD 
BISCUITS 

 
Recipe makes 12 biscuits 
Preparation time 20 minutes 
Cooking time 15 minutes 
 

Ingredient List: 
	 50g soft margarine 
 50g caster sugar 

1 tbsp black treacle 
125g self-raising flour 
1 tbsp milk 
1 tbsp ground ginger 

 

Equipment	List:	

Measuring scales 
Mixing bowls 
Wooden spoons 
2 lined baking trays 
Cookie cutters 
 

 

 
 

METHOD 
 

1. Preheat the oven to 180 degrees and line 2 baking 
trays with parchment 

2. Cream the margarine and sugar in a bowl 
3. Add the black treacle and mix well 
4. Add the flour, ginger and milk and combine well 
5. Turn the dough out onto a lightly floured table.  Roll out 

to 1cm thick and cut out using cookie cutters.  Reform 
any leftover dough and repeat 

6. Place on the baking trays and cook for 15 minutes 
7. Allow to cool on a wire tray 
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