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Little Cherries Newsletter 

Week-ending Friday 1st July 
Dear Parent/Carer, 

A MESSAGE FROM SUE. 

I just wanted to say a big heart felt thank you to 

everyone for the gifts and kind words that made me 

feel so very loved and enormously overwhelmed on 

Thursday. It has been a privilege and an honour to 

have spent so many years at Little Cherries and to 

have met so many lovely people, big and small, who have 

taught me so much and have helped me be the person I 

am today.  So as I move onto my new job I do so with 

Little Cherries always in my heart.  

I wish all the Little Cherries families best wishes, health and happiness in the future and 

to all the Little Cherries themselves.  I will miss you so much and I will always be so proud 

of how much you have learnt and the amazing little individuals you are.  

Sue x x  

Bewick Bridge Reception Class visit Thursday 7th July 9-30 am to 11-30am.  

Please don’t forget that this Thursday there is an opportunity for you and your child to 

visit their reception class. This is a great opportunity for yourselves, your child and 

teachers to meet and a great way to support your child’s transition into reception class. 

 

Fundraiser tea towel. We have a few of our keepsake 

handprint tea towels still available. If you have not as yet 

purchased one of these lasting memento’s for 

yourselves/grandparents ect, or you would like more, please 

place you order with Anita.  

 

Thank you to everyone who supplied and 

purchased cakes from the cake stall, and to 

those who supplied items to sell at the Yard 

Sale. These two events helped to raise 

£205. Thank you also to those parents who helped to run these events.  

 

 



 

 

 

 

Despite the inclement weather, the morning sports day event appeared to have been 

enjoyed by the children. Unfortunately the field was too waterlogged for the afternoon 

sports day event. Weather permitting we are hoping to have our afternoon sports day on 

Monday 11th July at 2-45pm – 3-45pm.  

 
Look what we have been doing over the last two weeks. 

Children have been cooking and preparing their own snack foods.  

Looking at the ingredients and following the recipe, children 

grated, snipped, beat, crumbled and mixed their ingredients to 

make courgette and feta bakes and flapjack.  They were also able 

to consolidate their learning around safety in the kitchen.  

Both recipes proved to be a great success and can be found at the 

bottom of this newsletter. 

 

 
We have started our road safety project with our initial 

learning objectives being for children to know what a road 

is, what traffic is and that traffic exists in many forms, and 

for them to understand that traffic can be dangerous.  
 

 



 

 

How you can help your child 

Talking about traffic with your child when you’re out and about is one of the best ways for 

them to learn: 

 

 Play ‘spotting’ games: where’s a lorry? Can you find a bus? Let’s see who can spot a 

taxi first. 

 Ask your child to tell you about the vehicles waiting at the traffic lights or passing 

you in the car. 

 Talk about vehicles you see: which is biggest or fastest? What colours are they? 

Which carries the most people? Which way is it going? Do some counting. 

 Building up your child’s language will help them to understand traffic: use words to 

describe speed, size, shape, directions or talk about signs, lights, signals and road 

markings. 

 Talk about how we can tell when traffic is near or when it is coming towards us, 

asking your child when cars are safe and when they can be 

dangerous. 

 

Over the next 2 weeks we will be looking at pedestrian safety and 

the importance of child car seats and safety belts.  

 

Due to Bewick Bridge carrying out many of their reception 

class home visits on the same day as our end of year party, 

we have decided to change our party day to Wednesday 

20th July, during your child’s normal session time. If 

your child does not usually attend on that day and you would 

like them to attend, please inform us. We plan to have a bouncy castle and weather 

permitting a teddy bear picnic on the field. More information to follow.  
 

 

 

Diary Dates 

 

Monday 11th July             - Afternoon Sports Day (weather permitting) 

Wednesday  20th July     - Party Day 

Thursday 21st July          - Last Day of Summer Term                                                                                

 

Best Wishes                                                                                                                                                                       

Anita Yates  

 
 

 

 

 



 

 

 

Courgette and feta bakes. Preheat the oven to gas 4, 

180°C, fan 160°C.  

 

Ingredients 

3 medium courgettes, coarsely grated  

10 eggs, beaten 

handful mint, chopped 

100g (3 1/2oz) feta cheese 

olive oil, for greasing  

 

Fresh courgettes and crumbly, creamy Greek feta make 

these egg bakes ideal for a light lunch or summertime picnic – great for parties and picnics! 

Sprinkle 1/2 tsp salt over the courgettes and leave for 5 minutes. Put in a clean kitchen towel and squeeze 

tightly to remove the excess water. Put in a large bowl and stir through the eggs, mint and most of the feta 

and season, if you like. 

Lightly grease a 12-hole muffin tin. Fill the moulds and sprinkle with feta. Bake for 12-15 minutes, then grill 

for 2-3 minutes until the cheese is golden. Leave to cool a little then carefully ease out of muffin tin and 

serve. Can be stored in the fridge for up to 2 days 

 

 

 

Ingredients                                          FLAPJACK 

175g/6oz butter 

175g/6oz golden syrup 

175g/6oz muscovado sugar 

350g/12oz porridge oats 

½ lemon, finely grated zest 

pinch ground ginger 

 

 

Preheat the oven to 150C/300F/Gas 2 and line a 20cm/8in square baking tin with baking paper. 

 

Melt the butter in a medium pan over a low heat. Dip a brush in the butter and brush the baking tin with a 

little bit of it. Add the golden syrup and sugar to the butter and heat gently. Once the sugar is dissolved and 

the butter is melted, remove the pan from the heat and stir in the porridge oats, lemon zest and ginger. 

Pack the mixture into the baking tin and squash down. Bake in the oven for 40 minutes. 

 

Once cooked, remove from the oven, leave to cool for 15 minutes, then turn out on to a chopping board and 

cut into squares. 

 

 


