
In February, our month was 

bustling with various 

celebrations. As a delightful 

addition to our cultural menu, 

our nursery chef Kevin 

prepared scrumptious chicken 

dumplings and noodles in 

celebration of the Lunar New 

Year!

The young adventurers at 

Forest School crafted vibrant 

dragon streamers to mark the 

Year of the Dragon in style! 

Event Date

Parents Evening – Owls/Toads 19th March 6-7.30 pm

Parents Evening – Hedgehogs/butterflies/ 

ladybirds
20th March 6-7pm

Mother’s Day tea party 8th March 4-5pm

World Book Day 7th March 

Comic Relief/ Red Nose Day 15th March 

Dates for your diary
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Parents evening timeslots are 

now up on the door of your 

child’s room so please do sign 

up with their key worker.

For new parents, this is a nice 

chance to sit down with your 

child's key worker for 10 

minutes and discuss their 

progress and next steps.  

Congratulations to Toni York  

who has been at the nursery 

for 10 years!! Thank you for 

all your hard work over the 

years

We hope you enjoyed 

indulging in delicious 

pancakes on Shrove 

Tuesday, followed by a 

delightful Valentine's 

Day breakfast the next 

morning!



Parent notices
Policies and procedures

Just a polite reminder our

sickness and diarrhea policy is

48 hours off nursery.

Please can you let us know if 

you are going away so we can

plan our staffing.

Buzzing the door – Please can 

each parent individually buzz the 

door and not let other parents in. 

This is for the safety of the 

children.

Please can we also remind you 

to sign in your child in the 

morning and evening. This is a 

requirement.

We would like to welcome 

Jasmine as a permanent 

member of our team as she will 

be joining Butterflies.

Review us
Please take the time to give us a 

review on Google as well as 

Facebook and Day Nurseries. 

Please like our Facebook page 

to see the lovely activities the 

rooms are all doing -

www.facebook.co.uk/gossomsend

Join us on Instagram!

Follow us for the latest company-

wide news and updates. 

Link:https://www.instagram.com/t

oadhallnursery/

o.uk

Kind Regards

Alicia Ford 
Nursery Manager

Toad Hall Nursery – Berkhamsted

berkhamsted@toadhall-nursery.co.uk

Recipe of the month

Lemon drizzle cake

INGREDIENTS

•25g/8oz unsalted butter, 

softened, plus extra for 

greasing

•225g/8oz caster sugar

•4 free-range eggs

•225g/8oz self-raising flour

•1 unwaxed lemon, zest and 

juice

•85g/3oz icing sugar

Method: 

1. Preheat the oven to 

180C/160C Fan/Gas 4. 

Grease a 900g/2lb loaf tin 

with a little butter and line with 

baking paper.

2. Tip the remaining butter 

and caster sugar into a food 

processor and blend for a few 

seconds. Add the eggs one at 

a time, blending after each 

addition. Add the flour and 

lemon zest and blend until 

smooth.

3. Pour the batter into the 

lined baking tin, flatten the top 

with the back of a spoon and 

bake for 50–55 minutes

4. Meanwhile, stir together the 

lemon juice and icing sugar. 

When the cake has cooled a 

little, poke holes in the top 

using a skewer. Drizzle over 

the icing, set aside for a few 

minutes, and serve.
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