September 2025

welcome

Thank you for taking the time to read our
September Newsletter.

In August we enjoyed lots of garden time.
We've been getting ready to create our new
herb garden which will be in our allotment
area soon!

This monTh. .

On Friday 5™ September, we will be raising

money for WellChild. Please join us by dressing

up as your favourite character, and if possible,

bring in a donation for WellChild.

On Tuesday 9t September, we'll be

celebrating Teddy Bear Day. Please bring in a
Teddy Bear your little one can bring along to

our Teddy Bears Picnic.

Recycling Week will be taking place week
Commencing 22" September.
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In Hedgehogs we have been exploring in
our new garden space.

In Little Toads we have been loving our
story of the month ‘Stick Man’. We
enjoyed listening to it at group time and
looking for stick people in the garden.

In Owls we have been showing a real
interest in the story ‘The Troll. We created
a tray based on this, where the children
worked together to look for treasure, by
creating their own treasure map.
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Vales for your diary

8th September 2025 Term begins

5th September 2025 Dress up as your favourite character to raise
money for WellChild.

9th September 2025 Teddy Bear Day (we'll be having a teddy
bears picnic)

22nd _ 28" September 2025 Recycle Week

farent Nolices
Signing in and out

Please can we remind all parents that you must sign your little one in and out on the register. If you cannot

see the register, please ask a member of staff for the register.

Lost property
Please can we ask parents to label all toys and clothing that are brought into nursery. It really helps with us
locating items that go missing.

Car park safety
Just a reminder that the ca rpark can get busy, and you must take care when driving in and out. Please
drive slowly and be mindful of others.

Recive of The Mouth - Cherry Syonge

(Serves 6)

mgredients Method

Eggs —3 1. Pre heat oven to 180°C.

Dairy free butter — 160g 2. Line tin with greaseproof

Caster Sugar -160g paper.
Flour — 160g - Mix butter and sugar together

until creamed.

. Add egg gradually with the
vanilla essence (to taste).
Sieve in flour and combine.
Dice the cherries and stir
through the mixture.

Spoon mixture into tin.
Bake until cooked through and
allow to cool - then portion.

Self-raising flour — 160g
Cherries {(glazed) — 100g
Vanilla essence — 1 tsp

GF Option: Use Gluten free
flour
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