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Tuesday 12th June : Nursery am  @  
10:30am 

Tuesday 12th June: Nursery pm &  

Reception @ 1:30pm 

Thursday 14th June: Yr1 and YR2 @ 
1:30pm 

Friday 15th June: Yr3 and Yr4  @ 9.30am 

Friday 15th June: Yr5 and Yr6  @ 1.30pm 

Please use the side gate to the field. 

 

Y3 - Can you recall the names of some items of clothing? 

Y4 - Tell somebody about some of the similarities and differences be-
tween French and English primary schools. 

Y5 - Can you tell somebody about a sport or an instrument that you 
play? 

Y6 - Tell somebody about some of the hobbies and pastimes that you 
like - or don't like- to do. 

 

 

 

Can we remind you that hairbands, clips etc… 

must be school colours and only worn if they are 

needed and not as a fashion item. We will be 

asking children to remove the items if they are 

not part of the School Uniform Policy and placing 

them in their drawers to take home.  

 

We encourage children to come to school on bikes and 

scooters to help them get their daily exercise. However 

when the scooters/bike are on the school  front play-

ground, children must not be riding them. Children are 

putting themselves and others at risk, due to the number 

of parents and children flowing through the playground 

which could result in serious accidents. 

 

 



 

 

 

 

                    

 

 

 

 

 

 



 

 

 

 



 

YEAR 1 

Explain the purpose of the different parts of a plant? 

YEAR 2 

Can you explain to someone the steps needed to make a PowerPoint presentation ?  

YEAR 3 

Explain how to read the time on an analogue clock. 

YEAR 4 

How can you read a book that has no words?  

YEAR 5 

How many different units can you use to measure the weight of an apple? 

YEAR 6 

What kinds of careers have you considered for yourself? What do you see yourself doing when you are 20,30 
years old? 

 

 

 

This recipe can be scaled up for more servings, served hot or cold and will freeze. 

You will need: 

1 medium onion 

1 yellow or red pepper 

1 large carrot 

1 tin of chopped tomatoes 

1 clove of garlic or a squeeze from a tube 

2tbsp. tomato puree 

1 tsp. sugar 

A spray of oil or 1 tsp. from a bottle 

Chop the onion and pepper and grate the carrot. Crush the clove of garlic if using 

fresh. Now, carefully cook the vegetables and garlic in the oil until softened. Add the 

tomatoes and tomato puree and simmer very gently until thickened, this may take 

20 minutes or more. 

Taste and season before using and add the sugar if the sauce is a 

bit tart. By adding 1 tsp. sugar to the sauce, you are only adding 

5g sugar to the total amount whereas many shop-bought sauces 

contain 8-9g of sugar per individual portion. 

This sauce would be even better if you added a handful of fresh 

basil or some spinach. A couple of sun-dried tomatoes would also 

increase the richness of the sauce.  
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Well done ! 


