
Friday 29th June 2018 www.ryders-hayes.co.uk 

 

 

 

 

Our allotment area is taking shape and in the meantime, our children have been involved in 

growing plants in pots. Children in Year 4 have eaten freshly-harvested lettuce which they 

thoroughly enjoyed, commenting how sweet and crunchy it was compared to shop-bought. 

Other children in school have pots with runner beans, courgettes, tomatoes and pea shoots 

and at the Summer Fete, many families took plants home to nurture over the holiday. 

In order to get the best from our allotment, we need to set up a rota of volunteers who could 

work alongside the children and staff at lunchtimes. You don’t need to be an experienced gar-

dener; we just need your enthusiasm! 

If you feel that you could commit to an hour a fortnight (or even more!) then please contact 
Dana Chantler at school. Many thanks  

 

 

As part of our Food For Life campaign 

and commitment to a healthy lifestyle, 

we are starting a Reward Table in the 

dinner hall. Teaching Assistants will be 

recognising children’s healthy food 

choices and good behaviour with stick-

ers and the chance for a seat at the ta-

ble. The scheme will start on Monday 

9th July.  

 

It have been apparent this week that some children 

are accessing TV material which is inappropriate for 

their age, in particular, the latest popular programme 

‘Love Island.’ Can we remind parents that despite 

not having a rating, this TV programme is NOT suita-

ble for any primary aged child. It contains strong lan-

guage and adult content. Exposure to this sort of na-

ture can have detrimental effects on young children.  



 

Year 5 had a great day at Kidzania in London on Thursday 21st June. The children enjoyed learning all about potential future 

careers by earning money (kidzos) as radio DJs, vets, fashion designers, journalists and policemen - the list goes on. What a 

day and what an experience! 



 

 

 

 

                    

 

 

 

 



 

 

 

 

Last week the children were asked ‘Will what you learn in PE help you to get a job?’ 

 

 

 

 

 

 

 

Inspiring Pupil Voice 

As you are aware we are working towards our Gold-Rights Respecting 
Schools Award.  

This vote focused on: 

Article 6- You have a right to life and to be healthy. 

Article 12-You have a right to say what you think should happen and 
be listened to. 

  



 

 

 

 

 

  



 

YEAR 1 

What will you see if you went to a farm? 

YEAR 2 

Justify why Victorian schools do not fit in with our growth mindset  

YEAR 3 

What are the features of a diary entry? 

YEAR 4 

Can you explain how to use the expanded method of multiplication? 

YEAR 5 

Which is the biggest fraction? 1/3 or 1/4? How can you work this out? Explain... 

YEAR 6 

What do the acronym 'CV' stand for? What does this mean? Can you create one of your own? 

 

 

 

Courgettes are quite cheap in the shops at the moment and if you are 

lucky enough to have a plant, you should be harvesting them soon. 

Your child will be able to help you with this recipe. 

You will need: 4 courgettes, 2 onions, 100g feta cheese, a handful or 

seeds such as sunflower seeds, fresh parsley, 50g Cheddar cheese, 2 

tbsp. oil. 

Trim the ends of the courgettes but don’t peel them and slice them in 

half lengthways, dice the onion, crumble the feta and grate the ched-

dar. 

Heat the oven to 200C or Gas mark 6. Use the oil to gently fry the on-

ion, allow to cool. Half-fill a saucepan with water and bring to the 

boil, add the courgettes and simmer for 3 minutes. Drain and place 

onto a baking tray. Using a teaspoon, hollow out the cooled cour-

gette. Put the courgette flesh, onions, crumbled feta and seeds into a 

bowl and mix. Now using a teaspoon, place the mix 

back into the courgette shells and finally, mix the ched-

dar with the parsley and sprinkle on top of each shell. 

Bake for 10 – 15 minutes until the cheese has melted 

and the tops are golden brown. Be careful – the melted 

cheese will stay hot for a while. 

 

 

 

        

2W & 3B 

100% 

 

Well done ! 


