
 

October 2019 Newsletter 

Dear Parent/Carers, 

Welcome to the October edition of our nursery newsletter.  We are sure you 

will join us in congratulating Michael in being shortlisted for manager of the 

year at the nursery world awards. It was a very prestigious awards ceremony 

and we are extremely proud of him for being shortlisted out of all the fantastic 

entries.  

Parent’s messages:  

We would like to say a big thank you to everyone who came along and donated 

to out Macmillan coffee morning. We managed to raise a fantastic £85.25.  

With the weather now beginning to change, can we please ask that children 

are coming into nursery with the suitable outdoor clothing, including wellies. 

We have purchased some new all-in-one suits for the children to wear 

outdoors, however the floors outside can get very muddy, so wellies would be 

ideal. If you could also clearly label your child’s wellies this will save any 

confusion. 

On Thursday 31st October we will be having our Halloween day, the children 

will be able to come into nursery dressed in their Halloween costumes and 

there will be lots of spooky Halloween activities available. In the afternoon, 

between 2pm-3pm, we will be having a Halloween party and 

Parents/Grandparents/Carers are more than welcome to join us for some 

Halloween activities. 

From 11th-15th November we will be fundraising for Children in Need. There 

will be different events and activities going on within the nursery each day. 

These will be posted and confirmed within the coming weeks. 

Staffing 



Little Blossoms: Leanne (Room Leader), Hannah, Lyndsey and Beth 

Sunflowers: Nicole (Room Leader), Shannon, Rohima, Jo and Amy 

Bluebells: Daniel (Room Leader) and Giselle 

Lunch cover: Jane 

Here are some upcoming events for your diaries: 

• 31st October – Halloween activity day. Halloween Party 2pm-3pm 

• 11th – 15th November – Children in Need fundraising week 

What we have been doing? 

Little Blossoms 

The children in Little Blossoms have been taking part in some tactile play, using 

different materials and exploring the different textures, smells and tastes. The 

children have also been experimenting with different materials to make their 

own leaf faces. 

        
 

Sunflowers 

Sunflowers have been exploring the malleable area combining lots of different 

materials together. To introduce literacy into their play the children then wrote out 

their own recipes of the creations that they had made. The children have also been 

cutting up their own fruit for snack developing their independence and physical skills.    



          
                     

Bluebells 

As part of our ‘People who Help Us’ week, the children in Bluebells were 

thrilled when PC Paula and PC Allison called in to share an important, very 

positive message. Paula and Allison wanted to encourage everyone to 

understand that the Police are here to help. They are not people to be afraid 

of. To get her message across Paula talked about how if the children were lost, 

frightened or hurt, they should feel safe in talking to a police officer. The 

Bluebell children have also been talking about Autumn and the changes in the 

weather and why the leaves are turning brown. To further this experience for 

the children they all went on an Autumn scavenger hunt around the local 

community to find various autumn items, the children then had to write how 

many items they had found and tick them of their list. The children have also 

been enjoying their weekly yoga sessions with Mitchy Titch Yoga; learning 

different yoga poses and breathing techniques. This supports the children in 

learning about their own well being and how to keep their minds calm. 



     

   

 

 

 

 

 

 

Healthy recipe – Baby corn and noodle fritters 



Ingredients 

• 85g dried rice vermicelli 
noodles 

• 2 green onions, thinly sliced 

• 125g fresh baby corn, thinly 
sliced 

• 1 long red chilli, finely 
chopped 

• 2 tablespoons soy sauce 

• 1 tablespoon oyster sauce 

• 1 teaspoon sesame oil 

• 1/4 cup self-raising flour 

• 4 eggs, lightly beaten 

• 2 tablespoons peanut oil 

• Sweet chilli sauce, to serve 

• Sliced green onion, to serve 

• Sliced red chilli, to serve 

• Mixed salad leaves, to serve 

Method 

• Step 1 - Place noodles in a heatproof bowl. Cover with boiling water. Stand for 3 

minutes or until softened. Drain. Cut into 2cm lengths. 

• Step 2 - Combine onion, corn, chilli, soy sauce, oyster sauce, sesame oil and flour in a 

bowl. Add eggs. Stir to combine. Stir in noodles. 

• Step 3 - Heat peanut oil in a large frying pan over medium-high heat. Using 1/4 cup 

mixture at a time, cook in batches, for 2 minutes each side or until golden and 

cooked through. Transfer to a plate lined with paper towel. Cover with foil to keep 

warm. Serve fritters with sweet chilli sauce, onion, chilli and salad leaves.  

Don’t forget to upload your pictures to EY Log!  

          This month’s birthdays 



Luca – 12th October – 4 years 

Hope – 14th October – 3 years 

Eoin – 26th October – 1 year 

 

 

 

 

Thank you for taking the time to read our nursery newsletter.  

Kind Regards 

Emily Johnson 

Deputy Manager  


