
  

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Newsletter April 2020

 

Have you liked our Facebook page yet?  

During self-distancing we are using Facebook as our 

platform for sharing play ideas, stories, songs and 

messages to keep in touch with those of you at home.  

If you have a Facebook account already, just search our 

name and like/follow our page for updates in your 

newsfeed.  

If you do not have a Facebook account, don’t panic! If 

you search ‘Archfield House Nursery Facebook’ into 

Google search you can see our page without having an 

account.  

Please let us know if you or your child/ren would like any 

particular content and we will try our best.  

Thank you to all the fantastic staff that have stepped 

right out of their comfort zones to video themselves, 

most of whom are doing so from home because they 

miss their Archfield friends!  

Another thank you to families who have been sending in 

videos or photos of your children engaging with the 

videos on our page. It is also great to see your updates 

on Parentzone and Facebook! We love seeing what you 

are getting up to at home.  

 

We are at the end of the phone! 

We are here to support you whether your child is or isn’t 

currently attending nursery, even if it is ‘just’ for a chat!  

These are strange times and we are all adjusting to the new 

‘normal’. Please give us a call, or email us to say you’d like a 

chat so we can arrange a good time. It is best to try between 

9-11:30am or 2-4:30pm but if we can’t talk right away, we will 

arrange a time as soon as possible.  

We can support you emotionally, with play ideas for home or 

any other way we can.  



 

 

Your Core Staff Team 

We thought it might be helpful to know what grown-ups are part of the core staff team continuing to work 

during self-distancing measures are in place. The rest of the team are currently furloughed. Christine 

(Finance) is mostly working from home so it is best to contact her via email on 

christine@archfieldhousenursery.co.uk 

Our current core staff team are:   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A huge THANK YOU to our core staff team for being so fantastic! We are so proud of you, 

offering such a vital role in looking after other key worker’s families to help in the fight against 

COVID. The core staff team are currently working less hours than usual and we are making a real effort 

to show our appreciation in a variety of ways. If you have any ideas, please feel free to email us! 

mailto:christine@archfieldhousenursery.co.uk


  

 
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wise Owl School Leavers 

 

 

Next week families of children starting school in September 2020 are due to hear about their 

primary school places.  

On 16th April offers of school places are sent to Parents and Carers. Those Parents and 

Carers must respond to the offer of a school place by 30th April.  

School offers can cause anxiety or stress at the best of times so we want to reiterate we are 

here for you even if your child is not currently attending nursery. You can contact us via 

email or phone to chat over school transitions or admissions.  

We are currently trying to figure out the best way of getting information to those of you who 

would like to connect because your children are going to the same school. We also need to 

know your accepted school places to be able to liaise with them during the transition.  

We usually do a Parents Evening for school leaver Parents in May. Again, we are currently 

working on possibly doing a Zoom or a filmed presentation to send to you with all the 

relevant information included.  

The most important thing is that your child is happy and healthy. Please do not put 

any pressure on yourselves with ‘school readiness’. We reflect much more on children’s 

independence, emotional literacy and confidence before transitions (not writing their name or 

reading for example) and will expand on this during our communications in the coming 

weeks/months.  

  This is a quote taken directly 

from the gov.co.uk website.  

Go team Early Years! 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kitchen Corner 

 
Welcome to Kitchen Corner! Hayley and Catherine have been cooking some fantastic food for the 
children at nursery (as always!). They have also been cooking our core staff lunches which is 
going down very well – thank you Hayley and Catherine! Hayley is working on our Spring / 
Summer menus, we will let you know when we have changed over. Please find 2 recipes to try at 
home below; aubergine free moussaka and a special Easter treat!  

 

Aubergine free moussaka  

Meat sauce 

 130 g onions 

 One tablespoon olive oil 
 600g lamb mince 

 550g chopped tomatoes 

 1kg potatoes 

Method 

1.    Preheat the oven to 190 degrees  
2.    Peel and finely chop the onions 

3.    Heat the oil in a large saucepan, add the onion and cook for 5 minutes or until soft. Add the lamb 
mince and cook, stirring, for another 4-5 minutes 

4.    Add the tomatoes and continue to cook for about 20-25 minutes. 
5.    Peel and cut the potatoes into slices about 1-1.5 cm thick, place the, into a large pan of water, bring to 
the boil and cook for about 5 minutes until they are just cooked. 
6.    Drain and allow to cool. In a tin, layer the meat with the potato slice, finishing with a neat circle of 
potato slices. 
7.    To make the cheese sauce, melt the butter in a saucepan, add the flour, and cook until sandy in 
colour and texture. 
8.    Gradually add the milk to form a thick, smooth paste and cook, stirring continuously for 4-5 minutes. 
Then add two-thirds of the cheese. 
9.    Pour the sauce over the potatoes and sprinkle the remaining grated cheese. 
10. Place in the pre-heated oven and cook for about 25-30 minutes, or until golden and bubbling.  

 

Low sugar chocolate and banana sundae 

Makes 4  

Iingredients 

 4 large, ripe bananas 
  60g chocolate (last Easter the Wise Owls melted some Easter eggs to create a delicious 

chocolate sauce - a good way of using up an excess of Easter chocolate!) 
  4 cherries 

Method 

1.      Put bananas in the freezer for 3 hours. Once frozen, put in a food processer and pulse until 
smooth.  

2.      Melt the chocolate or the Easter eggs, over a saucepan of bubbling water. 

3.      Divide the bananas among 4 bowls, drizzle with chocolate sauce, garnish with a cherry and 
serve. 

 

Cheese sauce 

 35g flour 

 35g butter 

 180g grated mild cheddar 

 400ml whole or semi skimmed milk 

 


