
Important Dates 

Tuesday 10th March 2020 – In-Service Day. Nursery will be CLOSED all day for staff training and 

development. 

Wednesday 14th October 2020- In-Service Day. Nursery will be CLOSED all day for staff training 

and development. 

 Thursday 17th October 2019 – Parents Evening 6:30-8pm. Please see the posters around 

nursery for more information.  

Wednesday 23rd October 6pm – Monthly Staff Meeting. Please collect your child by 5:50pm to 

ensure we can give you a handover before promptly starting our meeting at 6pm. 

Monday 11th – Friday 15th November 2019. Fundraising Week! We will send more information 

out soon about how we are going to raise money for our 2 chosen charities for 2019; Meningitis 

Research Foundation and Baby Bank Network Bristol.  

Tuesday 12th November 2019 – Parent Forum Meeting 6:15-7:15pm. This will be our second 

Parent Forum (ever!) so please pop the date in your diary. We will send you more information 

about the Parent Forum soon, including an agenda.  

  

  

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Newsletter October 2019

 

 Kye Bruton  

Kye is our newest member of staff in The Office, he 

is on a temporary contract as our Office & HR 

Administrator until the end of the year. He has a 

degree in Business and Human Resource 

Management which he completed at UWE. Kye is on 

a temporary contract to ensure this is the best fit for 

him after finishing University as it is his first time in a 

nursery!  

Kye is working 5 days a week and will be answering 

your calls and emails. He is really looking forward to 

meeting you all. Kye has 3 young nieces and 

nephews, spending time with them has inspired him 

to work in a nursery!  

Outside of nursery he often goes to the gym and 

attempts pottery painting but is no Picasso!  
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Characteristic of Effective Learning of the Month 

In each newsletter we focus on an area of the Characteristics of Effective Learning (CoEL). The CoEL are 

part of the Early Years Foundation Stage, they focus on HOW children learn alongside the areas of 

learning which focus on what children are learning. 

Making Links: Demonstrating positive self-esteem & self-worth (Emotional Well-

Being)  

This area of the Characteristics of Effective Learning can be observed in a child; showing self-confidence, 

showing respect for their culture and beliefs and those of others, taking responsibility, demonstrating an 

awareness of their own needs, showing they feel valued by expressing own needs and values to others, 

showing a sense of humour.   

One of the ways in which you can help your child develop positive self-esteem and self-worth is by making 

sure children have time to do things themselves, coaching them through difficulties and be specific when 

praising achievements. This can be something as simple as putting shoes on! 

 

 

 

 

Staff Training 

We think Continual Professional Development is REALLY important to ensure we 

are providing the best care and education for your children SO here is some 

information about the training staff have been on recently:  

Claire attended Cohort Tracking which was hosted by the NDNA here at Archfield.  

Cassie & Christine J renewed their Outdoor Paediatric First Aid Training.  

Emma attended the Designated Safeguarding Lead network meeting.  

Rosie attended Paediatric First Aid Training.  

In-Service Day on Friday was FANTASTIC! We had 3 workshops in the morning on Learning Language 

and Loving It, Storytelling and Relationship Led Practice (all about our relationships with children and 

families). In the afternoon we did some team building and praised our favourite qualities in each other and 

then spent a good chunk of time making positive changes to our environments. 

Hopefully you will have noticed the changes this morning and in the coming days when you are next in 

nursery! 

Lots of the team also made it along to a GREAT staff social at Karaoke, eat your heart out Mariah Carey! 

 

   

REMINDER 

Any change of attendance needs to be from the 1st of the month and we need ideally a 

calendar months notice to any agreed changes. Please speak to Anne or Christine about any 

changes of attendance. 



  

 
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Kitchen Corner 

 Hello and welcome to October’s Kitchen Corner. This month I have been very busy preparing for 

the Nursery Management Today Nursery Chef of the Year Cook Off! The Cook Off was last week 

and it all went well so please keep your fingers crossed for us.  

Myself and the Management Team are off to London on 30th November for the awards ceremony 

where we will find out who the winner is. Keep an eye on our Facebook page for updates on the 

night to see if we win! At the Cook Off, I cooked the vegetable lasagne that’s on the Week 2 menu 

on a Wednesday so here is the recipe… enjoy!   

 

Vegetarian lasagne          Me at the Cook Off!  

Lentils 

 200g green lentils * veg stock * 1 tbsp olive oil 

 1 onion, chopped * 1 garlic clove, chopped * 110g mushrooms, finely diced 

 110g leek, finely sliced * 1 can chopped tomatoes * 6-9 lasagne sheets  

 handful grated veggie parmesan * squeeze of lemon and black pepper to taste 

cheese sauce 

 110g butter * 185g plain flour * 875ml milk * 110g grated cheddar 

Method 

1. Preheat the oven to 180C/160C Fan. Generously grease a baking dish with oil. 

2. Cover the lentils with veg stock and bring to the boil. Cook for 15-20 minutes, or until the 

lentils are tender, then drain. Add a little more water if mixture looks dry.  

3. Heat the olive oil in a lidded frying pan over a medium heat. Add the onion, garlic, 

mushrooms and leek and fry for about five minutes, or until softened. 

4. Stir in the cooked lentils and simmer gently for five minutes, then stir in the tomatoes. Cover 

with a lid and simmer on a low heat for 10-15 minutes. Season to taste with black pepper 

and lemon 

5. Meanwhile, for the cheese sauce, melt the butter in a medium saucepan over a medium-

high heat then mix in the flour and stir until bubbling. Gradually add the milk, whisking 

constantly, until the mixture is smooth. 

6. Simmer gently, stirring constantly, until the sauce starts to thicken, then stir in the cheese 

and remove from heat.  

7. To assemble, spread a quarter of the lentils over the base of the greased baking dish, cover 

with a quarter of the cheese sauce, then arrange a third of the lasagne sheets over the top. 

Repeat, finishing with a layer of cheese sauce. Sprinkle over the parmesan / mozzarella 

cheese and bake in the oven for 30-40 minutes, or until bubbling and golden-brown. 

 



 

1.Log in to 

your 

ParentZone 

account 

and press 

on the 3 

bars 

(menu). 

2.Press on 

the Add 

button.  

3.Click on 

Add an 

event 

here…  

4.Add any 

photos or 

videos of 

what you 

get up to at 

home and 

press send 

to nursery.  

Your Key 

Person will 

get a 

notification 

when you 

post 

something. 

How to add photos or videos from home onto the ParentZone app. 

We would love to see ANYTHING you have been doing at home! It could be a trip to the park, a holiday, 

Grandparents coming to visit, a play day out with a nursery friend or a video of their first steps or the first 

time riding their bike, baking… anything! It is so lovely to see Children in their home environments and it 

helps us with their learning and development at nursery. You can never post too much!   


