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Teacher News 
        Hi it’s Mrs Ireland here, just wanted to say I hope you 

all had a great Christmas with lots of presents and lots of family fun. It’s 
a shame covid has stopped us from being all together and to find out 
what Santa bought everyone but if you would like to send a photo in to 
share on our home learning photo gallery page with your friends that would 
be fab! 

 

Answer:     A penguin in a tumble dryer. 

What is black and white and goes round and round? 
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Kind to be Me 

Create an 'I'm bored jar with your family. 
Fill the jar with ideas of things to do, 
such as 'read a book'' build a castle 
from Lego' or 'play with my baby sister.' 
Next time you are bored - reach for an 
idea!  

   Ingredients 

4 medium potatoes 
100g strong cheddar, grated, 

plus extra for topping 
100g sweetcorn 

100g mixed pepper, diced 

small handful fresh herbs, such as oregano, basil, 
coriander, dill or thyme. 

Method 

Get an adult to heat the oven to 200C/180C fan/
gas 6 and bake the potatoes for about 1 hr until cooked 
and the skins are crispy. Leave to cool completely. 

To stuff the jacket potatoes, heat the oven to 200C/180C 
fan/gas 6. Ask an adult to cut the potatoes in half. Using 
a spoon, carefully scoop out the middle of the potato,  
leaving the skin unbroken (like a boat). Place the scooped 
potato into a mixing bowl.  

Using the fork, mash the potato until there are no lumps. 
Add the cheese, sweetcorn and peppers and mix well.  
Gently pick the leaves from the herbs. You can rip the 
larger leaves into smaller pieces. Stir the herbs into the 
cheesy potato mixture 

Using the spoon, carefully scoop the mixture back into the 
potato boats. Make sure that you use all the mixture up. 
Sprinkle with a little extra grated cheese and place on a 
baking tray. Using oven and bake for gloves, place 
the tray in the oven  10-15 mins until golden.  

 

https://www.bbcgoodfood.com/glossary/cheddar-glossary
https://www.bbcgoodfood.com/glossary/sweetcorn-glossary


What our 
friends have 
been up to at 

home? 

Baking 

Jack has been busy following all 
the home learning, presenting it all 
in a lovely book ready for when 
his Dad comes home. Jack made 
some bread just like the Little 
Red Hen. Did you share yours 

Jack? 

Woodland Walk 

Oliver finished all of 
his home learning and 
went for a nice wood-

land walk. 

Bucket Filling 

Evelyn drew the Little Red 
Hen a picture, She wanted to 
fill the Little Red Hen’s buck-
et . We think that is a great 
idea after the animals didn't 

Home Baking 

Fantastic home 
baking Kai, Just like 
the Little Red Hen. 

Kind to your Mind. 

Erin took a much needed 
break and was kind to her 
mind by having a nice rest 
on the beach! Looks like 
you had a very relaxing 

time Erin. 

 

Awaiting your  

Home learning 

Photo’s 



 

Thank you to Mrs Ireland and Miss Copeland for creating this super Newsletter 

Fine Motor Skills 

Skye used tweezers to count out the correct amount of 

objects into her baking cases. Well done Skye. 

Messages From your Friends 

 

Message for Jack: 

Hi Jack, I hope you had a good Christmas and got lots of presents. 

Love from Oliver. 

 

Joshua wanted to send his friends a joke: 

What was the snowman doing with his hand in a bag of carrots? 

Answer: Picking his nose! 

Measuring 

Joshua wanted to do some measuring, he 

got some strips of paper and he and his 

Mum measured him.. He is 5 Pieces of 

paper long. What a lovely way to bring 

maths into your day Joshua. 


