
 
 

 

 

 

World Book Day 

We had a fantastic time celebrating World Book Day on 

the 4th March at First Steps. The children came in 

dressed up as their favourite book characters from 

Little Red Riding Hood to Old MacDonald and all the 

Marvel characters. Throughout the day children engaged 

in a variety of different book related activities such as 

storytelling, picture colouring and book themed sensory trays.  

 

 

 

 

 

 

 
 

Comic Relief 

Here at First Steps, we celebrated Comic Relief on the 19th March 

by dressing up in all things red! We started Red Nose Day with red 

berry porridge for breakfast, Bolognese with red rice for lunch, 

followed by red velvet cake for pudding! The children engaged in 

many activities with all things red and particularly enjoyed making 

their own pizzas for tea, spreading their own red tomato puree 

across the pizza base, and selecting their favourite toppings. Thank 

you to all our 

families, we raised a fantastic £181.32 

for Comic Relief 

through the sale of 

red noses and our 

‘Guess how many 

objects are in the 

jar’ games! 

 

Spring 2021 



 
 

Easter Egg competition 

Well done to all the children and their families for taking part in our decorate an easter egg 

competition, all the eggs looked fantastic, which made it so difficult for our cleaner to judge. 

I think next year we will have to involve the parents in their own decorate the egg 

competition, as we could tell there was some competitive parents. Ha-ha  😊  

 

 

Setting News 

The practitioners have worked hard over the previous two weeks writing reports for their key 

children. These reports cover some of the prime and specific areas that your child(ren) have 

progressed in over the Spring term and highlight what ‘next steps’ they are currently working 

towards. Please may we ask that to confirm receipt of this report, you can either like or 

comment on the Tapestry post. If you would like any additional information or to discuss this 

report further, you can arrange a telephone appointment with your child’s key person. 



 
 

Pre-School News 

This term in Preschool the team will be leading a 

programme called ‘Early Talk Boost’ following some 

fantastic training that our Preschool supervisor 

Catherine attended last term. Early Talk Boost is a 

targeted intervention scheme aimed at 3–4-year-old 

children to support and boost their language skills to 

narrow the gap between them and their peers. The programme aims to accelerate children’s 

progress in language and communication by an average of 6 months following a 9-week 

intervention. If you have any questions regarding the ‘Early Talk Boost’ please do not hesitate 

to ask.  

 

All preschool parents should of now received confirmation of your child’s school place for 

September 2021. We kindly ask for you to let us know either verbally to one of the team in 

preschool or via email.  If any parents are appealing or have not received a confirmed school 

place for September, can you please let us know. Many thanks.  

 

Nursery  

The children in the nursery room have particularly loved spending time creating bubbles 

outside in the puddles and walking to the front of the main house to watch the builder work 

and the diggers at work. They have thoroughly enjoyed talking about the noise the diggers 

make, the colour it is and what it does. Throughout this exercise the children were using lots 

of extensive vocabulary such as, “it’s very big” and its “digging deep down into the ground to 

get the soil, filling the bucket and emptying it into the large skip”.  

   



 
 

 

New Side Garden 

Over the Easter weekend we have 

worked hard to develop a new outdoor 

Forest School area for our children to 

enjoy when playing outdoors. There are 

many different areas within this side 

garden for the children to explore, 

have a look at the pictures below! 

 

It features a fully equipped mud 

kitchen with all the pots, pans and 

utensils needed to make the perfect 

mud pies. The children have even 

planted their very own herbs so they 

can add leaves into their tasty 

creations. 

The side garden also has a lovely little 

quiet area inside the wooden tipi, and a 

fabulous water wall area with different 

tubes, pipes, funnels and pouring 

containers to scoop, tip and pour water 

down. This is great for children’s 

physical and mathematical development. 

Whilst under adult supervision, the 

children have the freedom to explore 

many different textures such as mud, 

bark, water, sand rocks and natural 

resources. Therefore, providing many 

‘in the moment’ learning opportunities 

for the children to engage in.  



 
 

 

New Staff 

We are delighted to welcome new staff members Rosie Smith and Olivia Carne to the First 

Steps family. Rosie has returned to First Steps after leaving in 2018 to have her little girl and 

will be helping to support both Nursery and Preschool rooms. Olivia has taken on the job role 

of cleaner here at First Steps, doing a fantastic job of keeping our setting nice and clean. 

Goodbye 

We have recently said goodbye to Pamela our cleaner, who has decided to retire, we wish her 

lots of rest and relaxation time now. 😊   

Olivia has joined the nursery working five days a week Monday to Friday, to ensure the 

nursery is of a clean and well-maintained standard. Olivia has many years of experience and is 

passionate about cleaning. 

Clair Hayman has recently completed her Level 3 Diploma in Childcare and has decided to 

extend her experience in working in a school environment, we wish her all the success and 

happiness within her new position. I am sure she will continue to keep in touch and visit us all. 

If Clair is your child’s key person, please be assured your child will continue to be supported 

by their buddy’s Sam Martin and Amber Collins and cared for by the rest of the Preschool 

team who know them all very well. We will inform you of your child’s new person very soon. If 

you have any questions or concerns, please do contact us. 

                                                                                                       

Dates for the Diary that First Steps childcare will be closed.  

Early May Bank Holiday – Monday 3rd May 2021 

Spring Bank Holiday - Monday 31st May 2021 

Summer Bank holiday – Monday 31st August 2021 

Polite Reminder 

Please can I remind all parents if you have not done so already to amend your standing orders 

inline with the April fee increase.  

We are experiencing an increase in lost property. Can I kindly ask all parents to please ensure 

all items of your children’s clothing are named. 

 

 

 



 
 

 

In Other News 

First Steps is delighted to announce we have maintained our 5           Food Hygiene Rating. 

 

 

Summer menu  

We are currently working on our new exciting healthy nutritious 4-week summer menu, if you 

have any suggestions or recipes, please do share these with us. Once we have this in place, we 

will email it out to parents and display on the parents notice board at the entrance of the 

setting. 

 

Some of our favourite recipes  

I have attached some of a favourite recipe that the children have particularly enjoyed, for 

you to make with your children at home. 

Salmon and broccoli cheesy pasta bake 
Allergen info: Fish, Milk, Wheat (gluten) – Eggs in Quorn 

Ingredients 
800g Salmon (Quorn pieces or tuna/other fish for one child) 

2 x Onions 

600g Broccoli  

200g Cheese 

Wholewheat Pasta 1200g 

Vitalite 120g 

Plain Flour 120g 

Milk 2.4l 

Parsley 4 tsp 

 

 

 



 
 

Method 

▪ Boil salmon in the bags. Boil pasta and broccoli. Fry off onion.  
▪ Grate the cheese. Make the cheese sauce by heating the flour and butter in a pan, stirring to avoid 

sticking, this is to cook off the flour. 
▪ Remove from the heat. Add the milk slowly while whisking the mix into smooth paste then a sauce to 

avoid clumping. 
▪ Bring the sauce to a simmer, stirring all the time until it thickens. 
▪ Add the grated cheese and stir until melted, take off the heat. 
▪ Combine the cheese sauce, pasta, and broccoli, add parsley, add remaining cheese and grill until 

golden. 
▪ Serve one portion without salmon. You can cook some Quorn pieces or use tuna as a replacement. 

Then mix in the salmon with the rest of the pasta. 
 

Butternut squash & chickpea tagine with couscous 
Allergen info: Sulphites 

Ingredients 
1.5kg Butternut Squash – 300g per 240g chickpeas 

4 small onions 

8 Garlic cloves 

4 tsp Ground ginger 

2 tsp Ground cumin 

4 tsp Ground coriander 

2 tsp Mild chilli powder 

400g Carrots 

3 x Tinned chopped tomatoes 

Lemon Juice 

3 x Tinned chickpeas 

800g Cous cous 

80g Sultanas 

Water – see manufacturer’s instructions 

Method 
▪ Dice the onion. Cut butternut squash into cubes 

▪ Heat a large pan, add onion, and cook until soft  

▪ Add spices and lentils. Gradually add the tomatoes, water, and lemon juice. 

▪ When simmering, add the butternut squash 

▪ Simmer for 10 minutes. Add more water if required 

▪ Add the chickpeas, sultanas and simmer for 10 minutes 

▪ Whilst cooking, make couscous according to manufacturer’s instructions 

 

  



 
 

Pork, leek, and mustard casserole with crusty bread 
Allergen info: Wheat, Mustard, Milk, (OAT/SOYA) 

 

Ingredients 
800g Leeks 

2kg Diced pork (Make a separate pan for quorn, use a spoonful of leeks and 50g carrots) 

800g Carrots 

120 ml Veg oil 

240g Plain flour 

280g Wholegrain mustard 

800ml Milk 

150ml Oat/Soya Milk 

800ml Water 

Crusty Bread batons 

Method 
• Slice the leeks. Add to a pan of oil and sweat. 
• Add the pork and cook until browned 

• Add the plain flour, stirring well to coat the pork and leeks. Cook for 2 minutes. 

• Add the mustard, milk and water and mix well. Cook until the pork is tender. 

• Make one dairy free. Check allergens to check which milk to use for quorn casserole. 

 

Poached plums with crème fraiche 
Allergen info: Milk (Use dairy free alternative) 

Ingredients 
1600g plums 

1 pot crème fraiche (and dairy free alternative) 

Method 
• Cut the plums into quarters, place in a pan of gently simmering water and poach for approximately 15 minutes. 
• Drain and serve. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

Lemon and Sultana cake 

Allergen info: Egg, Milk, Wheat (gluten) 

Portion size: 35g 

Prep time:15 minutes 

Cooking time: 25 minutes 

Ingredients 

2 x Lemons 

6 x medium eggs 

320g Vitalite 

320g Caster Sugar 

320g Self-raising flour 

160g Sultanas 

Method 

▪ Preheat oven to 180C/359F/Gas mark 4. Grease and line cake tins 

▪ Zest the lemon. Beat the eggs 

▪ Cream together the vitalite and sugar, add the eggs and fold in 

▪ Sift in the flour and add the lemon zest and sultanas and fold in 

▪ Pour into tins and bake for 25 - 30 minutes 

 

 

Please do share some photographs and videos with us on Tapestry we would love to see.  


