
 

 

 
 

This Week’s  
‘What’s Happening’ 

 

Learning Journals  
We enjoy being able to share photographs about what your child is doing in Nursey with 
you. You are able to comment, like and also add your own photographs of what you like 
to do at home. If you need any support accessing your child’s online Learning Journal 
please speak to your child’s key person. 

https://learningjournals.co.uk/resources/parent-guide/ 

 
Monday 7th 
November 

Core Story - Peace at Last  
There are so many sounds in Mr Bear’s house during the night and he cannot get 
to sleep. What sounds can you hear in your house during the night? How are the 
sounds different during the day? When does Mr Bear finally fall asleep? 

https://www.youtube.com/watch?v=9U9y35kWBvM 
 

 
Tuesday 8th 
November 

Come and bake with us! 
You are invited to join us after dropping your child at nursey to bake our 

recipe of the month – Parkin. All ingredients will be provided and we 
would love to see you! 

https://extraordinarychaos.com/recreating-grandmas-famous-parkin-with-clover.html 

 
Wednesday 9th 
November 

 Sign of the week 
This week’s Makaton sign is ‘to sit’. 
We will use sign to talk to your child 

during routines, group times and 
activities this week. 

 
Thursday 10th 
November 
 

Stay and Play 
Join our weekly session for children and parents run by Early Years 
Alliance every Thursday 1pm to 2.30pm  

 
Friday 11th 
November 

Download the 50 things app and have a go at #13 Shout and Shush 
Children love to make noise and can have a lot of fun exploring different places that 
will change the sounds they can make. Children can experiment with loud sounds 
and making echoes and investigate how to hear quiet sounds like whispers. 
 https://bradford.50thingstodo.org/app/os#!/50-things-to-do-before-youre-five 

 

Your child’s Mental Health 
This May Help has been created to support parents and carers with concerns about 
their child’s mental health. This new website is a partnership between Bradford and 

the NHS with a range of topics and advice for children and young people. 
https://thismayhelp.me/ 

      Jessi potrzebujesz tlumaczenia na jezyk polski uzyj numeru. 

যদি এই অনুবাি বাাংলায় চান তাহলল উপলেে সাংখ্যায় যযাগালযাগ করুন. 

یکر نمب  رابطہ سے  ہیں چاہتے کرنا ترجمہ کا اس میں اردو آپ اگر ر  اوپر تو    

https://learningjournals.co.uk/resources/parent-guide/
https://www.youtube.com/watch?v=9U9y35kWBvM
https://extraordinarychaos.com/recreating-grandmas-famous-parkin-with-clover.html
https://bradford.50thingstodo.org/app/os#!/50-things-to-do-before-youre-five
https://thismayhelp.me/


 

 

 
 
 

 
 

 

Easy Parkin Recipe 

How To Make Grandma’s Old Fashioned Parkin 

You Will Need 

 8 Oz Self Raising Flour 

 3 Oz Sugar (White or Brown) 

 1 Tsp. Bicarbonate of Soda 

 3 Oz Butter or margarine 

 1 Tsp. of Ground Ginger 

 1 Egg 

 2 Tbsp.’s of Golden Syrup ( you can also use 50/50 with treacle) 

 1 Cup of Warm Milk 

Instructions 

 Pre-heat the oven to 180 degrees 

 Rub the margarine into the flour and sugar 

 Mix together the Bi Carbonate of Soda and Ginger and then fold into the 

mixture 

 Beat the egg and then add the syrup to the mixture with a wooden spoon 

 Add the warm milk and mix well before transferring to a cake tin lined with 

greaseproof paper 

 Bake at 180 degrees for the first ten minutes 

 Then turn the oven down to 140 for the last 25 minutes 

 Take out from the oven and allow it to cool slightly, before serving warm with 

vanilla ice cream. 

 Or alternatively put in an airtight container and leave for a day or two, the 

longer you leave it the stickier it gets. 


