
 

 

 
 

 
This Week’s ‘What’s Happening’ 

 

Recipe of the month – Herby Pasta with Veg 
– We will be making this quick and easy pasta dish for snack with the children. You can try this at 
home and we will be inviting you to a parent cook and eat session this half term. See over for the 
full recipe 

https://www.nhs.uk/healthier-families/recipes/herby-pasta-with-veg/ 

 
Monday 9th 
January 

 Sign of the week 
 

 

 

 

 

This week’s makaton sign is “good morning and good afternoon. We will use this sign as 
a greeting every day. 

 
Tuesday 10th 
January 

Core Story – Dear Zoo 
The children in Orange and Purple room will be reading Dear Zoo during group 
time. The children will learn the Makaton signs and symbols for the animals. 
You can join in and watch the story at home. 
https://www.youtube.com/watch?v=UywEnHKTMXk 

 
Wednesday 11th 
January 

Welcome Meeting for New Parents – 2.30pm 
All our new parents/carers are invited to join us for the welcome meeting this year. Come and 
find out about your child’s school and our curriculum. We look forward to seeing you then. 

Thursday 12th 
January 

Stay and Play 
Join our weekly session for children and parents run by Early Years 

Alliance every Thursday 1pm to 2.30pm 

 
Friday 13th 
January 

Download the 50 things app and have a go at #2 Where am I? 
Playing games like peekaboo and hide and seek are a lot of fun and also help 
children to understand who they are and how they are different to other people. 
Help your child to name different people, talk about mum, umi, ماں mamá, daddy, papa and 
name things and people they see.  
https://bradford.50thingstodo.org/app/os#!public22/before-youre-five 

 Primary School Applications 
Don’t forget the closing date to apply for a primary school is fast approaching on  

Sunday January 15th 
 You can apply online at www.bradford.gov.uk/admissions 

Please do let us know if you would like some help with submitting your application. 
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://www.nhs.uk/healthier-families/recipes/herby-pasta-with-veg/
https://www.youtube.com/watch?v=UywEnHKTMXk
https://bradford.50thingstodo.org/app/os#!public22/before-youre-five
http://www.bradford.gov.uk/admissions


 

 

 

Recipe of the Month 

Herby Pasta with Veg 

 

 

Preparation 15 minutes 

Cooking 15 Minutes 

Serves 4 

Method 

1. Cook the pasta in boiling water for 10 to 12 

minutes, or according to the instructions on the 

packet, until just tender. 

2. Meanwhile, heat the oil in a large non-stick frying 

pan or wok. Add the spring onions, sugar-snap 

peas or green beans, broccoli and pepper, and 

stir-fry for 3 to 4 minutes, until softened. Stir in 

the peas and tomatoes, then remove from the 

heat. 

3. Drain the cooked pasta but keep 2 tablespoons of the cooking water. Add this 

water back to the saucepan, along with the cheese, milk and lemon zest. 

Heat, stirring with a whisk, until the sauce is hot and smooth. 

Information: 
Use plain low-fat soft cheese if anyone does not like garlic. 

4. Tip the pasta and cooked vegetables into the sauce, and stir gently for a 

minute or so to heat through. Divide among 4 bowls and enjoy! 

Information: 
Finish off each portion with 2 teaspoons of finely grated reduced-fat cheese, 
if you like. 


