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Peace, Trust, Friendship

Welcome To this week’s wellbeing letter
Dear Parents / Carers,
Hello everyone,
This week we have seen the culmination of our parenting course that 
was "Managing children's behaviour".  All of our parents that attended 
thoroughly enjoyed this course and it's safe to say that new found 
friendships have also been made. There have been shared 
experiences and advice given, we have had fun and laughter, learnt a 
lot from our guest speakers, and we are all looking forward to our next 
course. These courses are run from the school and take place during 
the school day, in our school community HUB.  If you would like any 
further information on the courses we have to offer please speak to 
Mrs Barnard.
 Remember this Monday coming we are wearing odd socks for 
"Anti-Bullying week", we at Alderman Cogans, as always, will be 
promoting this in our school and each class has an activity to do every 
day to support this.  Also Thursday we are celebrating "Children in 
Need" when children can come in Pudsey bear clothing or active wear, 
and all donations will be forwarded to the charity and Friday is our staff 
training day so school will be closed to all pupils. 
Take care everyone and have a lovely long weekend.
Mrs Malster and the WEB Team

12th November 2021

 Caught being kind!
Many children have being caught being 
kind this week:
Here's the list of children given an award 
this week...
Orla Midgley-Wright    1R
Mia Doody                   1R
Lincoln Thornton          5W
Logan Clark                 4HD
Jack Bryan                  4HD
Jack Hewitt                  4HD
Chibukem Kalu-Mbila  6P
Amira Wray                  5W
Delaney Blanchard      5H

          
      Ingredients

 4 red peppers
 2 x pouches cooked 

tomato rice (we used 
Tilda Rizazz 
Mediterranean 
Tomato)

 2 tbsp pesto
 handful pitted black 

olives, chopped
 200g goat's cheese, 

sliced

 

 

 

Easy Stuffed Peppers!  STEP 1
Use a small knife to cut the top out of 4 red peppers, then 
scoop out the seeds. Sit the peppers on a plate, cut-side 
up, and cook in the microwave on High for 5-6 mins until 
they have wilted and softened.

 STEP 2
While the peppers are cooking, mix two 250g pouches 
cooked tomato rice together with 2 tbsp pesto and a 
handful of chopped pitted black olives and 140g of the 
sliced goat's cheese.

 STEP 3
Scoop the rice, pesto, olives and goat's cheese mix into the 
peppers, top with the remaining 60g sliced goat’s cheese 
and continue to cook for 8-10 mins.

 

We are all ‘wonderfully made’ by God and loved by Him just as we are.



Pencil, Scissors., Glue Stick, Autumn Shades of Paper
Cardstock, Natural Materials, Googly Eye, Black 
Pom-Pom

         Get Creative!      Lest We forget

                                              Look after yourselves                   Contact Email:admin.acs@ebor.academy 

           Keeping Active
       Healthy Fruit Ideas

 

 

Thursday was Armistice Day and we gathered as a 
school to remember those who have sacrificed their 
lives in conflict. 

During our praise worship we watched:

You may like to watch as a family this video clip:

https://www.artycraftykids.com/autumn/nat
ure-hedgehog-craft/ 

Why not give this a go! Create a healthy 
fruit snack!

If you do please send in your photos!

https://www.artycraftykids.com/autumn/nature-hedgehog-craft/
https://www.artycraftykids.com/autumn/nature-hedgehog-craft/
http://www.youtube.com/watch?v=jeR5JWaIcpo
http://www.youtube.com/watch?v=kni91fHqi50
http://www.youtube.com/watch?v=fwi6o5FhA1M

