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Peace, Trust, Friendship

Welcome To this week’s wellbeing letter
Dear Parents / Carers,
We hope you are all well.
The HUB would like to introduce you to our newly installed CALM 
CORNER. This is an area within the HUB that has been developed as 
a place for our children to go to have some quiet time. Children may 
need time to calm their feelings and regulate their emotions, there may 
have been an incident with friends on the playground or within the 
classroom. Problems at home or fall outs with friends out of school 
can result in our children feeling emotional and the WEB team have 
wanted to create an area, that is accessible to all, to help children 
settle their emotions and enable them to return to the classroom ready 
to learn. Children can come to the HUB and after speaking to a 
member of the WEB team they can then be directed to the Calm 
Corner for a suggested amount of time. 
Have a look at the pictures of our amazing CALM CORNER.
Have lovely weekend everyone, stay safe and have fun.

Mrs Malster and the WEB Team

4th February 2022

 Caught being kind!
Many children have been caught being 
kind this week:
Here's the list of children given an award 
this week…

Eliza Firth 6DM
Robbie Twidale 1R
Bobby Broadbent 1R
Ivy Edmondson 1R
Peaches Bulman 2B
Anabelle Topliff 2B
Esme Dennison 2B
Louie Taylor 2B

          Ingredients

 240g wholewheat fusilli
 knob of butter
 1 large shallot, finely 

chopped
 140g frozen peas
 2 skinless salmon 

fillets, cut into chunks
 140g low-fat crème 

fraîche
 ½ low-salt vegetable 

stock cube
 small bunch of chives, 

snipped
 
 

Pasta, Salmon and Green Peas  STEP 1
Bring a pan of water to the boil and cook the fusilli 
according to the pack instructions.

 STEP 2
Meanwhile, heat a knob of butter in a saucepan, then 
add the shallot and cook for 5 mins or until softened.

 STEP 3
Add the peas, salmon, crème fraîche and 50ml water. 
Crumble in the stock cube.

 STEP 4
Cook for 3-4 mins until cooked through, stir in the 
chives and some black pepper. Then stir through to 
coat the pasta. Serve in bowls.

 

 

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



         Keeping Active!   Family Time Together

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

           Being CReative
Daniel and the lion’s den - have a go at 
creating one of the lions

Watch the story of Daniel in the lion’s den below:

Sow Seeds For Spring

At this time of the year, although it is still cold, you 
can get ready for Spring and Summer by sowing 
seeds for flowers and vegetables. Growing your 
own can be cheap and eco-friendly way to 
produce your own food and plants. It also 
brightens your surroundings and connects you to 
nature.
Most seeds you sow now will have to be planted 
indoors- perhaps on a windowsill - or in a 
greenhouse. 
You can start growing kale, broccoli, onions and 
spinach in the next few weeks by placing seeds in 
some compost in small pots, oe even egg boxes. 
As they grow, transfer them to larger pots with 
more soil and compost. Then, when the weather 
is warmer and the plants are bigger they can be 
moved outdoors. Flowers such as geraniums and 
chrysanthemums can be grown like this too. 
Herbs such as basil, coriander and mint can be 
grown indoors all year round.

This week Mrs Malster has been out at 
lunchtime helping children with their 
skipping skills. Why not have a practise 
at home, whilst having fun and keeping 
fit.

http://www.youtube.com/watch?v=bEM_X25DWPk

