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Peace, Trust, Friendship

Welcome To this week’s wellbeing letter
Dear Parents / Carers,
Happy New Year to you all,
We are delighted to welcome all of our children back to school after 
the Christmas break. We trust that you all enjoyed the festivities and 
had fun with your families. 
Our children have settled well into their learning and are enjoying 
seeing their friends and being back in school.
The beginning of a New Year can bring hope and aspirations for a lot 
of people, but also some people are faced with troubles that can lead 
to anxiety, fear and upset. This may be financial insecurities, 
relationships, health worries, or concerns over family members. 
Please remember that the Wellbeing Team are here to support our 
families as much as we can. Cogan food bank is always available, and 
well stocked with essential provisions, pop in and ask to see Mrs 
Barnard if you would like to use this service. 
This week in the HUB we have enjoyed seeing everyone, and hearing 
about the fun that they have had, and we look forward to seeing each 
and every child grow and thrive throughout 2022.

Mrs Malster and the WEB Team

7th January 2022

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

Noah Taylor Harrison   2B
Freddy Kitching            1R
Oliver Ward                  5W
Ella Smith                     5W
Flynn Wilkinson            5W
Poppy Stockdale          5W
Oliver Wilson                2B
Ben Coupland              1C

          
Ingredients

 4 tbsp olive oil
 1 onion , finely chopped
 2 garlic cloves , crushed
 ¼ tsp chilli flakes
 2 x 400g cans chopped 

tomatoes
 1 tsp caster sugar
 6 tbsp mascarpone
 4 skinless chicken 

breasts, sliced into strips
 300g penne
 70g mature cheddar , 

grated
 50g grated mozzarella
 ½ small bunch of parsley , 

finely chopped

Chicken Pasta Bake  STEP 1
Heat 2 tbsp of the oil in a pan over a medium heat and fry the 
onion gently for 10-12 mins. Add the garlic and chilli flakes and 
cook for 1 min. Tip in the tomatoes and sugar and season to 
taste. Simmer uncovered for 20 mins or until thickened, then 
stir through the mascarpone. 

 STEP 2
Heat 1 tbsp of oil in a non-stick frying pan. Season the chicken 
and fry for 5-7 mins or until the chicken is cooked through. 

 STEP 3
Heat the oven to 220C/200C fan/gas 7. Cook the penne 
following pack instructions. Drain and toss with the remaining 
oil. Tip the pasta into a medium sized ovenproof dish. Stir in the 
chicken and pour over the sauce. Top with the cheddar, 
mozzarella and parsley. Bake for 20 mins or until golden brown 
and bubbling. 

 

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

https://www.bbcgoodfood.com/content/top-five-non-stick-frying-pans


         Be Inspired!      Winter Family Time

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

           Keeping Active
 

 LEAP INTO FUN
Feel the rush of oxygen as you experience the 
force of Gravity! There is no better feeling, 
whatever your move or style, you can jump, 
bounce, hop and dance through the air on our 
extreme trampolines. As a guest at Open Jump, 
you can use the general park activity areas - for 60 
minute sessions, starting every half hour through 
the day. 

At Open Jump we have a variety of activities 
available and you can use our open trampoline 
area, dodgeball court, air bags and slam dunk 
zones. Check and book online for the time you 
want to jump as we have some scheduled 
sessions that use the whole park.

Book Online For The Open Jump 

Ideas for getting outside this winter:

● Organise a scavenger hunt - Make a list of 
things you can find outside, like different 
coloured leaves or something in the shape of a 
W and see who can find everything first.

● Go Litter Picking - It’s a great way to get 
outdoors, have fun with friends and look after 
the planet at the same time

● Try Geocaching - Use the geocaching website 
or app to search for tiny treasure boxes called 
caches in fields, town centres and even castles. 
Find out more here at: geocaching.com 

● Foods like oily fish (salmon, mackerel and 
sardines), as well as eggs, mushrooms and some 
cereals.

● The NHS recommends taking extra vitamin D in 
Autumn and Winter. Your parent or guardian 
can you help decide what is right for you - 
always ask an adult.

Spend time in the sun. Sunlight in winter 
helps to boost your energy and lift your 
mood. 

Rise UP: Ordinary Kids with Extraordinary 
Stories by Amanda Li.

Why not give Trampolining a go… Sources of Vitamin D

“Inspirational 
stories about 
young people 
around the 
world achieving 
great things and 
facing many  
difficult 
challenges.”

https://gravityhull.centeredgeonline.com/areas/area/e1b7770e-ed96-4f9f-963c-9146343cb0ca

