Weekly News — 17th November 2017
Year 6

Dear Parents & Carers,

We have had another busy week with our cinema trip, World
War Il themed day, friendship week and children in need!

A huge thank you to all of the parents that helped with World
War Il cooking and the party on Monday. The day was a lot of
fun and there were many amazing costumes. Photographs will
be uploaded to the website soon. Well done Oak for a great
performance in your assembly; we look forward to seeing
Elder’s assembly on Tuesday. We start our Science topic next
week.

We now have confirmation of our trip to the synagogue in
Surbiton. 45 children will visit on Thursday 30th December and
the remaining 45 on Thursday 7t December. Both trips are in
the morning and the children will walk back to school in time
for lunch. We will need some parents to accompany us on both
mornings so please let us know if you are able to help, and on
which day.

Mrs Howarth, Mrs Lawn, Miss Bennett and Mrs Vincer.

Homework: due in on Tuesday

Spelling week 10 cial/tial: financial, special, artificial, partial,
preferential, torrential

Maths Homework

Please complete either A, B or C on long multiplication. Please
use the school method for either ladder or long multiplication
(with carried digits at the top when multiplying by the unit digit
and above the line when calculating with the tens digit).
Starlight Maths group: complete your work sheets

History Homework

Please design and write out a rationing recipe. Try to use
ingredients that would have been available during World War

Date Reminder
Tuesday 21t November
Elder’s class assembly

Thursday 30" November &
Thursday 7t December

Synagogue Vvisit

Recommended
Reads

War Boy by Michael
Foreman

War Game by Michael
Foreman

Beowulf by Michael
Morpurgo

Two. You could include ingredients, instructions on how to make
it and a picture. If you want to, you could cook your recipe and
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taste it (but this part is optional!) We wiill stick your recipes into your ‘Our World’ books. 2
example recipes are attached.

Beetroot Pudding Recipe

Ingredients:

6 oz wheat meal flour,

half a teaspoon of baking powder,
1 oz sugar,

4 oz finely grated raw beetroot,

half oz of margarine

Method:

First mix flour and baking powder.
Rub in the margarine, then add sugar and grated beetroot.

Now mix all the ingredients to a soft cake consistency with 3
or 4 tablespoons of milk.

Add a few drops of flavouring essence if you have it.

Turn the mixture into a greased pie dish or tin and bake in a
moderate oven for 35 minutes.

This pudding tastes equally good hot or cold.
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Woolton Pie Recipe

Ingredients:

450g (1Ib) each of: diced potatoes, cauliflower, swedes and carrots
3 or 4 spring onions

5ml (1tsp) vegetable extract

5ml (1tsp) oatmeal

a little chopped parsley

2259 (Y2 Ib) cooked, sliced potatoes

Method:

OOk, WN

. Place the diced vegetables, spring onions, vegetable extract and oatmeal into a

saucepan

. Add just enough water to cover and cook for 10 minutes, stirring occasionally
. Allow to cool

. Put the mixture into a pie dish and sprinkle with parsley

. Cover with a crust of potatoes

. Bake in a moderate oven until the topping is nicely brown
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