
 

 

 

 

Monday 3rd February                    Muddy Puddle Day – Year 3 

 

Wednesday 5th February                Muddy Puddle Day – Year 4 

 

Monday 3rd February to                 Children’s Mental Health Week 

Friday 7th February 

 

Tuesday 11th February                          Muddy Puddle Day – Year 5 & 6 

 

Friday 14th February                    Break up for Half Term 

 

Monday 24th February                   Training Day (children not in school) 

 

Tuesday 25th Febraury                  Children return to school 

 

Saturday 1st March                      Bangers and Bingo Night, school fundraiser.    

                                                                More details to follow. 

 

Thursday 6th March                      World Book Day – more info available soon 

 

Monday 10th March to                   Year 5 Cycle Training 

Friday 14th March 

 

Monday 17th March to                   Year 5 Cycle Training 

Wednesday 19th March 

 

Thursday 27th March                    Easter Service at St John’s Church. Parents  

                                                               welcome. Walking volunteers 

                                                               requested. More info to follow.          

 

Monday 31st March to                   Year 6 Cycle Training                    

Friday 4th April  

 

Friday 4th April                           Break up for Easter holidays 

 

Tuesday 22nd April                       Children return to school      
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Awards w/e 24.01.25 

Owls 
 

 
      Monica H              Dominic               Marco D-R            Archie A          

      Harvey W             Hannah                Lacey M-P            Charlie M 

                                  Carmen B             Connie R 

                                  Darcie H              Yousef I 

Golden Stars 

 
Rachel  H 

Toby W 

Maria E 

Finlay A 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

         

 

  

 

Evie T 

Max A 

Ralph  

Sophie 

Blythe 

Thea A 

Carmen B 

Benjamin F 

Alfie M 

Darcie H 

 

Alfie S 

Jack F 

Isabella O 

Oliver W 

Amelia B 

Freddie G 

Heidi M 

Gayathry C-A 

Emily A 

Evie K 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Elsie-Rose C 

Amelia F 

Elizabeth L 

Lauren W 

Mia W 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mrs P’s Work of the Week 

Outstanding work of the week awards for 10.01.25 

goes to -  

Ivy L, Niamh, Meredith J, Bobby S, Isaac M, Oscar B 

View the work in the display cabinet under the canopy 

in the playground.  

 

 
 

 



 

 

 
 

 
SCHOOL NEWS 

COULD your child be entitled to free school meals? If you are on a low income or 

receive benefits, you could be missing out on free school meals for your child, for more 

information please visit this link - Apply for free school meals 

 

 

 

 

     

LAST CALL for cat food donations for Prickly Pigs Hedgehog Rescue in 

Otley. There will be a presentation in assembly on Monday 3rd February about 

the rescue and any donations will be passed on then. Thank you! 

 

CHILDREN’S Mental Health week begins on Monday, organised by 

Place2Be. The theme this year is ‘Grow Yourself, Know Yourself’. 

Place2Be has partnered with Here4You, supported by The Walt Disney 

Company and the characters from Pixar’s Inside Out and Inside Out 2 

to encourage children to get to know themselves and help them build 

resilience, grow and develop. Find out more information here - Families - 

Children's Mental Health Week. Maybe you’ll spot your favourite 

characters from the film! 

 

There are more resources and ideas available at the BBC including a 

variety of videos about Children’s Mental Health week, just click here - 

https://www.bbc.co.uk/newsround/articles/c0jn10nnn8xo 

 

 

https://www.leeds.gov.uk/schools-and-education/apply-for-free-school-meals
https://www.childrensmentalhealthweek.org.uk/families/
https://www.childrensmentalhealthweek.org.uk/families/
https://www.childrensmentalhealthweek.org.uk/families/
https://www.childrensmentalhealthweek.org.uk/families/
https://www.bbc.co.uk/newsround/articles/c0jn10nnn8xo


 

 

RECIPE OF THE MONTH 
WELCOME to January’s recipe of the month, this month, a main 

inspired by the Chinese New Year and a traditional homely dessert! 

Have a look at the delicious recipes below, recreate them, send 

photos to news@yeadonwestfieldjuniorschool.co.uk and they will be 

displayed on the school website and Facebook pages! 

Healthy Sweet and Sour Chicken from the BBC Food website 

 

Ingredients 

1 x 425g pineapple chunks                2 x chicken breasts 

2tbsp cornflour                                2tbsp sunflower oil 

2tbsp dark soy sauce                        1 x onion, cut into 12 wedges 

2tbsp white wine vinegar                  2 x peppers cut into chunks 

2tbsp soft light brown sugar            1 x can water chestnuts 

2tbsp tomato ketchup                      2 x crushed garlic cloves 

½ tsp dried chilli flakes                    25g piece of fresh root ginger,   

salt and pepper                                 finely grated 

 

METHOD 
1. To make the sauce, drain the pineapple in a sieve over a bowl and keep all the 

juice – you should have about 150ml/5fl oz. Put the cornflour in a large bowl and 

mailto:news@yeadonwestfieldjuniorschool.co.uk
https://www.bbc.co.uk/food/recipes/sweet_and_sour_chicken_52908


 

 

stir in three tablespoons of the pineapple juice to make a smooth paste. Add the 

remaining juice and 150ml/5fl oz water, then stir in the soy sauce, vinegar, 

sugar, ketchup and chilli flakes until thoroughly combined. Set aside. 

2. Cut each chicken breast into eight or nine even pieces. Heat a tablespoon of the 

oil in a large non-stick frying pan or wok and stir-fry the onion and peppers for 

two minutes over a high heat. Drain the water chestnuts and cut them in half 

horizontally. 

3. Add the remaining oil and the chicken to the pan and stir-fry for two minutes 

until coloured on all sides. Add the garlic, ginger, pineapple chunks and water 

chestnuts and stir-fry for 30–60 seconds. 

4. Give the cornflour and pineapple mixture a good stir and add it to the pan with 

the chicken and vegetables. Stir well, season with some ground black pepper and 

bring to a simmer. Cook for 4–6 minutes until the sauce is thickened and glossy 

and the chicken is tender and cooked throughout, turning the chicken and 

vegetables a few times. Serve with a small portion of rice. 

 

DESSERT – APPLE CRUMBLE from the BBC food WEBSITE 

 

Ingredients 
1kg/2lb 3½oz Bramley apples 

pinch sugar, to taste 

1 tbsp water or apple juice 

100g/3½oz plain flour 

75g/2½oz butter 

50g/2oz rolled oats 

100g/3½oz demerara sugar 

 

Method 
1. Preheat the oven to 200C/180C Fan/Gas 6. 

2. Wipe the apples and cut them into quarters, then remove the cores and slice 

each piece in two. Put them into a pan, taste a slice for sweetness and add a 

sprinkling of sugar accordingly. Add a tablespoon of water or apple juice and 

cook over a medium heat for about five minutes, until the apples start to soften. 

3. Transfer the apple mixture to a shallow ovenproof pie dish. 

4. Blend the flour and butter in a food processor for a few seconds, until the 

mixture looks like breadcrumbs. (You can rub the butter into the flour by hand 

if you don't have a food processor.) 

5. Stir in the oats and the brown sugar and sprinkle over the cooked apples in the 

pie dish. Transfer to the oven to bake for 30 minutes or until crisp and golden-

brown on top. 

 

https://www.bbc.co.uk/food/recipes/applecrumble_89166


 

 

 

 

 

 

 

 



 

 

 

 

 

 


