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7th January 2008 
 
 
 
Welcome to the first news letter of 2008.  
Hope you all had a lovely Christmas and new year. 
 
Changes 
 
Firstly Sarah Jones has joined us in the 2-3’s room. Sarah has been on maternity leave 
from portico lodge and has rejoined us at portico poppets. 
Secondly Heather expressed she would enjoy working with the younger children; She will 
be working in the toddler room as from 7th January. Charlotte will be moving to work with 
the 2-3’s alongside Sarah. 
 
We also have two nursing students training with us, they will be in nursery for two weeks 
the weeks commencing the 7th and 14th January.  
 
Happy birthday’s  

 
January 
Tyler  2 years 
Toni  2 years 
Caitlin   3 years 
Max    3 years 
 
February 
Warren 2 years 
Sam w 2 years 
Jake    3 years 
Brooklyn 3 years 
 
March 
Sam t 2 years 
Reuben 4 years 
Liam 4years 
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Reminders 
 
For the safety off your children please can you ensure that you do not open the door to 
any other people.  
If for any reason a family member or friend is picking up your child please could you 
ensure that all details are given to a senior member of staff or passed into the office.   
 
Updates 
 
Attached to this news letter is a fair process letter to inform you about the data protection 
act.  
 
 

Recipe 

 
 
Spaghetti bolognaise 
 
Mince beef 
Tinned tomatoes 
Onions 
Garlic 
Peppers 
Mushrooms 
Mixed herbs 
  
Dried spaghetti 
 
1tbs oil 
 
1. Peel and chop onion and garlic 
2. Heat oil in a pan and add mince onion and garlic 
3. Heat water in a pan and add dried spaghetti 
4. Chop peppers and mushrooms and add to mince when brown 
5. Add tinned tomatoes and mixed herbs to mince and cook for 15 minuets  
6. Drain spaghetti and serve sauce over the top 
 
  


