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Monday 8th February 2020 

 

Dear Parent or Carer, 

 

As we enter the final week before half term, I want to thank you for your continued efforts 

with home learning. The engagement across the school remains really high even though we 

are six weeks in. I can’t stress enough how challenging this period has been: it has felt like a 

marathon and as we know, home learning will remain in place after half term. But equally, 

you should be proud of keeping your child motivated with home learning, however difficult 

that is some days. I know nothing further about when school will open fully but I can only 

keep my fingers firmly crossed that it remains March 8th. Please let the school know if you 

need support with your child’s home learning at any point. We remain here to help. 

 

Weekly Challenges 

I hope you enjoyed last week’s challenges. If you can capture any of it and post on Seesaw 

we could announce a school wide winner. Here are this week’s challenges: 

 Who can go the longest without blinking? 

 Who can complete the most star jumps in 1 minute? 

Good luck [and have fun!]. 

 

Great Grasmere Bake Off Week 2: bread Week 

We were blown away by the biscuit bakes last week. We had some amazing entries, which 

we will show in assembly on Monday. I wish I was able to sample them but I hope you 

enjoyed eating them as much you did baking them. This week we would like to see bread: 

any type of bread from flat bread to sourdough, seeded or sweet. Across the world there 

are hundreds of different breads: perhaps it could be bread that is popular to your culture 

or heritage? Here is an easy flatbread recipe if you are stuck: 

 

Ingredients: 

 100 g self-raising flour , plus extra for dusting  

 4 tablespoons Greek yoghurt  

Method: 

1. Pour the flour into a bowl, make a well in the middle, then add the yoghurt. Use 

your clean hands to mix it together, until you have a dough. 
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2. Dust your work surface and hands with flour. Split the dough into 2 equal pieces. 

Stretch the dough with your hands or roll it out with a rolling pin to about ½cm thick. 

3. Put a large non-stick frying pan on a medium-high heat – make sure you’ve got an 

adult around. 

4. Once the pan is hot, carefully add the dough to the dry pan and cook for 2 or 3 

minutes, or until golden and puffed up. Use tongs to turn the flatbreads over, and 

cook for the same time on the other side.  

 

Please have a go and share whatever you bake on Seesaw!   

Zoom Quiz on Friday 

Please join for a short Zoom quiz on Friday at 2pm. To whet your appetite, here is a sample 

question: 

Which member of Grasmere staff used to work with JK Rowling? 

 

1. Lena 

2. Nadine 

3. Debbie 

 

For the answer to this, and other fun Grasmere facts and general knowledge, please play 

along on Friday. Look out for the Zoom link. 

 

Kind regards, 

 

Nick 
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