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happenings

Hi Folks - how are you all doing?
We've got quite a few things to keep you busy this week. I hope you enjoy them. We
love to see pictures of what you're up to - keep sending them to us, please.
And remember to stay safe - we'll see you soon,

Bruce
This beautiful flower is a gerbera.
It stands for happiness and joy!
It makes us think of all the
happy times to come after
lockdown when we will be able
to see our family and friends.
Why don’t you colour it in?
They come in all sorts of
colours. You could put it in your
window at home as a way as
saying thank you to the NHS
staff and other key workers.
Send us a picture of your flower
when you’ve finished it!
This gerbera was designed by a
local artist called Fiona Gray.
You can see more of her work
on her website,
www.fionagraydesigns.co.uk.
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Here is a quick round up of what people
Olivia has
have been doing...
been baking
chocolate
biscuits and
banana
Olivia and Katelyn have been cake.
doing some keep fit.
Becki C’s
nephew has
been teaching
her to ride a
bike!

Jonathan and his Dad have been working out which
birds are in their garden. They have been putting
out bird food for them too.

Becki C has written a poem about lockdown. If
you’d like to have a go at writing a poem, we
would love to see it!
Silence
Remember the laughter of your family as we
play and have fun.
Noise on the streets of kids playing and adults
laughing.
Now with a flash their wild has went silent.
No noise in streets,
no car engines to be heard,
only the sound of keys locking a door.
I pray that one day that we will see the end.
When this comes to an end we will give a mighty
cheer.
We say thank you to our care workers and our
NHS for all the work they have done.
Becki C

Mango and lime upside down cake
Here’s a fresh and summery cake recipe from Alice for you all to try...
Ingredients:
200g caster sugar
200g butter
3 eggs
Zest of 2 limes
200g self raising flour
Juice of 2 limes
1 large mango
Drizzle of golden syrup
Method:
Line your tin with greaseproof paper and then drizzle with golden syrup. Peel and slice the
mango into thin slices and lay out neatly on top of the golden syrup. This would also work
with tinned fruit or pineapple.
In a mixer, add the butter, sugar and lime zest and beat well. Then add the eggs and the
juice of 1 lime. Mix. Then add the flour and mix until just combined. Gently spoon the
cake mix over the fruit and even out. Bake for 15-25 mins at 180 C until a skewer comes
out clean.
Optional: Add a lime drizzle: mix the juice of the remaining lime with 2tsp sugar, poke a
few holes in the cake and spoon over the drizzle while still hot.
When completely cool, flip the whole thing over onto a board and peel away the
parchment paper. And please send us in your pictures of your bakes!

