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HEAD OF SCHOOL’S NOTE

CLASS DOJO STATS

Even though we know we have a few more weeks of
lockdown ahead of us, life continues and all of the events
that we usually celebrate are still taking place, albeit in a
slightly different way. Chinese New Year is the festival that
celebrates the beginning of a new year on the traditional
Chinese calendar and usually it brings about the largest
annual human migration in the world. We will be marking
this event in school and please read today’s Friends’
Friendly for details of how you can have a culinary Chinese
New Year feast at home.
It is also National Storytelling Week, and Ms Gardner has
organised some fun activities to take place remotely.
Storytelling plays such an important part in children’s
learning – it provides them with a voice and allows them to
explore their creativity – so I hope that your children will
test out their storytelling skills next week. Click here to
read a useful article from BookTrust about how to use the
environment around you to inspire storytelling.
Finally from me, I’m looking forward to seeing parents on
Monday for our ‘remote education’ themed Q&A session
at 3.30pm. Everyone is welcome to join; please fill out the
Google Form today to confirm your attendance.
https://forms.gle/SAp1Q9TDQ3L3R71r7
From next week, I will be holding regular ‘coffee
afternoons’ for parents. These will be virtual and a chance
for more informal discussion about school life, or perhaps
more accurately, home-school life. I look forward to seeing
you soon.

Week 18th January – 29th January 2021
Messages sent home - 796
Stories shared - 7737
Skills celebrated - 63
Positive feedback - 95%
Well done everyone!

YEAR FIVE - GREEK VASES

LAPTOPS FOR LEARNING
Southwark Council and the London South Teaching School
Alliance have joined forces to launch a borough-wide
‘Laptops for Learning’ crowdfund appeal. Money raised
through the appeal will be used to buy laptops for
Southwark schools, for the benefit of young people who
need them in order to access online learning. Any
donations made to the campaign will be match-funded by
the council. Please help us to get the word out so our
school and others can benefit.
www.crowdfunder.co.uk/laptopsforlearning
The appeal is also accepting second-hand devices from
businesses. If you know any business owners that may be
able to help, please share the link.

Creative Reflection Time next week will be about:
V
STORY TELLING
PLEASE NOTE THAT ANY EVENTS RUN BY EXTERNAL PROVIDERS (WITH THE EXCEPTION OF BEFORE AND AFTER SCHOOL PRACTICES AND
CLUBS) ARE NOT ENDORSED BY THE SCHOOL AND THE SCHOOL CANNOT BE HELD RESPONSIBLE
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YEAR 5 – GREEK VASES

POEM OF THE WEEK
This week’s poem of the week reflects the themes of
family and meaningful places. Read it aloud with the
children and perhaps discuss the repeating patterns in
the poem. How does it make them feel? What sort of
emotions does the Gran feel throughout the poem?

PLEASE NOTE THAT ANY EVENTS RUN BY EXTERNAL PROVIDERS (WITH THE EXCEPTION OF BEFORE AND AFTER SCHOOL PRACTICES AND
CLUBS) ARE NOT ENDORSED BY THE SCHOOL AND THE SCHOOL CANNOT BE HELD RESPONSIBLE
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Meet the FOB Committee and Class Reps on the Belham website
http://www.thebelhamprimaryschool.org.uk/friends-of-belham.html

Chinese New Year, Friday 12 February
The last day of this half-term is also Chinese New
Year, the start of the Year of the Ox. In past years,
Reception children have experienced a full Chinese
banquet provided by Lovely House Dim Sum on
Bellenden Road.

Contact us
friendsofbelham@gmail.com

shredded duck or vegan shredded duck or tofu or
other meat substitute
200g/ 7oz dried egg noodles (or rice or soba) OR
fresh egg/ rice noodles
Soy sauce

1 egg (or chickpea water if vegan)

vegetable or sunflower oil
Friends of Belham are working with Ms Chan and Miss honey
Hogg, the Reception teachers, to make a Chinese New ketchup
white wine vinegar
Year food and cultural experience available to all
pinch of caster sugar
school families who wish to take part. It should be a
fun way to celebrate completing half a term of remote Chinese five spice for sprinkling (optional)
sesame seeds for sprinkling (optional)
learning!
If you’d like to be part of this, all you need to do for
now is to line up the ingredients below ready for
cooking with your children on Friday 12 Feb. We will
be publishing the recipes next week and Ms Chan is
going to make a cook-along video too.

Friends of Belham Recipes

Are you bored with cooking the same old thing? Do
you have a much loved family recipe you would like
to share? Please SEND US YOUR RECIPES!!! We
would love to feature a recipe of the week in the
We’ve worked out that the main ingredients will cost Friends’ Friendly. This week we have included
about £10 for a family of four. We don’t want anyone Harriet Bailey’s delicious comforting vegetarian
to be excluded from making this meal due to the cost. Shepherd’s Pie. If you have a “go to” family recipe
So if you require some help, please contact us in
that your children love, please email it to
confidence at friendsofbelham@gmail.com.
friendsofbelham@gmail.com
Shopping List for Long Life Noodles and Gold Bar
Spring Rolls:
A selection of vegetables from your fridge / freezer
such as: beansprouts, cabbage leaves, red pepper,
broccoli florets, green beans, peas, mangetout, carrot,
mushrooms or 2x stir fry pack of vegetables from your
local supermarket
2 spring onions
3 garlic cloves
Ginger - small amount
Half a lemon, juice only or a tbsp of bottled lemon
juice
8-10 sheets of filo pastry or brik pastry
240g of cooked chicken or cooked prawns or

Here’s a template in case it’s useful.
http://bit.ly/FoB_Recipe_template

Koru Kids offer code
Rethinking that “I don’t need childcare” thing?
Koru kids are offering £50 to FoB and £50 to
Belham families when they match with a nanny
through their service. Use the code SC1BELHAM in
the "how did you hear about us?" section (this is
really important otherwise it won't be logged).

https://www.korukids.co.uk

FRIENDS OF BELHAM RECIPES
Online Shopping

#3: GRANDMA’S SHEPHERD’S PIE
By Harriet Bailey

EasyFundraising

Introduction:

This will generate donations for FoB at many
online retailers. Create an account in support of
FoB here: https://bit.ly/FoB_EasyFundraising

AmazonSmile
Friends of Belham is now also registered with
AmazonSmile. 0.5% of the purchase price will go
direct to FoB. On a computer you must shop via
smile.amazon.co.uk for this to work.

A firm family favourite, warming Sunday lunch type
meal, veggie.. handed down from Grandma and nice
with any greens or braised red cabbage (or even
some brown sauce!). Great frozen before baking and
cooked from frozen when needed.

Good for:
Children to eat
Vegetarians

FOB Uniform Exchange
Whilst we don’t really want to encourage any type
of social mixing or transfer of possessions right
now, we do realise that some people might be
taking this opportunity to sort through old
uniform, so please remember to list your
unwanted uniform on the FOB uniform exchange.
1. If you have clothes to sell, fill in the form
below. Clothes must be clean and honestly
described.
http://bit.ly/FoB_2ndHandUniform_SubmitForm
2. If you want to buy, review the form below and
contact the seller directly.
http://bit.ly/FoB_2ndHandUniform_Stock
3. Buyer makes a donation to FOB via Justgiving
based on the prices in the spreadsheet
https://www.justgiving.com/friendsofbelham
4. Buyer collects from seller’s home.
5. Seller updates quantities on the form once the
item has been collected.

Belham community corner:
Do you run a local business? Please email us if you
would like to include a mention of your business
here so that we can support our community.

Ingredients (serves 4 - 6)
125g red lentils
50g pot or pearl barley
250g grated carrots
1 medium onion
1 can chopped tomatoes
300ml vegetable stock
750g potatoes
6 tblsp/90ml milk
75-100g grated cheddar

Method
Rinse lentils and barley well. Put in medium pan with
the onion, carrots, tomatoes and stock. Bring to boil
and leave to simmer for 40min until lentils and barley
are cooked.
Meanwhile, peel and slice potatoes. Boil until knife
goes in easily. Drain and mash with the milk and
cheese, salt and pepper.
Put the carrot mixture in the base of an oven dish.
Cover with the mash and smooth with the back of a
fork.
Bake for 30min until browned (180⁰C)

