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KEY DATES  HEAD OF SCHOOL’S NOTE 

 Monday 8th Feb – Challenge 28 – start your lockdown 
fitness with FOB 
Friday 12th February – Chinese New Year – make sure to 
join us virtually to celebrate!  More details in the Friends’ 
Friendly below. 
Monday 15th February - Friday 19 February: Half Term 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Creative Reflection Time next week will be about: 
 

International Day of Women and Girls in 
Science 

THREE UK – LETS LOCALISE – LAPTOPS  

We are hugely grateful to Chris at Three Uk who has 
pledged 20 devices through Lets Localise 
to support remote learning for our pupils at The Belham.  
THANK YOU! 
 
 

HALF TERM FREE SCHOOL MEALS 

During half-term, every child in Southwark regardless of 
their financial situation is entitled to free school meals via 
the Covid Winter Grant Scheme.   Please contact the office 
by Monday if you would like FSM vouchers over half term. 
 
 

Aren’t they brilliant! Do you recognise someone you 
know?  

 

 

SELF PORTRAITS – YEAR 5  

It is Children’s Mental Health Week and this year’s theme 
is ‘Express Yourself’. With most of us at home, it's more 
important now than ever to find creative ways to express 
our feelings, thoughts, and ideas, but luckily there are 
plenty of resources that can be found online, including 
Place2Be’s official Children’s Mental Health Week website 
and this BBC Newsround article. 
The Early Help Team also posted resources that you can 
use with your children to talk about mental health – you 
can find these on ClassDojo. It’s important to start the 
conversation early and equip children with the tools to 
express how they’re feeling, especially at a time where 
many may be struggling with changes to routine, feelings 
of isolation, or even loss. Please remember: if you are 
worried about your child’s mental health at this time, do 
contact us and we will support you as best as we can. 
I would like to say thank you to those parents who 
attended and contributed to our Remote Education Q&A 
session on Monday. For those who missed it but want to 
find out more about the research and rationale behind our 
provision, a recording of the session will be available for 
parents to watch soon.  
Last week, I mentioned that I would be holding regular 
parent ‘coffee afternoons’. These will either be group 
sessions with a clear educational or pastoral focus or one-
to-one drop in sessions. The first drop in sessions will be 
next Thursday. Please sign up here if you are interested. 
 

https://friendsofbelham.squarespace.com/challenge28
http://www.three.co.uk/
https://www.letslocalise.co.uk/for-school
mailto:info@thebelhamprimaryschool.org.uk
https://www.childrensmentalhealthweek.org.uk/
https://www.bbc.co.uk/newsround/55890449
https://forms.gle/Vrmj7CSMX9V89Mzj6
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SELF PORTRAITS – YEAR 5  

 
The book 
I opened a book 
and a hand fell out. 
I turned a page 
and heard a shout: 
'I'm lost in a wood; 
my mother's no good.' 
I couldn't bear to look 
so I closed the book. 
But the girl called out: 
'Don't leave me here; 
I need you to help me.' 
I was cold with fear 
so the book stayed shut. 
I put it back on the shelf; 
put it out of my mind 
but then –  
it opened itself. 
Right there in front of me 
it opened up wide 
and I heard a voice say, 
'Come inside.' 
The hand that fell out 
jumped back in the book, 
the girl inside 
gave me a long, cool look 
and before I knew it 
I was in that wood, 
running and running 
as fast as I could, 
running and running 
as fast as I could, 
running and running 
as fast as I could … 
 
From Michael Rosen's Big Book of Bad Things.  

 
 
 
 
 

POEM OF THE WEEK 



 

 

 
 

 
 
 

Meet the FOB Committee and Class Reps on the Belham website 
http://www.thebelhamprimaryschool.org.uk/friends-of-belham.html 

Contact us 
friendsofbelham@gmail.com 

THE FRIENDS’ FRIENDLY 
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classes.  There are no winners or losers, but the 
children can try and push themselves to run further 
or faster through the four weeks. If you complete 
the challenge, Friends of Belham will take orders for 
T-shirts, mugs and water bottles which you can buy 
to say you’ve completed it. Order forms will go out 
at the end of February. 

So don’t pay attention to the cold and wet – go get 
moving!  

Any questions, please reach out to 
kathrynchurch@gmail.com. 

 

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. 
 
Friends of Belham are working with Ms Chan and 
Miss Hogg, the Reception teachers, to make a 
Chinese New Year food and cultural experience 
available to all school families who wish to take 
part. It should be a fun way to celebrate completing 
half a term of remote 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. 
 
We’ve worked out that the main ingredients will 
cost about £10 for a family of four. We don’t want 
anyone to be excluded from making this meal due 
to the cost. So if you require some help, please 
contact the school at 
info@thebelhamprimaryschool.org.uk 
 
 

Friends of Belham Lockdown Fitness 

For the next four weeks, Friends of Belham is 
encouraging the children to undertake our sponsored 
“Challenge 28” – a lockdown fitness challenge to 
walk, run, or wheelchair one mile per day for 28 
days.  We’re asking the children to complete the 
challenge from the 8th February to the 7th March – 28 
days in total, to end just before (some!) children 

(might!) return to school 🤞. This fitness challenge will 
help us all get outside, even in the miserable weather, 
do some exercise, and raise some money for the 
school while we’re at it!  

The Friends of Belham website contains the guidance 
and materials needed, but it’s pretty straightforward 
– run, walk or wheelchair  a mile a day (or whatever 
distance challenge works for your children), log your 
runs, and see how much sponsorship you can raise to 
do it! We have set up a JustGiving campaign page for 
sponsorship donations. You can also create your own 
personalised fundraising page here if you like. The 
children can also just complete the challenge without 
seeking sponsorship.  

The teachers have agreed to help motivate the kids on 
the challenge, and will be asking about who has been 
doing their ‘miles’ during their Google Meet

http://www.thebelhamprimaryschool.org.uk/friends-of-belham.html
mailto:friendsofbelham@gmail.com
mailto:kathrynchurch@gmail.com
x-apple-data-detectors://6/
x-apple-data-detectors://7/
mailto:info@thebelhamprimaryschool.org.uk
https://friendsofbelham.squarespace.com/challenge28
https://friendsofbelham.squarespace.com/challenge28
http://www.justgiving.com/campaign/fobchallenge28


 

 

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 
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 
honey 
ketchup 
white wine vinegar 
pinch of caster sugar 
Chinese five spice for sprinkling (optional) 
sesame seeds for sprinkling (optional) 

Useful links: 

Koru Kids – for £50 to FOB and £50 to the family, 
use the code SC1BELHAM in the "how did you 
hear about us?" section. 
https://www.korukids.co.uk 

EasyFundraising – sign up here: 
https://bit.ly/FoB_EasyFundraising 
 

AmazonSmile – choose FOB as your charity here: 
smile.amazon.co.uk  
 
FOB Uniform Exchange 
List your items, search for items, donate to FOB! 
 
http://bit.ly/FoB_2ndHandUniform_SubmitForm 
http://bit.ly/FoB_2ndHandUniform_Stock 
https://www.justgiving.com/friendsofbelham 

Send us your Recipes 

Please email family favourites to 
friendsofbelham@gmail.com   
Here’s a template in case it’s useful. 
http://bit.ly/FoB_Recipe_template 

FRIENDS OF BELHAM RECIPES  

#4:  EASY OAT BREAD - by Linda Condron 

Introduction This is a super easy bread to 

make and the kids love helping. It’s great for 
breakfast or to serve with soup. Want a sweeter 
fruit bread alternative for your cup of tea – just 
add a tablespoon of honey to the mix and 
substitute the seeds for dried fruit and walnuts. 
For a dairy free option we use alpro plain, but any 
yogurt alternative will do. 

Good for: 

Children to cook,    Children to eat,  

Vegetarian,      Vegan with adaptation  

Ingredients Oat Bread: (makes 1 loaf) 

500g tub natural yogurt 
300g porridge oats 
2 tsp baking soda 
For a seeded loaf add: 
4 tbsp sunflower seeds (or any mixed seeds you 
like) 
 For a fruit loaf add: 
1 tbsp honey 
2/3 cup dried fruit (we use raisins, sultanas 
and cranberries) 
Handful of walnut pieces (and a few to crush to 
sprinkle on the top)- (Optional) 

Method: 

1. Turn oven to 180 and line your loaf tin. 

2. Add all the ingredients to a bowl, saving some 
seeds or nuts to sprinkle on top. If you can’t 

be bothered with the scales I just almost fill the 
yogurt tub twice with oats. 
3. Mix very well with a large spoon. 
4. Add to loaf tin and sprinkle the remaining seeds, 
crushed nuts on top. 
5. Put in the oven for 45 minutes. 
6. Remove from tin and allow to cook on a rack. 

https://www.korukids.co.uk/
https://bit.ly/FoB_EasyFundraising
https://smile.amazon.co.uk/
http://bit.ly/FoB_2ndHandUniform_SubmitForm
http://bit.ly/FoB_2ndHandUniform_Stock
https://www.justgiving.com/friendsofbelham
mailto:friendsofbelham@gmail.com
http://bit.ly/FoB_Recipe_template

