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Dear Parents and Carers:
Welcome to the Summer Term! This term’s value is Determination!
“The ability to continue trying to do something, although it is very difficult…” How very apt!
From all the emails and photos everyone has been very busy this week… I’ve prepared another three page epic! We have lots
of new recipes, lots of very old jokes, poetry and plenty of updates from children at both schools. As you will have seen from
the website, Learning Pack 2 is available for both classes and there are plenty of new web links.
Below we have some excellent PE for you prepared by Mr Taylor… Enjoy… Parents and staff too…
https://www.dropbox.com/s/ec3q10n45o8sotx/1080p.mov%20Intro.mov?dl=0
https://www.dropbox.com/s/8i828yvpey89qcs/1080p-1.mov?dl=0
https://www.dropbox.com/s/s6owerhjm6cm870/1080p.mov?dl=0
On Monday after school, all the staff attended an online training session for out learning platform “Purple Mash” which was
brilliant as it was the first time we had all been together since the lockdown. With that in mind, please don’t forget to stay in
touch with your class teachers. Please find their email addresses below.
fern.parsons@frithville.lincs.sch.uk
sharon.tempest@frithville.lincs.sch.uk
sara.zuzarte@newyork.lincs.sch.uk
donna.iveson@newyork.lincs.sch.uk
Another good web link…
https://educationendowmentfoundation.org.uk/covid-19-resources/support-resources-to-share-with-parents/

What a week at
Frithville…
Gardening
Painting
Keyboards
Drawing
Building

Thank you to Mrs
Newman for the
donation of the fabric
for the
NHS Scrubs Bags.

Lily Hurst (NY Yr2)
Bertie Hurst (NY Yr2)
Lily is making collage for
a friend and Bertie is junk
modelling a bed for our
cat. Both have had a
wonderful time in their
back garden.

We are still collecting…
Mrs Crawford

Riley Edwards (NY Yr6) and Kyle Edwards NY Yr4)
Out and about this week…

Even Mr Potato Head
suppprts Scunthorpe United!

Thank you Olivia!

Emily Pye (FV Yr6)
I hope you and all the teachers are well.
I have been busy doing my homework, baking cakes, drawing and
painting pictures, walking the dogs every day, keeping fit and
helping my Dad in the garden (painted the shed).

I told your dad I’d write again,
So here I am in my poetry den.
What can I say to grab you attention?
I think I know something that deserves a mention.
Spring has arrived, such a wonderful season,
My favourite time, and here are the reasons:
Blackbirds and Dunnocks , Blue tits and Robins,
Just some of our birds, busy and bobbing.
Gathering, nesting and making us laugh,
As they shake all their muck off in our bird bath.
Adorable lambs coming into the world,
With tight woolly coats and tails short and curled.

Recently, my Dad and me have been helping out our elderly
neighbours by running errands for them. I also painted them a
rainbow to cheer them up and in return, they wrote me a lovely
poem about that rainbow. A few days later, I received another
wonderful poem about Spring. So I drew and coloured them a
Spring picture to match the poem.

Catkins and blossom laden our trees,
If Spring lasted forever… I’d really be pleased.
All the above are here for our pleasure,
Cheering us up in our sad, enforced leisure.

Banana Cake
Ingredients:

Jessica Barker (FV Yr1)
Alex Barker (FV Yr6)

3 bananas (old ones are
best)
4oz margarine
4oz sugar
6oz self raising flour
2 tablespoon milk
1 teaspoon of
bicarbonate of soda
2 eggs.

Alexander created 3D
shapes and we have
Jessica with her thank
you Easter message to
our neighbour that we
had emailed to her.
Also, the banana cake
recipe as promised!

Method:
• Cream margarine and sugar.
• Mash bananas and mix with margarine and
sugar
• Beat eggs in a cup and beat into mixture
• Put milk in a cup and stir in bicarbonate of
soda
• Mix the flour and milk into mixture
• Put in greased tin and cook for 45 mins @
350oF.
• We doubled the mixture and managed to
bake three on loaf tins.

Gail Clark
Author, illustrator and Storyteller…
Gail, who visited both schools a couple of
years ago now has her own YouTube channel
featuring presentations of four of her books,
with three more coming very soon.
It’s called Gail Clarke Author and you can
access it directly by clicking here.

Also the ebook versions of seven of Gail’s books will be FREE to download from Amazon for three days this week - Friday/Saturday/Sunday 24-26 April
Chalie Grant (NY FV Yr5)

Mrs Crawford

An update…

Instant Pot Pulled Pork
Prep time 15 mins
Cook time 1 hr 5 mins
Ingredients

This week I haven't done that much work on
the computer for you, but I can tell you that I
have read three Harry Potter books this week.
Harry Potter and the Chamber of Secrets,
Harry Potter and the Prisoner of Azkaban and
Harry Potter and the Goblet of fire. Which in
total means I have read 1,551 pages of Harry
Potter. There is my daily dose of Mr Bargh's
Maths for me. That is the thing that I am the
most proud of. I am, at the
moment, 106 pages into Harry
Potter and The Order of the
Phoenix. Not to brag, but that is a
lot of reading for one week,
wouldn’t you agree? Um… I did do a
Harry Potter Book Review and am
doing a story. Our tadpoles haven't
really changed that much since last
week. We also have an assault
course rather than running!

(spice rub)
3 tbsp brown sugar
1 1/2 tbsp smoked paprika2 tsp salt
1 tsp pepper
1 tsp garlic powder
1/2 tsp onion powder
3 tsp chilli powder
2 tsp cumin
1/4 tsp cumin powder (optional)

Instructions:
1. Mix the spices together. Remove 2 tbsp and set aside for
later.
2. Rub all the sides of the pork generously with the spice rub. Set
meat aside.

Georgia Smith (FV YrR)
Grace Smith (Fv Yr2)
Modelling their
wonderful Easter hats
that they had made…

Isabella Place (NY Yr4)
Me and Corban having been drawing pictures for
the residents in a care home where my mummy
works to help cheer people up and they have
been put outside of the care home in
Tattershall. You can see them when we drive
past…

3. Cut the onion into 8 pieces. Put the onion into the inner pot of
the instant pot or pressure cooker.
4. Pour the can of pop into the pot over the onion.
5. Set the pork on top of the onions. Sprinkle the brown sugar
over the pork.
6. Place the lid on and lock in place. Set the steam release knob
to the sealing position.
7. Press the pressure cook/manual cook and then set the time to
65 minutes.
8. When finished, let the pot sit for 15 minutes untouched. Then
turn the steam release knob to the venting position to
manually quick release the remaining pressure.
9. Open the lid and remove the meat to a large bowl. Use a
slotted spoon to get the onion out and add to the meat.
10. Use 2 forks to shred the meat.
11. Sprinkle the reserve rub and 1/2 tsp of salt onto the meat. Mix
well. Taste and add more salt or brown sugar if desired.
12. Use a large spoon to skim off the fat from the liquid. Then add
1/2 cup of the liquid to the meat and mix in. You can add
more liquid if desired.
13. Serve on buns, or over rice or potatoes, or tortillas.

E-safety
As we're all coming to terms with the new 'normal' and trying to
predict what the future holds, one thing is certain when it comes to
online safety - the landscape prior to the lockdown compared to
when schools return will have changed significantly. We already
know that children are using many different apps and games. We
suspect that due to this, and the fact that children are going to be
spending much more time online, specifically socialising and having
fun, they are going to be seeing lots more inappropriate content
unless appropriate safeguards are in place. We have a couple of
links below to help:
• Parents - cutting through the online safety noise. Simple advice
and guidance to keep your child safe online during the pandemic click HERE
• Parents - YouTube moderation - click HERE
• CEOP Age Specific Education Packs
- 4-5 click HERE
- 5-7 click HERE
- 8-10 click HERE
- 11-13 click HERE

Joke Corner:
What do you get if you cross a dog with a
children’s TV adventurer?
Labradora the Explorer…
Isobel Cook
Why did the banana go the doctors?
It wasn’t peeling very well…
Olivia Scott
What is the most common type of owl?
A tea towel
Where do you learn how to make ice cream?
At sundae school.
What do elves do after school?
Their gnomework.
Patient: ‘Doctor, I’ve broken my arm in several
places!’
Doctor: ‘Don’t go to those places, then’.

