Friday 1st October 2021

Dear Snape Families,
We have lots of up coming events for you to start putting in your diaries including inviting grown ups in to see how children
develop their mathematical skills with us. We are hoping we can show you some of what we mean by ‘fluency’ and knowing
things really well and ‘inside out’ to help children move on. It was great to have so much sunshine last week and get outdoors
altogether. This week it’s been a bit chillier so don’t forget you will need to start bringing your coats back in. Kinna is about
to write to you all about Forest school clothing to get ready for the winter. You know that we always go out and about
whatever the weather so we like you all to be prepared!

Snape Castle Camp - October Half-term 25th - 29th October 2021
8:30am-3:30pm£25 per day or £100 per week per child
We are excited to launch a football camp at Snape Primary School for the October half-term!The camps are for girls and
boys age 5-12 and feature a mixture of games, tournaments and drills for all abilities.This camp is a great place for your
child to develop their football skills, keep fit, gain confidence and have fun with friends! Lots of places currently
available for so don’t miss out! Run by local, young and enthusiastic FA qualified coaches!Book now using:

https://www.castlefootballcoaching.co.uk/castle-camp-info
For questions and enquiries: castlefootballcoaching@gmail.com
Matty & The Castle Coaching Team
We were treated to the
circus coming to town last
week. We have some new
playground equipment in
school so the children have
been practising for a show.
Here they are showing us
their circus skills. Starlings
are using one of their sense
in the pic-can you see
which one?
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Maths home learning workshops
We are going to be running some maths workshops for families during the week
beginning Monday 15th November. We know you are interested in finding out how we
teach maths in 2021 so we thought, now we are a bit free er to be able to do so, that we
would offer you a chance to come in and see us in action and then find out more about
how to support maths learning at home too.
DATES SO FAR…..
OCTOBER

Friday 8th October: PD DAY SCHOOL CLOSED TO PUPILS

To serve

Strawberry jam
Whipped double cream
Caster sugar for dusting

Method

Preheat the oven to 180C/350F/Gas 4. Grease and line two
20cm/8in sandwich tins.
Break the eggs into a mixing bowl, then add the sugar,
flour, baking powder and butter. Mix everything together
until well combined.
Divide the mixture evenly between the two tins.
Place the tins on the middle shelf of the oven and bake for
25 minutes.
Remove them from the oven when golden brown and turn
the cakes out onto a rack to cool.
Assemble the cake. Place one cake upside down onto a
plate and spread it with jam and whipped cream. Place the
second cake on top and sprinkle with caster sugar.

175g light muscovado sugar
175ml sunflower oil
3 large eggs, lightly beaten
140g grated carrot
100g raisins
Grated zest of 1 large orange
175g self-raising flour
1 tsp bicarbonate of soda
1 tsp ground cinnamon
½ tsp nutmeg

150g salted butter
80g light brown
muscovado sugar
80g granulated sugar
2 tsp vanilla extract
1 large egg
225g plain flour
½ tsp bicarbonate of soda
¼ tsp salt
200g plain chocolate chips

bake on!

Method

Heat the oven to 180C/fan160C/gas 4. Grease and line an
18cm square cake tin.
Tip the sugar, oil and eggs into a large mixing bowl. Lightly
mix with a wooden spoon. Stir in the grated carrots, raisins
and orange rind.
Sift the flour, bicarbonate of soda and spices into the bowl.
Mix everything together, the mixture will be soft and
almost runny.
Pour the mixture into the tin and bake for 40-45 minutes
or until firm in the centre.
Cool in the tin for 5 minutes, then turn it out, and cool on
a wire rack.

bake on!

Method

Heat the oven to 190C/fan170C/gas 5. Line two baking
sheets with baking paper.
Put the butter and sugars into a bowl and beat until
creamy.
Beat in the vanilla and egg.
Use a teaspoon to make small scoops of the mixture,
spacing them well apart on the baking trays. This mixture
should make about 30 cookies.
Bake for 8-10 mins until they are light brown on the edges
and still slightly soft in the centre.
Leave on the tray for a couple of minutes to set and then
lift onto a cooling rack.

GET YOUR

Carrot Cake
Ingredients

Ingredients

GET YOUR

Colourful Cupcakes
Ingredients

150g white caster sugar
2 eggs
100g butter, melted
150g self-raising flour
For the buttercream
200g butter
300g icing sugar
4 tsp milk
Food colouring

Have a great weekend everybody.
Stay Safe. See you on Monday
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4 Free-range eggs
225g/8oz Caster sugar
225g/8oz Self-raising flour
2 tsp Baking powder
225g/8oz Butter

bake on!

Choc Chip Cookies
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Ingredients

GET YOUR

©BBC 2007 Reg. charity no. 802052 in England & Wales and SC039557 in Scotland.

Victoria Sponge

Kestrels have been studying
different patterns including
William Morris+aboriginal
art. Eagles have been
building up their own
printing blocks.

GET YOUR

bake on!

Method

Heat oven to 180C/160C fan/gas 4 and line a 12-hole
cupcake tin with paper muffin cases.
Put all of the cake ingredients into a bowl and whisk until
light and pale.
Divide the mixture evenly between the cases and bake for
20 mins or until a cocktail stick inserted into the centre of
one of the cakes comes out clean.
Leave to cool on a wire rack.
Beat together the butter, icing sugar, milk and vanilla until
smooth and pale. Use the food colouring to dye your
buttercream to your chosen colour. Pipe swirls on top of
the cupcakes.
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Monday 11th: Friday 22nd - Parent consultation appointments
Monday 18th : 2 pm Harvest Festival at Church-families welcome.
The church will be ventilated, obviously seats all front facing +
space at back to spread apart too ONLY if you feel comfortable.
HALF TERM-Monday 25th October - Friday 29th October 21
NOVEMBER
Tuesday 9th: School individual photographs
Wednesday 10th: Flu vaccinations 12.30-3.30pm
Thursday 11th: Remembrance Service at the green opp school
(Eagles 10.45 am)
Friday 19th: CHILDREN IN NEED-wear someting spotty+Bake Sale
DECEMBER
Wednesday 1st: Flu vaccinations part 2 12.30 - 3.00 pm
Monday 13th: Christingle 2pm
Wednesday 15th: ‘When Suffolk Sings’ Zoom with the Young 'Uns
Friday 17th: LAST DAY OF TERM. Cup assembly

We are, hopefully, going to be able to host a
bake sale for Children in Need on Friday 19th.
The website has some lovely ideas including
these recipes which we thought you might like
to try out before hand-they look yummy!

