Home School Link Worker Weekly Bulletin tZ)

Families Online Magazine

Included in this November/December edition:
* Where to see Santa

* Christmas shows, cinema and pantos

* Workshops and days out

* Christmas fairs and markets
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Click here to access the latest edition. @

Christmas Craft session at Byfleet Library
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& Come and have fun making &)
+¥ a Christmas scene &)

—=—="Where- @
Byfleet Community Library t?_\)
When-— R
Saturday, 9" December o &)

5 @
10.30am-12noon e ﬁ
3 ~ .°-

and 3 ’%

2pm-3.30pm - 2
Who- : S A
Children 3-11 years M. L7)
£1 per child C/m)

Spaces are limited so Q\)
please reserve a place at @
the library desk. &)
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@ Fun activity of the week: Gratitude tree

&
h
@ Head outside on a woodland walk and gather a selection
2

9)
&
)

R of sticks. Paint them and, once dry, place in a vase where
@ everyone can see them. Cut out some leaf shapes from
a coloured paper, punch a hole at the top and loop some
é string through. Place the leaves in a bowl and everyone
L/-\ can write on a leaf what they are thankful for. Place

R them on the branches to create your own ‘gratitude

i
@ tree.’
o
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@ Recipe of the week: Beef stew
‘% Ingredients:
@ e 2 celery sticks, thickly sliced
‘3 e 1 onion, chopped
@ e 2 really big carrots, halved lengthways then very
é chunkily sliced
Y\ e 5 bayleaves
@ e 2 thyme sprigs, 1 whole and 1 leaves picked
‘}Q e 1 tbsp vegetable oil
e 1 tbsp butter
% bsp b
R o 2tbsp plain fl
\A p plain flour
@ e 2 tbsp tomato purée
@ e 2 tbsp Worcestershire sauce
@ e 2 beef stock cubes, crumbled
@ e 850g stewing beef, cut into nice large chunks
&
) :
2 Method: %
@ 1. Heat oven to 160C/140C fan/gas 3 and put the kettle on. @
@ 2. Put 2 thickly sliced celery sticks, 1 chopped onion, 2 chunkily sliced carrots, 5 bay leaves and 9
/\ 1 whole thyme sprig in a flameproof casserole dish with 1 tbsp vegetable oil and 1 thsp E—‘)
® butter. @
@ 3. Soften for 10 mins, then stir in 2 tbsp plain flour until it doesn’t look dusty anymore, @
K followed by 2 tbsp tomato purée, 2 tbsp Worcestershire sauce and 2 crumbled beef stock A
& S
R cubes. A
E’% 4. Gradually stir in 600ml hot water, then tip in 850g stewing beef and bring to a gentle g
R simmer. M
) 5. Cover and put in the oven for 2hrs 30 mins, then uncover and cook for 30mins — 1hr more O
R &)
@ until the meat is really tender and the sauce is thickened. ®
@ 6. Garnish with the picked leaves of the remaining thyme sprig. ®
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) you would like any further i Q\)
/\ :30am - 3:30pm, Wednesday 8:30am - 1-00S marys-byfleet.surrey.sch.uk (Working h a.Ct Laura ®
L‘/_Q .00pm, Thursday 8:30am - 3:30pm). g hours: Tuesday @
@ w A ty-\)'
% hindness @)
3 %
% begins with the g
: ra
% understanding that @
R 3 )
& we all sTruggle .
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