
 

 

Home School Link Worker Weekly Bulletin 
  
Free online parenting modules 
 
The online guides contain advice relevant to expectant parents, parents, grandparents and carers of 
children of all ages including those with Special Educational Needs and Disabilities (SEND). 
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Summer Holidays 2026: Support for families  
 
A range of support remains available for families over the summer and we’ve 
compiled details of some of these schemes including affordable days out, 
supermarket discount schemes and food banks: 
 
Support with food costs for families - Surrey County Council. 
 
------------------------------------------------------------------------------------------------------------------------------------ 
 
Free online first aid training 
 

To register your interest, please contact Nasreen Farooq – nasreen.farooq@barnardos.org.uk  
01483 310419 
------------------------------------------------------------------------------------------------------------------------------------ 
 
Byfleet United Charity 
 
Byfleet United are a grant giving charity supporting residents 
and community organisations in Byfleet and West Byfleet. 
 
Click here to find out more about their support offer. 
 
------------------------------------------------------------------------------------------------------------------------------------ 

https://www.surreycc.gov.uk/community/news/categories/families-and-young-people/cost-of-living-for-families?es_c=2D332BE3382A9050E919FAED10AB443A&es_cl=754D32EBF98850BE07F5E2ACC890BA81&es_id=pa%c2%a3r2
mailto:nasreen.farooq@barnardos.org.uk
https://byfleetunitedcharity.org.uk/support-for-individuals/


 

 

Fun activity of the week: Wind powered car 
 
You will need: 

• Cardboard tube 

• 4 plastic bottle caps 

• Paper 

• Straws or wooden skewers 

• Tape or glue 

• Scissors 

• Fan 
 
Instructions: 

1. Collect four plastic bottle caps.  
2. Ask an adult to carefully poke a hole in the centre of each bottle cap using a nail or a drill bit. 
3. Insert a straw or wooden skewer through each pair of bottle caps to create two axles. 

Ensure the wheels can spin freely but are secure on the axles. 
4. Take the paper tube. 
5. Make two parallel sets of small holes near the bottom of the tube, one set near the front 

and one near the back. These holes should be large enough to fit the straws or skewers. 
6. Slide the axles with wheels through the holes in the paper tube. The car should now have 

four wheels and be able to roll smoothly. 
7. Cut a piece of paper into a rectangle (approx. 6x8 inches.) 
8. Tape or glue the bottom edge of the paper sail to the middle of a straw or skewer. 
9. Make a small hole in the top of the tube and insert the mast, securing it with glue or tape. 
10. Now position your car in front of a fan and see how far it travels! 

 
------------------------------------------------------------------------------------------------------------------------------------ 
 
Recipe of the week: Chicken and sweet potato traybake 
 
Ingredients:  
3 large sweet potatoes, peeled and cut into large chunks 
Oil for drizzling 
6-8 chicken thighs, skin left on 
2 red onions, cut into wedges 
25g sachet piri-piri spice mix  
300g long-stem broccoli 
 
Method: 

1. Heat the oven to 180C/160C fan/gas 4.  
2. Toss the sweet potatoes with a generous drizzle of oil and some seasoning, and tip into a 

very large roasting tin. Push the potatoes to one end of the tin, then, in the other end, toss 
the chicken with the onions, spice mix, a drizzle of oil and some seasoning.  

3. Roast for 40 mins, stirring everything halfway through.  
4. Add the broccoli to the tin, drizzle with a little oil and season, then roast for 10-15 mins 

more. 



 

 

5. Remove the chicken, onions and broccoli from the tin. Roughly mash the potatoes using a 
fork, making sure you incorporate all the chicken juices and spices from the pan.  

6. Spread the mash over the base of the tin, then top with the broccoli, chicken and onions 
and serve from the tin. 

------------------------------------------------------------------------------------------------------------------------------------ 
If you would like any further help, guidance or support for you or your family, please contact Laura 
Merrick (Home School Link Worker) hslw2@stmarys-byfleet.surrey.sch.uk (Working hours: Tuesday 
8:30am - 3:30pm, Wednesday 8:30am - 1:00pm, Thursday 8:30am - 3:30pm). 
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