
 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Date: 01/04/2021 Learning from Each Other, Achieving Together Issue no. 19 

SVPS Headlines 

Parents’ Evening. 

 

Easter Message 

It’s the Easter Break  It is certainly time for all the children and my wonderful staff to have a 

well-earned break. Once again, my heart-felt thanks goes out to all the parents, carers and child 

care bubbles for your continued support and kind words. Again, the full re-opening for the 

second time has gone very well. 

Please make sure you and your families stay safe and enjoy the slight easing from Lockdown. We 

are all now allowed to meet up with 5 other people (6 in total) or two households in an outside 

space or garden. Social interaction is vitally important for us all but I would urge you all to still 

follow the ‘Hands, Face, Space’ message.  

Confirmed cases over the Easter Holidays: There are a couple of key points to make. Please take 

a few moments to digest the points below and have a wonderful couple of weeks.  

 

1. If your child tests positive for coronavirus (COVID-19), having developed symptoms within 

48 hours of being in school, (Friday 2nd April and Saturday 3rd April), please follow the 

simple instructions below; 

a. contact the school by email at admin@swindonvillage.gloucs.sch.uk.  

b. Please type ‘Positive Covid Test Result’ in the subject line as other emails may not 

being responded to during the Easter Break. Mrs Phelps will continue to check 

emails up until Wednesday 7th April.  

 

2. If there is a positive case and the child or staff member has been in contact with other 

children and staff you will be notified as soon as soon as possible. All those who have been 

in contact will be notified to isolate for 10 days. 

Let’s hope that number 2 doesn’t happen!   

Mr. Mills. 

 

 

 

 

 

 

 

 

If you are yet to sign up for our virtual Parents’ Evening 

please do have a look in your ‘inbox’ and sign up for a time 

slot available. If you having any problems booking a time 

slot please email Mrs Phelps via her email address , 

admin@swinondvillage.gloucs.sch.uk and we’d be happy to 

help if we can.  
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A number of parents have enquired about our recipes we popped on our 

Headlines during Lockdown. Please find below some lovely recipes which are 

quick and easy to make and will also taste delicious.  

 

Pasta Salad with Tuna 

 
Ingredients: 

350g pasta 

225g tuna in spring water, drained 

1 tbsp mustard (French grianed) 

1 green and 1 red pepper chopped or sliced 

1 celery heart sliced 

140 g cherry tomatoes halved 

75ml balsamic vinegar  

3 tbsp.  Olive oil 

100g of rocket leaves 

Handful of basil leaves (optional) 

Pre: 30 mins 

Cook time: 10 mins 

Serves: 4 

 

Method: 

Cook the pasta following packet instructions, then drain and rinse in cold water. After draining again, 

transfer into a large bowl. Add the remaining ingredients except the basil. Toss to combine and scatter 

basil over the top.  

Serve, eat and enjoy! 

 

 



Short Bread Biscuits 

 
Ingredients: 

150g plain flour, plus extra for dusting the table 

100g chilled butter/margarine 

50g caster sugar, plus extra for sprinkling over the top 

Dark or Milk chocolate melted (optional) 

Pre: 20mins 

Cook: 15 mins 

Makes: 20 biscuits 

Method: 

Step 1. Heat the oven at 170C/150C fan/gas 3. Put the flour, butter and sugar into a mixing bowl. Use your 

hands to combine the ingredients together until the mixture looks like breadcrumbs, then squeeze until it 

comes together as a dough. 

Step 2. On a lightly floured surface, use a rolling pin to roll out the dough to ½ cm thick. Cut the dough into 

fingers and place on a lined baking tray. Use a fork to create imprints in the dough, then sprinkle with 

sugar.  

Step 3. Chill the dough in the fridge for 20 mins, then bake in the oven for 15-20 mins until golden brown. 

Remove he shortbread fingers and leave to cool on the tray for 10 mins. 

Melt Chocolate, and dip or drip chocolate over the shortbread and leave to set. (optional) 

Know tidy and wash up. 

Share, eat and enjoy! 

 

 

 

 



Bread and Butter Pudding 

Ginger and Pear or Traditional 

 

 

 

Ingredients: 

2 slices of bread with the crusts 

15g soft butter/marg 

2 tbsp ginger preserve or currents if traditional 

I ripe pear, peeled, cored and diced (Leave out if traditional) 

I medium egg, beaten 

4 tbsp demerara sugar/ any sugar 

150ml milk 

 

Prep: 20 mins 

Serves: 1  

Cooking Time: 10 mins in the micro wave or 20-30 mins in the oven (170 fan assisted) 

Step 1.  Spread the butter and preserve over each slice of bread (omit the preserve if making traditional) 

Step 2. Cut each slice into 4 quarters. Arrange half of the bread in a micro wave dish and put pear over the top and 

cover with the rest of the bread. 

Step 3. Beat together the egg, half the sugar and milk together, pour over the bread and leave to soak for 10 mins. 

Sprinkle the remaining sugar over the top and micro wave on high for 4 mins, then leave to stand for 5 mins and 

cook again for 1 min on high. 

Or put in the oven for approximately 20 mins 

 

Serve with custard, cream or on its own. 

Enjoy! 

 

 

 



Spinach, Bacon and Roquefort Tart 

 

 

 

Ingredients: 

320g sheet of puff pastry 

1 beaten egg 

125g spinach paste or fresh 

8 cherry tomatoes (halved) 

50g Roquefort, crumbles 

3 rashers of bacon 

 

Prep: 20 mins 

Serves: 6 

Cooking Time: 15 mins  

 

Step 1.  Heat oven to 200c/180C fan/gas 6  

Step 2. Roll out the pastry onto a lined baking tray, using the tip of a sharp knife, mark a 2cm border around the 

edge. Brush the pastry all over with egg. And bake for 10 mins 

Step 3. Leave for 5 mins, then press down the centre with your hands, leaving the border. Top with spinach, 

tomatoes and Roquefort and return to the oven for 10 -15 mins. Meanwhile cook the bacon (adult may need to help 

with this) chop up the bacon into shards and scatter over the top of the tart. 

 

 

Serve with salad 

Enjoy! 

 

 

 


