ST JAMES

Preparatory School

4N Newsletter: Spring Term, Week 3

This week in 4N...

We have been working hard and making progress this week in Year 4. All the
children have been learning how to use the written method for multiplication in
Maths. Ms Foster and | have been impressed with their accuracy and focus as they
have worked on this.

Our Geography work on volcanoes has continued this week, with the children
learning about the different types of volcanoes and where we could find them.
Isabelle did a particularly lovely piece of work drawing the different volcano types
which you can see below. We then had fun playing ‘Volcano Top Trumps!’

Year 4 enjoyed being an audience for their Reception buddies’ Chinese New Year
assembly on Wednesday. They were patient and encouraging as the younger
children practised.

In Science, the children have been continuing to learn about the topic of Sound.
The class were considering how sound travels as a vibration and how we could best
hear sounds over a distance. They explored the school, listening to the sounds they
could hear and thinking about which materials let the most sound through.

Our RS work about Hinduism was focused on comparing the Bible with the
Bhagavad Gita this week, thinking about how they are similar and different. The
children are looking forward to their visit to the Alperton Mandir on Monday
afternoon. We will be travelling by Tube with Mrs Jessup and Ms Gir. The children
will have lunch at school before we leave.

Thank you for all the baked goods you sent for Feel Good Friday. The children all
looked so colourful and had a wonderful time!



The children watched their Reception buddies’ assembly practice.
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In Geography, we have been learning about the different kinds of volcanoes and
playing Top Trumps. Isabelle did a particularly wonderful job.




Year 4 have been completing observational drawings of fruit in Art.
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Things to remember

Trip to Alperton Mandir on Monday 27t January - we will be visiting this
Hindu place of worship for our RS learning. Children will have an early lunch
at school and then leave at 12 to spend the afternoon touring the Mandir.
They will be back to school by home time and we will be travelling by Tube.
If you have any questions then please let me know.

The children took part in their latest cooking lesson today, making Triple
Cheese Puffs. You can find the recipe below.

Mrs Wyatt has asked me to remind you that children are expected to wear
school uniform every day except Tuesday. Children will be given time to
change for clubs at the end of the day. All children with long hair (below
the collar) should also tie it up.

Save the Date: In the afternoon of Friday 14« of February the school will be
holding Grandparents and Special Friends Afternoon. Details will follow soon
but, in the meantime, please save the date!

Year 4 Homework Timetable 24 — 25 (~30-40 minutes every day)

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Spelling English VR/ Maths Comprehension/
20 min 30 min 20 min 30 min Writing

30 min

TTRS Sanskrit TTRS Sanskrit Oxford Reading
10 min 10 min Buddy
15 min 15 min 10 min

Children need to read their scheme reader book every night and log this in their
reading record.



Spellings for Monday 27t January -

10f1

Words ending in '-sion'

expansion
provision
comprehension
suspension
exclusion
lnvasion
extension
erosion
explosion

tension
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Triple Cheese Puffs

Makes About 12 - 16

These little balls of warm cheesiness and proud puffiness are super-fun and easy to make.
You can do them with any one of the cheeses we suggest, or any other hard cheese —
Chef Suzie & | just liked this combo!

Ingredients:

125ml water % tsp freshly ground nutmeg
40g butter, cubed 1 tsp fresh thyme

% tsp fine salt 30g gruyere, grated

2 eggs 30g Parmesan, grated

75g plain flour 30g manchego, grated
Method:

1. Heat the oven to 220C/200C fan
2. Line a baking tray and stick down the corners with four knobs of butter.

3. Put the water and butter in a medium pan over a medium heat and bring to a simmer, stirring
occasionally until the butter melts — don’t let it boil!




Method:

4, Meanwhile, crack the eggs into a jug and whisk together.

5. Take the pan off the heat and stir in the flour, nutmeg, thyme and salt.

6. Mix it until it comes together into a paste —it’ll look a bit like mashed potato.

7. Put back on a low heat, and beat quite vigorously until you have a smooth ball that comes away
cleanly from the sides and is starting to form a layer on the base of the pan — about 3 mins.

8. Turn off the heat and tip the dough into a medium mixing bowl, then leave to cool for a couple of
minutes.

9. Now grate your cheeses on the small holes.

10. Little by little, tip the beaten eggs into the dough, making sure each bit is well incorporated before
adding the next. Don’t wash the jug.

11. Lastly stir in the cheeses keeping back a small handful for the tops.

12. Transfer the mix to a piping bag and gently squeeze walnut-sized balls on to the paper, about half
a thumb apart.

13. Brush lightly with the last of the beaten egg in the bottom of the jug then sprinkle the remaining
cheese on top.

14. Bake for 20-25 minutes — DON'T OPEN THE OVEN FOR 20 MINUTES AT THE EARLIEST as this will
make your puffs go floppy.




