ST JAMES

Preparatory School

Year 2 Newsletter: Summer Term, Week 4

What have we explored this week?

We have started learning our new Talk for Writing book of the term! The Owl who was Afraid of
the Dark by Jill Tomlinson is about a little owl who is learning more about the dark to overcome
his fears. To introduce this story, we had our own fear challenge! The children had to be brave
and put their hands into three mystery bags. A rat, or an old pair of fluffy socks? Worms or
cooked spaghetti? Swampy slime or cold custard? We had lots of fun and there were a lot of
“ewwww!”  “yuck!”, and “ahhh!” sounds coming from our classroom that day!




Creamy, citrusy deliciousness! The first group made
their lemon cheesecake this week with Chef Suzie. |
hope you got to try it at home! Mrs Toole and | were
very kindly given some to taste at tea time.



ST JAMES

Frepeoney Schox

‘Licious Lemony
Cheesecake

Ingredients:
150g digestive biscuits 300ml double cream
65g butter 2 lemons, zested then juiced

35g light brown soft sugar 4 tsp vanilla extract
200g full fat cream cheese 2 tbsp lemon curd
100g caster sugar A passion fruit (if you like!)

Method:

1. First, line your loaf tin with greaseproof paper.

2. Melt the butter in a small pan and put the biscuits into a food bag.

3. Now use the rolling pin to bash the biscuits until they look like a sandy beach, then tip into a

mixing bowl.




Method (cont):

4. Stir the light brown sugar into the melted butter, then pour into the biscuit crumbs and give it
all a good stir to coat.

5. Spoon it into the bottom of your loaf tin and press to pack it together using the back of the
spoon. Pop it in the fridge to firm up.

6. Give your mixing bowl a quick but thorough wipe-out with kitchen paper, then using a wooden
spoon to beat together the cream cheese and caster sugar until smooth.

7. Give your mixing bowl a quick but thorough wipe-out with kitchen paper, then using a wooden
spoon, beat together the cream cheese and caster sugar until smooth.

8. Slowly mix in the juice of 1.5 lemons, all zest and the vanilla extract.

9. Separately whip the double cream until it forms soft peaks — take care not to overwhip! - and
then gently fold it into the cream cheese in two loads.

10. Taste (YUM!) and add rest of the lemon juice if you fancy it a bit more lemony.

11. Spoon it over the biscuit base, and give it a couple of good firm bangs on the work surface:
this is to jolt out any air bubbles and make them rise to the surface.

12. Lay a dinner plate, or something similar (about 25cm across), on the greaseproof paper; draw
around it and then cut it out.

13. Fold it in half three times then open up the pocket that’s been created and spoon the lemon
curd into it.

14. Fold the open end over to keep things tidy(ish) and cut the tip off the other end.

15. Squeeze out fat lines of curd across the top at regular intervals, then super-lightly drag a
cocktail stick down it lengthways — you don't really want to go into the cream if possible,

16. Finish by scraping out a passion fruit and scattering on the seeds, if you fancy.

17. Chill for a couple of hours (you and the cheesecake!) before tucking in.




Things to remember

Children need to play 2 x 5 minute sessions per week on Times Tables Rock Stars on
"garage mode".

We have set the children up with Spelling Shed log ins for them to practise their
spelling using the spelling games. The log ins are in the back of their yellow book.
Once logged in, go to assignments. There is one assighment for the week’s spelling
words and the other two assignments will be active throughout the year for the
children to practise exception and common word spellings. Please reach out if you
have any questions. The use of Spelling Shed is optional.

As the days start to warm up, please send a hat for your child to wear at breaktime.
This can be the St James peak cap or the straw hat.

We will be swimming every Wednesday this half term. If you would like to collect your
child from Fulham Pools, please contact the office. Children need to please bring
their swimming kit in a blue St James string bag.

If you have any questions or would like to inform me of anything, please do not
hesitate to contact me via the office (office@stjamesprep.co.uk), via Class Dojo or at
the end of the day.
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