
15th February 2019  

THE       

UPPER 

CRUST 

RECEPTION 
make some 
DOUGH  

A TOUCH  

OF ASIA 

INDIAN   
breakfast cuisine 

at it’s FINEST 

BRING IN 

THE NEW 

A TRULY         
creative and      

INSPIRATIONAL    
exhibition 

WORLD 

BOOK DAY 

Who’s YOUR     
favourite     
CHARACTER? 

 

SCIENTISTS 

IN TRAINING 

Year 1 received a 
visit from a  
SPACECRAFT 
Thermal            
ENGINEER 



The Executive Principal’s Blog 

 

 

Weekly  Attendance  

Reception Acorns: 96%              

Reception Conkers: 100%            

Year 1 Birch: 92%                          

Year 1 Cherry: 97%                        

Year 2 Maple: 100% 

Whole School: 97%           

It feels as though spring has arrived just in time for our half term break. 

I have decided it is time to appoint a Principal for this school. It was always my plan to do so as 

the school grew as it is important to sustain our success. The position will be advertised shortly 
to start in September. I promise you that I will not appoint anybody who does not show a com-

mitment to the highest standards and our vision.  

Thanks to everybody for the support you have shown at all of our events and for the day to day 
volunteering this this term. I am really proud of this community. 

Have a great break, 

Di Morgan 
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Healthy Indian Breakfast 

A big thank you for Vrushali  for a fabulous Indian breakfast.  Children and parents enjoyed tast-

ing Indian specialities .                                                                                                                                    

“It was quite yummy and I liked it because it was spicy”  Grace                                                               
“I like the rice so much, I really loved the spice” Sonny                                                                 

 

World Book Day- 7th March 
 

Children and staff can come dressed as their favourite 
book character. They can also bring the book to school to 
share with their friends.   

For story time in the afternoon the children will be given 
the opportunity to visit each class in the school to listen to 
the teacher’s favourite story (10 minutes per teacher). 

 



 

OASIS Reception  Weekly Feature 

Reception 

News 

 

This week the children have 
been reading ‘The Little Red 
Hen.’  We learned all about mak-
ing bread and had our own 
bread sale.  We will be sending 
the money we raised to our part-
ners in Zimbabwe.  Next half 
term we will be starting the topic 
‘Will you read me a story?’  We 
have sent out all the information 
in the children’s book bags. 

 
On Wednesday Re-
ception children en-

joyed baking bread 
and designed their 

own plates to sell 
both, bread and 
plates, at the end of 

the day. 



 

OASIS 
 

Year 1 Weekly Feature 

 This week in Year 1 we were 
lucky to get a visit from Marc 
Broussely, Camille’s Dad. 
Marc spoke to both classes 
about satellites and the vari-
ous jobs they do for us. The 
children were fascinated to 
hear about his extensive 
knowledge and experience 
of working with satellites. 

They even got to touch and 
see parts of satellite designs. 
We would  like to thank Marc 
for such an inspiring 
presentation. The chil-
dren  impressed  us with 
their knowledge of space ex-
ploration.   

 

YEAR 1 

NEWS 

 
Cherry Class would 
like  to say a big thank 
you and goodbye to Miss 
Previte. Miss Previte has 
been with the class for 
the last  three weeks on 
a teaching placement. 
She has really enjoyed 
teaching the children 
and they have had great 
fun with her too.  
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This week Maple class have 
been busy completing their 
collaborative art projects.  
The exhibition was a huge 
success! The children loved 
being able to share their art 
work with their family 
members.  

We are all looking forward 
to starting our new topic 
‘Wriggle and Crawl’ after 
half term.  

 

MUCK, MESS &  

MIXTURES 



Curried Veggie Burgers  
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These burgers are packed with goodness and flavour. Due to 

the spices used they have a very similar taste to Indian style 

pakora’s, which are delicious deep fried fritters. Unlike most 

fritters or burgers however, these are perfect for those who 
have a dairy or egg allergy. Despite being dairy, egg, nut and 

gluten free they’re still nice and soft in the middle and have the 

perfect overall consistency.  

You can omit some of the vegetables such as the carrot and 

capsicum but I like to sneak in as many vegetables as possible 

and they always add more flavour and using a food processor 

makes this recipe very quick to whip up! 

I love to cook with chickpeas, especially due to the dairy allergies in our house as they’re great for bone health. The 

iron, phosphate, calcium, magnesium, manganese, zinc and vitamin K content that’s present in chickpeas all contrib-

ute to building and maintaining bone structure and bone strength.  Who needs dairy anyway! 

 Course:         Allergy Babies, Kids, Lunch                                                         

 Cook Time:  25 mins                                                        

 1 can chickpeas strained and rinsed 

 1 large potato boiled leftovers work great 

 1 cup chickpea flour also known as gram or 
besan flour 

 1 medium onion chopped 

 1 carrot chopped 

 1 celery stalk, chopped 

 3 tbsp ginger chopped 

 1 tbsp. sea salt 

 Pinch of pepper 

 2 tbsp. ground coriander 

 2 tbsp. ground cumin 

 1 cup finely chopped coriander 

1. Cut a potato into four and pop in some boiling water to cook.  

2. While that’s cooking place the onion, carrot, capsicum, coriander and ginger into a food processor and blitz until finely 

diced and set aside in a large bowl.  

3. Now blitz the chickpeas and the cooked potatoes in the food processor and add to the bowl along with all the remaining 

ingredients - the flour, salt, pepper and the spices and give it all a really good mix.  

4. Grab a large frying pan and heat up the coconut oil.  

5. Now scoop about 1 tablespoon of the chickpea batter into your hands and roll it between your palms to make a thin patty 

and pop in the hot pan. Add as many patties to the pan as you can.  

6. Cook each side for about 2 minutes until both sides are golden brown and place on a plate with some absorbent paper to 

soak up any excess oil.  

7. Allow to cool and dig in!  



If you wish to contact the PTFA please email PTFA1@oasisuk.org 
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PTFA 

NEWS 

PTFA Donations 

Following discussions from the most re-
cent Parent Forum, and based on the in-
terest of numerous parents, the PTFA are 
pleased to announce that we are now able 
to accept online donations.  These dona-
tions will go directly into the PTFA funds 
to be used for the benefit of our chil-
dren.  Please email  PTFA1@oasisuk.org for 
bank and reference details. 
 

Oasis Academy Putney PTFA Events 2018/2019 

Date Time Event 

Thursday 21st, March 3.30pm - 4.30pm Reception - Acorns - Cake Sale 

Friday, 5th April 1.30pm - 2pm Easter Egg Hunt 

Thursday 2nd May 3.30pm - 4.30pm Cake Sale - Reception - Conkers 

Thursday 16th May 3.30pm - 5pm Movie Night 

Saturday 15th June 12.00pm - 3pm Summer Fair 

Friday 12th July 7.30pm - 9pm Parent's Treasure Hunt 

mailto:ptfa@oasisuk.org
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Our tennis champ Dylan will be running camps 

throughout the holidays so please do get in touch if you 

would like to sign up! 

The courts are 5 minutes walk from the school. 
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Get in Shape for Summer 

with Shapecha Fitness 

 

First session: Tuesday 26th February 

shapecha@yahoo.com 

What does the class cover? 

 Cardio 

 Strength 

 Full body 

 Fat burning 

 Muscle toning 

 Improve overall fitness 

 Suitable for all levels; begin-

ners to enthusiasts 

 Min number of participants 

per session: 10 

 Cost per session: £7.00 

Hello my name is Charlene, I 

have a daughter in year 2.  I 

am a qualified personal train-

er and want to start a weekly 

exercise classes at the school.  

Initially I will start with a 

morning class running from 

9:30am to 10:30am every Tues-

day.  This will be shortly fol-

lowed by an evening session, 

running from 6:30pm to 

7:30pm every Thursday.  If 

you are interested in joining,  

please send me a message at 

shapecha@yahoo.com 



Dates for the Diary 

Contact Us 

Oasis Academy Putney 

184 Lower Richmond Road 

London, SW15 1LY 

T: 020 7884 6000                                                           

E: info@oasisputney.org 

www.oasisacademyputney.org 

Office Opening Hours:                                           

Monday to Friday 8am to 4pm during term time  

Date Time Event 

Monday 25th February 9am Return to School 

Friday 1st March 9:05am Maths Workshop 

Wednesday 6th March 3:45 to 6:45pm Parents’ Evening 

Thursday 7th March 3:45 to 6:45pm Parents’ Evening 

Friday 8th March 9:05am Assessment Meeting - Years 1 & 2 

Friday 8th March 3pm Conker Class Assembly - Parents will be invited. 

Monday 11th March All Week Anti Bullying Week 

Friday  15th March 9:05am Assessment Meeting—Reception 

Friday 22nd March 9:05am SNAG Meeting 

Wednesday 27th March 6:30pm Parents’ Forum—Booking form to be sent out 

Thursday 28th March 9:05am Parent Showcase 

Friday 29th March 3pm Cherry Class Assembly - Parents will be invited. 

Thursday 4th April TBC Book People Van Visiting School—More info to follow 

Friday 5th April 1:30pm Break Up for Easter 

Tuesday 23rd April 9am Return to School 

Friday 17th May 9:30am School Photographer—Class Photos 

Friday 17th May 3:30pm Parent Showcase 

Friday 24th May 3pm Birch Class Assembly -Parents  will be invited 

Friday 24th May 3:30pm Break Up for Half Term 

Monday 3rd June 9am Return to School 

Wednesday 19th June 9:05am Parent Showcase 

Friday 28th June 3pm Acorn Class Assembly—Parents will be invited 

Tuesday 9th July 3:30pm Parent Showcase 

Friday 19th July 1:30pm Break Up for Summer 


