
Oasis Academy Putney Newsletter 23rd November 2018 

Weekly  Attendance  

Reception Acorns: 96.8%             

Reception Conkers: 94.4%            

Year 1 Birch: 98.2%                          

Year 1 Cherry: 98.8%                        

Year 2 Maple: 989.3% 

Whole School: 97.6%                    

Our target this year is 97%      

Executive Principal’s Weekly Update 

A colourful newsletter to brighten up a gloomy week. Prep-

arations for our Nativity Play are well under way. My staff 

are working their hardest to make this a spectacular event, 

you will find personalised tickets in your children’s book 

bags today. 

 

 

 

 

 

 

Cherry Class parents were told this morning that Mrs. Cum-

mings is leaving us at the end of this term. She is taking a 

break from teaching after 14 years. We will miss her and 

wish her well. I have been able to secure a very experi-

enced teacher, Mrs. Mattison, to take the class to the end 

of Y1. 

I will be here on Monday and Friday next week and look 

forward to seeing you at the Parent Forum.  

Di Morgan 

 

Welcome to our New Parent 
Academy Councillor, Kyri     

Argyropoulos 

I am pleased to let you know that 
Kyri, Phoebe’s Dad was the only 
nominee for the post of Parent 
Academy Councillor.  

 

NEWSLETTER 



Reception News 

 

 

This week we have been learning all 
about owls and what they eat.  We also 
enjoyed scooter training and Conker 
Class have been doing some yoga.  Next 
week we will be looking at the differ-
ence between fiction and non-fiction 
books and learning more about noctur-
nal animals.   



Year 1 News 

 

This week Year 1 have 
been enjoying making 
and completing number 
sequences. We also en-
joyed learning how to 
ride our scooters safely. 
Next week we will be 
learning about Mary    
Anning.  



Year 2 News 

 
 

Maple class were very excited to receive their parts in the school nativity this week. They have 
been very busy designing a programme that you will be able to purchase! 

Designing and producing the programme will encourage the children to develop their business and 
enterprise skills. We have analysed examples of programmes, designed/ illustrated our own pro-
gramme and created a business plan that considers the target 



Christmas Nativity Play - Friday 7th December, 2pm and 6:30pm 



EASY ALLERGY FRIENDLY MINCE PIES 

With Christmas drawing closer and the school Fair almost upon us, I thought it would be a 

wonderful opportunity to share some healthy but delicious and nutritious recipes created by 

my lovely friend Sharon Selby.  Why not try some of the allergy friendly recipes and make our 

Christmas Bake stall a little bit different this year!  All the recipes are dairy and gluten free for 

health reasons and the recipes are designed to add more nutrients into our children’s diet 

(without them having to notice)! Less battles right? 

SHORT CRUST PASTRY: 
 1 1/2 cups almond meal preferably blanched 
 1 cup sorghum flour* or just use 2 ½ cups of almond meal 
 2 tablespoons honey organic maple syrup or rice syrup 
 30 ml / 2 tablespoons coconut oil 
 1 egg 
 1 teaspoon vanilla extract 
 
FRUIT MINCE FILLING: 
 100 g sultanas 
 50 g raisons 
 25 g currants 
 1 fresh apricots pitted 
 1 tspn freshly grated ginger 
 Pinch freshly grated nutmeg 
 1/2 tsp. ground all spice 
 1/2 orange zest and juice 
 2 tbsp. of maple syrup 

1. Preheat oven to 150 C (300 F) and grease tart shells. 
2. Combine almond meal, honey, oil, vanilla and egg into a large bowl and mix by hand until 

you form a soft dough or put in a food processor and process in short bursts until crum-
bly. 

3. Gather dough into a ball and wrap in non-stick baking paper and refrigerate while prepar-
ing the filling. 

4. To make the mince place all the ingredients into a food processor and blitz to the desired 
consistency. I like mine quite smooth. 

5. Get the dough out from the fridge and carefully roll out between 2 sheets of baking pa-
per and cut into circles for the tart shells and stars for the toppers. 

6. Fill lined tart shells with 1 tbsp. of the fruit mince and arrange stars over the top of the 
mince pies. 

7. Bake for 30 minutes or until golden and cool completely before turning out of the tin.  
Store in an airtight container for up to 7 days. 

 



NUT FREE MUESLI BARS 

This is such a versatile recipe 

and as long as you have the 

basic ratio of measurements 

you can switch up the ingre-

dients to suit your fancy. This 

allergy friendly snack is per-

fect for kids lunch boxes and 

mamas on the go. The dark 

chocolate drizzle is entirely 

optional and only needed if 

your heart so desires.  

Muesli bar ingredients 
 2 cups puffed grains (e.g. puffed quinoa, rice or millet) 
 1 cup of dried fruit (e.g. raisins, sultanas, cranberries, dates, figs etc.) 
 1/4 cup seed combination (e.g. pepitas and sunflower seeds) 
 1/2 cup cup brown rice syrup 
 1/2 cup tahini 
 3 tbsp. coconut oil 
 1 tsp vanilla extract 
 Pinch of sea salt 
 
Dark chocolate drizzle (optional) 
 3 tablespoons of cacao 
 3 tablespoons of maple syrup 

1. Place millet, dried fruit and seeds into a medium/large bowl. 
2. In a saucepan, bring the brown rice syrup, tahini and coconut oil to a boil, stirring to prevent 

it catching. 
3. Simmer about a minute then remove from heat, add vanilla and sea salt and pour over millet 

mix. 
4. Transfer the combined muesli mixture into a lined tray pressing down evenly into the tray. I 

use baking paper over the top when flattening with my hands. 
5. To lace over with chocolate simply combine the three ingredients into a small bowl. Whisk by 

hand until smooth and drizzle over the prepared muesli. 

Over the coming weeks I will be sharing more of Sharon’s recipes with you.  During her next trip to 

the UK you be able to meet her and find out more about her journey to a healthier and allergy free 

life.  https://www.beatthetreats.com 





 
PTFA News and Events 

 
 
 
 
 
 

Countdown to Christmas 
 

A big thank you for supporting today’s Casual Day and for all the wonderful donations so far.  These 
will help to make the Oasis Christmas Fair a huge success and help to raise valuable funds to enhance 

our children’s learning and school experiences.  
 
 

Other ways you could help:  
 

Stalls: We are still in need of volunteers to help with stalls on the day, (Saturday December 1st 12-3), 
so please consider how you could help and contact your Class Rep. 

 
Bake Stall 

 Consider bringing a sweet treat for our Christmas Fair Bake Stall (eg cakes, cookies, mince 
pies).  Please bring these at drop off on the Friday or on the Saturday morning before the fair. 

 
 

‘Jolly Jars’ : This is a lovely way to start some Christmas creativity with your child.  Using an old recy-
cled jar, think of treats or trinkets you could use to fill it with.  Pop on the lid and add a few Christmas 
style decorations!  These can be dropped off in the main foyer, ready to be sold in our ‘Jolly Jar’ stall 
at the Christmas Fair.  Popular examples from last year’s jars included; craft activities; hot chocolate 

kit; decorate gingerbread kit; yummy treats & jewellery. 
 

Thank you in advance for your support, it’s what will make our Christmas Fair so special and help to 
raise valuable funds for our school! 

The PTFA 
 

 



Caper 

Car Drop Off  

Caper has hurt his foot. He will come back and see you all when he is better.  

 

Cars 

Please remember that the gates open at 8:50 and 

3:30. Pease do not arrive before then. 



PTFA Dates for the Diary 

Oasis Academy Putney PTFA Events 2018/2019 

Date Time Event 

Saturday, 1 December 12.00pm - 3.00pm School Christmas Fair 

Thursday, 17th January 7.30pm - 9.30pm PTFA AGM - Annual General Meeting 

Thursday, 24th January 3.30pm - 4.30pm Cake Sale - Year 1 Cherry 

Friday, 1st February 7.30pm - 10.30pm Parent's Quiz Night - School Hall 

Thursday, 14th February 3.30pm - 5.00pm Valentine's Disco 

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

Friday, 5th April 3.30pm - 4.00pm Easter Egg Hunt 

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

Thursday 16th May 3.30pm - 5.00pm Movie Night 

Saturday 15th June 12.00pm - 3.00pm Summer Fair 

Friday 12th July 7.30pm - 9.00pm Parent's Treasure Hunt 

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

Maths Workshop 

On  Friday 23rd November  there will be a meeting to provide an overview of the Maths Mastery approach to 
teaching.  If you would like to attend additional, maths workshops to learn practical strategies and approaches 
to help support your child at home, the following sessions are planned: 

Friday 7th December  

Friday 11th January  

Friday 25th January  

Friday 8th February                     

All sessions will take place after drop off. 



Dates for the Diary 

 

More information about the events below will be sent closer to the date. 

 

Friday 30th November After Morning Drop Off 

Parents’ Forum—Please send any agenda items to Annika Nicklinson or Alina Va-

sile-Floroaie  

annika.nicklinson@oasisputney.org/ alina.m.vasile@oasisputney.org 

Monday 3rd December at 3:30pm 

Parent Showcase 

Monday 10th December 

School Christmas Lunch—Children 

Wednesday 12th December 

Christmas jumper day—please bring a donation of £1 

Friday 14th December 2pm and 6:30 pm 

Nativity play: ‘Camel, Lights, Action!’ 

                                                                                                                             

 

 

 

 

 

Contact Us 

Oasis Academy Putney 

184 Lower Richmond Road 

London 

T: 020 7884 6000                                                           

E: info@oasisputney.org 

www.oasisacademyputney.or 

Office Opening Hours:                                           

Monday to Friday 8am to 4pm during term time  


