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Welcome back after the Summer!
Welcome back everyone. We hope that you are all well and enjoyed the
Summer months.
As the seasons are changing we will be focusing on outdoor play and
exploration and embracing language, literacy, comprehension and song.

www.colytoncaterpillars.co.uk

Benefits of being outdoors

1) Help your baby to sleep better
at night.
Research shows that babies
sleep better at night if they have
had some fresh air and some
sunshine.

Stories to share at home;

2) Outdoor play is a fun way to
learn
Getting outdoors to play is a
brilliant. The outdoors is an
incredibly stimulating and multisensory place to play. Babies
and children learn and gain
experiences through all their
senses.
3) Developing motor skills
Young children need the
opportunity to use their whole
body to develop their gross
motor skills. As they get older,
they will have space to run and
jump. They also develop their
fine motor skills as they pick up
natural resources like leaves and
fir cones.

Dates for your diary

Office news

Monday 7th September

This half term runs from

First day of term

Monday 7th September

---------Monday 14th September

until Friday 23rd October.

Halloween clothes stall

Remember, we have a

----------

Facebook page. Please join

Wednesday 23rd September

our page to keep up to date

Harvest lunch £2.00 per child

with activities and notices.

---------Monday 26th – Friday 30th
October

Useful Numbers

Half term

Colyton Primary School

----------

01297 552231
Seaton Primary School

Story of the week
Please check our window display
for our story of the week.
There will be key words
surrounding the story. This will
also be shared on our Facebook
page for you to learn and discuss
with your children at home.

0129720922
Uplyme Primary School
01297 442210
Kilmington Primary School
0129732762
Shute Primary School
01297 33348
Charmouth Primary School
01279 560591

Try out this delicious stuffed
Lunch Menu

pepper recipe!

Embracing vegetables!
Monday
• Beans on toast with mushrooms
• Fruit

Tuesday
You will need;
• 4 red peppers

• Vegetable rice
• Yoghurt

• 2 tbsp pesto
• A handful of chopped olives
• 200g cheese
• 2 x 250g Mediterranean rice

Wednesday
• Homemade vegetable pizzas
• Apple sponge

pouch
1) Use a small knife to cut the top out of 4
peppers and scoop out the seeds. Sit
the peppers on a plate and cook in the
microwave for 5-6 mins until they have
wilted and softened.

Thursday
• Vegetable tart with coleslaw
• Yoghurt

2) Whilst the peppers are cooking, mix
two 250g pouches of Mediterranean
rice together with 2tbsp pesto, a
handful of chopped black olives and
140g sliced cheese.
3) Scoop the mixture into the peppers and
top with the remaining sliced cheese.
Cook for 8-10mins.

Friday
• Vegetable pasta bake
• Fruit and jelly

