
 
 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Summer News 2015 
Health & Safety 

Please can we ask that all buggies are folded down and put into a pram slot where 

possible, as they are obstructing a main fire exit.  Thank you 

Ofsted 

On Thursday 23rd April 2015 we had our Ofsted inspection. A lady named 

Amanda arrived unannounced on our doorstep at 9am and carried out a full 

inspection of the nursery day. 

Amanda stayed with us till 4pm and carried out observations on the staff, 

management team and children and gave us an overall grading of ‘Good’ 

Amanda particularly commented on the teaching aspect of the provision and 

informed us that we had ‘pockets’ of areas of ‘Outstanding’ which we were very 

pleased to hear.  

Amanda highlighted just 3 points for us to work on to become an ‘outstanding’ 

setting overall. A big well done to all the Staff, children and management.  

 

Check out the full report here. http://reports.ofsted.gov.uk/inspection-

reports/find-inspection-report/provider/CARE/303727 

 

 

Staff Training Day 

On  Monday 15th June nursery will be closed for staff to undertake forest school training. The 

training will support all the staff with new forest activity ideas and will then be planned into our 

monthly planning for the children to participate in.  

If your Child usually attends nursery on this day you will not be charged. 

Summer Closure Dates 

 

Summer Bank holiday 
 

Monday 31st August 

2015 

Forthcoming Events  

Sports Day - After the past 3 spectacular events we are looking to hold another annual sports day on Tuesday 11th 

August.  

Further information to follow. 

 

Father’s day breakfast-We will be hosting a breakfast fit for a King for children and their Daddy’s who attend 

nursery on Monday 22nd June, 8.30-9.00am, please inform your child’s key person if you wish to attend. 

Open Day- On Saturday 11th July we will be holding an open day for families and local people of Hebden Bridge, to 

enjoy stalls, crafts and entertainment in the garden.  

Further details to be confirmed. 

Parents and Carers, 

Is your child attending School in September??  

Just a reminder that four weeks’ written notice is required when your child is leaving Crossley Mill. Thank you. 

Forest Activity day  

Our next forest activity day will be 

held on Tuesday 23rd June. 

The staff and children attending that 

day will experience a trip to the 

stream with buckets and nets to 

explore pond life.   

http://reports.ofsted.gov.uk/inspection-reports/find-inspection-report/provider/CARE/303727
http://reports.ofsted.gov.uk/inspection-reports/find-inspection-report/provider/CARE/303727


 
 
 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

  

 

 

Board News 

The past few months have seen some 

changes to the nursery board. Jon Briest 

has kindly volunteered to be our Treasurer 

after Andrea Holmes left the board in the 

spring. Rob Wolfe has stepped down as 

Chair of the Board, having been on the 

board for 3 years, and I was very privileged 

to be asked to take over as Chair. 

Both Andrea and Rob will be greatly 

missed, and we are all very appreciative of 

their contributions to the board and the 

nursery. In particular, they have been 

instrumental in helping the nursery get 

back to a more sustainable financial 

footing and setting our planning for the 

future. 

We are very pleased to welcome 2 new 

board members this month – Tom Black-

Jones and Clare Woulds. 

Being a parent-led organisation is a core 

part of the Crossley Mill ethos (they are 

not just some bland “buzz words”), and 

we’re always very happy to have new 

members join the board. No special skills 

or experience are required – just 

enthusiasm and an interest in seeing the 

nursery continue to do well! If anyone is 

interested in joining the board, or getting 

more involved with the nursery in other 

ways, please let me or Jessica know. 

Adam 

Children’s Experiences 

 
 

 

 

Upcoming festival celebrations                

These are the festivals we will be 
recognising during summer 2015 

Eid Ul Fitr 
Argentinian Friends Day 

Staff News 

We would firstly like to say a HUGE congratulations to Katie and her 

husband Sam on the birth of their beautiful son George who arrived on 1st 

May and is doing very well. 

A big warm welcome back to Amy Dyson who will be covering Katie’s 

maternity leave and working alongside Astrid and Nazia in the Gulliver 

room for the next 6 months. Amy is settling in to her role very well and 

really enjoys her time in the Gulliver room. 

Rob Gibson our nursery cook has been providing a wonderful variety of 

menus over the past few months which have been giving the children 

opportunity’s to have their input. Rob has been coming into the nursery 

rooms to allow children to prepare their own meals which have been a real 

encouraging way to support children to try new foods. From Vietnamese 

Broth to build your own pizza the children have had a wonderful 

experience and are really enjoying the independence.  

“Gulliver’s have enjoyed 
planting fruit and vegetables 
during the spring months and 
look forward to watching them 
grow  
 

The Lilliput children are 

really enjoying moving and 

shaking to music.  

Stretch stretch stretch….. 

can you stretch like me??? 

The babies enjoy 

exploring paint and 

making marks, printing 

with blocks and even 

face painting. 

The Bobkins’ 

enjoyed 

decorating their 

paper plates with 

paint and glue to 

make beautiful 

ladybirds. 

Duck Competition-Well done to all the 

children who helped decorate this year’s 

winning duck for the Hebden Bridge 

decorate a duck competition. The nursery 

won £100 which will be spent on some 

outdoor garden resources picked by the 

children. 



 
 
 

 

Crossley Mill Recipe 

Sweet potato, spring onion, mushroom and 

cheese frittata 

(Spanish quiche) 
 

Ingredients 

2tbs olive oil 

400g (2 large) sweet potatoes- Sliced very thin 

4eggs 

50ml milk 

4 spring onions 

75g cheddar 

4 large mushrooms chopped 

 

Method 

Pre heat oven to 190°C 

Heat oil in pan 

Fry onion till soft and add mushrooms 

Line a baking tray with grease proof paper 

Line the bottom of the tray with half the potatoes 

Add onions and mushrooms (cooked) 

Layer the rest of the potatoes 

Meanwhile whisk egg and milk together and pour over the potatoes 

Sprinkle cheese over the top 

Cook for aprox 1 hour or until set (Quiche) 

Leave to cool and set 

Can be eaten hot or cold 

 

Tips- Use any old veg for the filling, or use your favourite potatoes or 

even use courgettes to line your frittata 

If using cooked potatoes, reduce cooking time accordingly 


