Autumn
News
This summer we said a big goodbye and good luck to some of our Gulliver
children ready for them to start their new adventure at school this autumn!
The Gulliver room held a graduation party with lots of games, food, dressing
up in hats and gowns and receiving a certificate for graduating Crossley Mill.
Paul Hibbs from Tiny Pixels even came in to take the children’s photograph!
We wish all the children and families all the best in the future!

Forthcoming Annual Events
Bonfire Party – On Thursday 5th November nursery will
be holding its annual Bonfire Party. Everyone is invited to
come along and watch a small firework display while
enjoying pie and peas. Donations welcome at the food
counter.

Annual General Meeting (AGM) – after the Bonfire Party
Crossley Mill will be holding its Annual General Meeting.
Everyone is welcome to attend this meeting to hear about
the past year/ future plans of the nursery. Times to be
confirmed. For more information please contact Sarah or
Adam at nursery.

To look at all past nursery events please visit
us at: www.crossleymillnursery.org.uk

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

Sports Day
This year’s superhero themed sports day was a
huge success! All the children had a fantastic time
from hula hooping to throwing sponges at Rob
(thank you Rob!)
After the event all the children, staff, parents and
carers took part in a sponsored toddle around the
green. The children raised £279.70. A huge well
done and big thank you to everyone involved. The
money raised at this event and the money we won
for the Duck Competition will go towards new
outdoor equipment.
Again a big thank you and well done to everyone
involved!

Staff News
On the 27th August Jessica gave birth to a baby girl, Esme Ayda
May Whitaker. Both mother and daughter are doing well and we
send Jessica and Graham the biggest of congratulations and wish
them well in their journey of parenthood.
A HUGE warm welcome to Josie Netherwood and Ryan Harris
who are joining our team to provide maternity cover. Josie will be
working alongside Rebecca in the Baby Room and Ryan will be
working alongside Olivia and Jenna in the Lilliput room. Both
practitioners have experience working in other settings and are very
excited to be joining our team.
We said a good bye and BIG thank you to Hebe who has been
Crossley Mill’s cover worker over the summer. We wish Hebe all the
best for her future studies and hope to see her at Crossley Mill again
soon.

Children’s Experiences
The Babies and Bobkins
have had lots of fun
feeling different textures!
Here they are exploring
cornflour!

The Lilliputs and Gullivers loved July’s
Forest Day activity, making ‘Fairy Soup’ with
twigs, leaves, water, glitter and anything else
they could find!

Grandparents Day – For the first time at
Crossley Mill grandparents will be invited
to come and enjoy an afternoon meal time
with their grandchildren in nursery to
celebrate Grandparents Day. An invitation
will be sent out when a time and a date
have been confirmed.

Board News
After a very successful summer
open day, the next event to look
forward to is the fireworks and
AGM on 5 November. As the
nursery is a parent/carer owned
and led organisation, the AGM
gives parents and carers a chance
to find out more about how the
nursery is run and have a say in
its future. It is also a great
opportunity for anyone interested
in becoming a board member to
find out more. The AGM is open
to everyone, and we would really
welcome any parents/carers who
would want to come to the
meeting. Likewise any
parent/carer can join the board,
and we are always looking for
new members. I hope to see
some of you at the AGM. If
anyone wants to find out more
about the AGM or the board,
please get in touch with me or
Sarah.
Adam
Chair of the Board
Upcoming festival celebrations
Harvest Festival
Islamic New Year
Halloween
Bonfire Night
Remembrance Day
St Andrew’s Day
Diwali

Blueberry Muffins
Ingredients
110g Plain Flour
110g Butter/Soya Margarine
65g Sugar
2 Free Range Eggs
1.5 tsp Baking Powder
125g Blueberries
1tsp Vanilla Essence
Method
1) Cream butter and sugar together
2) Slowly add eggs, mix and mix for 3 minutes
(use an electric whisk if you have one)
3) Add all the flour except for 1 tbs
4) Add baking powder mix well
5) Coat blueberries in remaining flour, add to
mixture then gently mix in. (stops the fruit
sinking)
6) If you can wait, chill for 1 hour
7) If not, or an hour after divide the mixture into
12 bun cases
8) Bake in the oven at 200 degrees for 20
minutes or golden on top.
Serve warm with ice cream or cream.
You can also use raspberries as an alternative
though they may sink more.

Enjoy!

