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  Headteacher’s Message 
 

I would like to start my last message of the year by saying a huge thank you to 

all our Garfield community. 
 

Garfield pupils – you are truly amazing and are the reason why all of the staff 
work in this school. You make us smile and always want to do our very best 
for you. 
 

Garfield staff – what a fabulous team of dedicated and skilled people you are. 
It has been a tough year and you have given so much to Garfield. This is      
always appreciated. 
 

Garfield parents, carers and relatives – I couldn’t ask for a more supportive, 
kind and helpful school community. I know many of you have been deeply  
affected by the Covid pandemic and have still supported the school and 
shown your loyalty to Garfield. 
 

Garfield Governing Body – we are so lucky to have you. As volunteers you 
have given up your precious time and attended meetings, visited the school 
and your skills and experience which are very much valued and appreciated. 
 

As we near the end of this year, I appreciate we are living in uncertain and 
rapidly changing times. 
The senior leadership team are always well prepared and proactive and so 
have made a range of plans should there be any major announcement about 
schools from government during the Christmas holidays. I truly hope that we 
will all return as planned on January 4th but if there are any changes, I will of 
course keep you fully updated. 
 

2021 has been a remarkable year for all 
kinds of reasons and I wish you all a very 
peaceful holiday. To those celebrating,      
I wish you a very Merry Christmas and a 
Happy New Year. 

 
Karen Khwaja 
Headteacher 

 

FRIDAY FLYER 

17th December 2021 

 

DIARY DATES 
 
Tuesday 4th January 
 Pupils return to school  
 
Wednesday 5th January 
 Singing Assembly (9.00 KS2, 9.30 KS1) 
 
Thursday 6th January 
 Minecraft - Year 4 - (3.30 - 4.30pm) 
 
Friday 7th January 
 Panto: Dick Whittington (whole school) 

 
FUTURE DATES: 
 

 Thursday 13th January - PE and 
Healthy Living Workshop  (Zoom) 

 Friday 14th January - Hummingbird 
Class Assembly 

 Friday 21st January - Marigold Class 
Assembly 

 Wednesday 26th January - Year 5 Trip 
to Museum of London 

 Thursday 27th January - Supporting 
your child in KS2 SATS (Year6) (Zoom) 

 

INSET DAYS (School will be closed on 
these days) 
 Monday 31st January 2022   
 Friday 27th May 2022 
 Friday 1st July 2022 ( 1 extra day’s   

holiday due to Queen’s Jubilee)  
 1 inset day to be confirmed 

 

 

School closed for     
Christmas holidays from 
20/12/2021till 3/1/2022 

 

                   Gingerbread Making 
 

This week in Reception classes we have been 
reading the story of The Gingerbread Man. 
In keeping with the theme of the story and of 
course this festive time of year, we all made 
Gingerbread men and women.  
The children followed recipes and were     
supported in measuring ingredients. 
The children also learned how to use       
different types of kitchen utensils and learnt 
how to stay clean and safe when handling 
food. It was an exciting time for some as they      
visited our well equipped Food Technology 
room. 
Most of all the children enjoyed decorating 
them and I am sure tasting them at home.  
 

Ms Pericleous  - EYFS Leader 

Please remember to share this news with your children. 

            FAREWELL THIS WEEK 
 

This week, as you are aware, we say a fond 
farewell and thank you to some staff who are 
leaving. Parents received a letter about this 
some weeks ago and a letter went out this 
week explaining staffing arrangements. As 
always, we made sure our staff were given a  
fond goodbye with cards and gifts from    
pupils and staff. 
 

A fond farewell and huge thanks to 

 Ms Samuel – our wonderful 
Assistant Head for Inclusion 

 Ms Constantinides – our    
amazing Support Assistant 

 Ms Conwell – our talented year 6 teacher 

 Ms Walls – our fabulous Lead Learning 
Mentor 

 

We will miss you all and we wish you all the 
best for the future. 



Vision and Value of the Month 
 

We are reminding pupils of the 3 values discussed  this term. 

    

     Updates for Parents / Carers 
from  Mr Newson 

   

 
Helping Hands have raised  an 

amazing £400 for the school this 
term.   

It was brilliant to see all the      
children dressed up for their     

non-uniform Christmas Jumper 
Day last Friday, and everyone has 
enjoyed the sweets and ice cream 

sales every Friday.  
 

We also had lots of entries for the 
Helping Hands competitions: ‘Spot 
the Difference’ and the ‘Xmas 

Decoration Recycling         
Challenge’.  

 
The recycling challenge especially 

had some wonderful ideas and 
some beautiful work.  

A big thank you to all our        
wonderful Helping Hands         

volunteers who have put in so 
much work this term to help and 

support the school.  

 

 

Helping Hands Activities 

 

               YEAR 3 TRIP TO MUSEUM OF LONDON 
 
On Friday last week, Year 3 enjoyed a trip to the Museum of London  
as part of their learning about the Stone Age. Being able to touch and 
examine all the artefacts really brought the topic to life. A big thank 
you to the parents who accompanied us. 
 
Mr McKenzie and Mrs Siddique - Year 3 Teachers 

                                                                               

                                      NATIVITY 
 
Last week on the 9th and 10th of December, year 2 performed their Nativity.  
The children enjoyed learning all their parts and performing in front of an      
audience.  
The children learnt many songs and a 
few children even sang by themselves. 
We were extremely proud of all the 
children and we received many     
wonderful comments about the show. 
Thank you to all the parents for their 
support. We  wish you all a good rest 
and a lovely holiday. 
 
Ms Shrestha and Ms Joyram -  Year 2 
Class Teachers 

 

      ONLINE SAFETY DURING            
    CHRISTMAS HOLIDAYS 

 

It is really important for you to remind your 
children over the Christmas holidays what 
websites, apps and games are age             
appropriate for them.  
We strongly advise parents at Garfield to 
watch and be aware of what their children 
are accessing. Just a reminder that apps for 
example of apps: Tiktok, Whatsapp,        
Snapchat are all 16 and over. Please make 
sure your children are safe. One really good 
website to use which is all age appropriate 
and a bit of festive fun is called Santa     
Tracker. https://santatracker.google.com/ 
 

Happy Holidays! 
 

Ms Pawson - Computer 
Science Leader 

Weekly Maths Riddle 
                      
               Busy Elves 
 
The elves have made 18 gifts 
today. Some of them are teddy 
bears and some are trains. If 
they are 2 teddies for every 
train, how many teddy bears 
have they made today? 

 

https://santatracker.google.com/


 

  ATTENDANCE  
 

Week Ending 10th December 2021 
 

 

ROSE                          83.45% 
RUBY                          94.48% 
BLUEBELL                  96.25% 
SAPPHIRE                  85% 
MARIGOLD                 87.14% 
TIGER                        96.19% 
FLAMINGO                 93.33% 
HUMMINGBIRD          94.4% 
LAVENDER                 97.24% 
GRASSHOPPER          91.92% 
HELLEBORE               87.6% 
 

TOTAL = 92.78% 
 

We have finally made it to the end of the autumn term! I would just like to 
say how proud I am of all you and how hard you have worked in keeping our 
attendance at a good standard considering the impact of the on-going    
pandemic. This week, I gave out certificates and gifts to all who achieved 
over 96% attendance this term. Don’t worry if you didn’t get one, as there 
will be plenty of time next term to improve your overall attendance. A very 
well done to Lavender, Bluebell and Tiger class who achieved over 96% last 
week which is excellent.  Looking forward to more great results next term, 
but for now enjoy the festive holidays and have fun with your family and 
friends. 

 

Ms Matas - Attendance Officer 

STAR AWARDS 
 

 

Week ending in 10th December:   
 

Bumblebee - Hanadi 
Sunflower - Nurlan 
Ruby Class - Whole Class 
Rose Class - Katerina 
Bluebell - Vanesa 
Sapphire - Whole Class 
Marigold - Esmir 
Tiger - Whole Class 
Flamingo - Patrick 
Hummingbird - Umair 
Lavender - Whole Class 
Grasshopper – Sofia 
Hellebore - Fatema 
 

Well done to all of you who 
worked hard to deserve the   

Star Award.  

 

 

     A Very Special Visitor at Garfield 
 

 

Ho! Ho! Ho!  
 

On Thursday, our  
children (and staff) 
were very      
pleasantly          
surprised by an 
unexpected visit 
from Santa. He 
came all the way 
from the North 

Pole to greet our 
children and also 
make sure that they 
are on their best   
behaviour. We are 
pleased to report 
that nobody made it 
onto the naughty 
list! 
 

 

                                HELPING HANDS 
     

On Tuesday, Ms Mutlu and Ms Alang from Helping Hands 
gave all children who participated in the Christmas Recycling 

Challenge and Spot the Difference Competition their well    
deserved prizes. They were all delighted. 

A big thank you to everyone who supported the Helping 
Hands’ events and so helped raise much needed funds for our  

school. 



 

                                    Class Christmas Parties 

Ruby Class had a lot of fun playing games and eating together. I 
was particularly impressed with the good manners of the children 

saying thank you for the food. We all felt we had the best day 
EVER! 

  

                           NON-PEN DAY IN LAVENDER CLASS 
 

During their non-pen day, children in Lavender Class painted their clay 
lions, decorated Christmas baubles and designed calendar cards. 

 

                 
                       THANK YOU 
 

A big thank you to Mulalley for donating 
our amazing Christmas tree. 

Right answer: 12 



                                                                  

                                                          RE CORNER 
 

Christmas means "Feast day of Christ” and is a Christian holiday that refers to the birth of Jesus. 
Christmas is celebrated on December the 25th. It is one of the most important days of the year for 
Christians. The season of preparing for Christmas is called Advent and begins on a Sunday about four 
weeks before Christmas.  
Christmas is celebrated all over the world as a religious holiday. The traditions are different from 
country to country, but they nearly always include a feast, giving gifts or cards, and enjoying church or 
public festivities such as singing Christmas carols and songs. This is normally a joyous occasion but can 
also be a time to reflect too.  
The traditional story of Christmas is all about Jesus who was born to a woman called Mary who was 
engaged to Joseph,  a carpenter in the town of Nazareth in Galilee.  
Mary, was visited by an angel who told her that she would give birth to a baby called Jesus.  
When Mary and Joseph arrived in Bethlehem the local inn was full so the innkeeper let them stay in 
the rock cave below his house which was used as a stable for animals. It was there that Mary gave 
birth to Jesus. 
 

Jesus was visited by three wise men from the East who had followed a star to Bethlehem. The wise 
men presented Jesus with gifts of gold, frankincense and myrrh. An angel also guided some poor  
shepherds to see the birth. For Christians this shows that Jesus came for all people of all            
backgrounds. 

Wishing all those who are celebrating this blessed holiday, happy Christmas to you all. 
 

Mrs Siddique (RE Leader) 

          

          Classic Christmas Pudding 
 
 
 
 
 
 
 
 
 
 
Ingredients 
 
For the pudding 
50g blanched almonds 
2 large Bramley cooking apples 
200g box candied peel (in large pieces) or all 
citron if you can find it 
1 whole nutmeg (you'll use three quarters of 
it) 
1kg raisins 
140g plain flour 
100g soft fresh white breadcrumbs 
100g light muscovado sugar, crumbled if it 
looks lumpy 
3 large eggs 
2 tbsp brandy or cognac, (non - alcoholic     
alternatives are available) 
plus extra to light the pudding 250g packet 
butter, taken straight from the fridge 
 
For the brandy and ginger butter 
175g unsalted butter, softened 
grated zest of half an orange 
5 tbsp icing sugar 
4 tbsp brandy or cognac (non - alcoholic alter-
natives are available) 
2 pieces of stem ginger, finely chopped 
 
Method 
STEP 1:Get everything for the pudding      
prepared. Chop the almonds coarsely. Peel, 
core and chop the cooking apples. Sharpen 
your knife and chop the candied peel. (You can  

 
chop the almonds and apples in a food processor, but the 
peel must be done by hand.) Grate three quarters of the  
nutmeg (sounds a lot but it's correct). 
 
STEP 2:Mix the almonds, apples, candied peel, nutmeg,     
raisins, flour, breadcrumbs, light muscovado sugar, eggs and 
2 tbsp brandy or cognac in a large bowl. 
 

STEP 3: Holding the butter in its wrapper, grate a quarter of 
it into the bowl, then stir everything together. Repeat until 
all the butter is grated, then stir for 3-4 mins – the mixture 
is ready when it subsides slightly after each stir. Ask the 
family to stir too, and get everyone to make a wish. 
 
STEP 4: Generously butter two 1.2 litre bowls and put a    
circle of baking parchment in the bottom of each. Pack in the 
pudding mixture. Cover with a double layer of baking     
parchment, pleating it to allow for expansion, then tie with 
string (keep the paper in place with a rubber band while   
tying). Trim off any excess paper. 
 
STEP 5: Now stand each bowl on a large sheet of foil and 
bring the edges up over the top, then put another sheet of 
foil over the top and bring it down underneath to make a 
double package (this makes the puddings watertight). Tie 
with more string, and make a handle for easy lifting in and 
out of the pan. Watch our video to see how to tie up a     
pudding correctly. 
 
STEP 6: Boil or oven steam the puddings for 8 hrs, topping 
up with water as necessary. Remove from the pans and leave 
to cool overnight. When cold, discard the messy wrappings 
and re-wrap in new baking parchment, foil and string. Store 
in a cool, dry place until Christmas. 
 
STEP 7: To make the brandy butter, cream the butter with 
the orange zest and icing sugar. Gradually beat in the brandy 
or cognac and chopped stem ginger. Put in a small bowl, fork 
the top attractively and put in the fridge to set. The butter 
will keep for a week in the fridge, or it can be frozen for up 
to six weeks. 
 
STEP 8: On Christmas Day, boil or oven steam for 1 hr.     
Unwrap and turn out. To flame, warm 3-4 tbsp brandy in a 
small pan, pour it over the pudding and set light to it. 


