[image: ]
February 2026 newsletter
Hello everyone,
Hope your all well, January went very fast considering it normally drags. 
Lots of lovely news to share with you this month, so without further delay Welcome to the February Newsletter. 
Food News! 
You’ll all be happy to hear we have now come up with a solution to providing hot lunch again at SLS! We have managed to join forces with a fellow parent, who owns Frook Eats in the town centre. The lovely family run a company is based in Ely Court, Tunbridge Wells shopping centre and they provide freshly made, home cooked meals. 
Frook Eats will prepare the meals daily and deliver to us between 7am – 8am each morning, so we will be able to warm the food here on site and feed your children a tasty health home-made lunch. The cost for this will remain the same at £3.50, but there is currently no gluten free or dairy free option available at this time, so children with allergens will need to continue to bring their own pack lunch until further notice. There will be a vegetarian option available every day, please see below the menu. (I know some parents have reported that that they can’t see pictures on the newsletters, so I’ve also, added it to the documents on Baby Days under Parents paperwork “NEW 2026 menu”). It’s a two-week menu and we will update it according to the sessions and how the children respond to the new menu, but I am very hopeful that they will enjoy the new food. I’ve tried many dishes myself and they are fantastic.
If you would like to opt back in for lunch, please message directly on Baby Days only, to Myself (Sarah Davies) this way there won’t be any confusion and miss communication between the girls in the busy morning period. 
We are super excited for our new adventure together and happy it has been kept within the SLS family. 
Once we have secured a Chef (which we hope will be in the next 6-8 weeks max), we can start our contract with Frook Eats. We have amended our Chef advert as we now are not needing such an experienced chef like before and we are much more hopeful this time round. We also have the agency looking for us as well. 
Please have a look at their website attached at the end of the newsletter. 
Jobs we have available are:
· X1 Trainee positions available (full time, Monday to Friday 9h shifts) (we have found Kayleigh, who starts mid-February and will be doing four long days in the baby unit under Sasha’s team. Kayleigh has worked in two nurseries’ before in London and is excited for her new journey with us)
· X1 lunch cover position for Toddler room (9-3pm daily, Monday to Friday Full time)
· X1-2 Qualified L2 or L3 Early Years Educators. (We have already found 1 qualified teacher and one forest school lead. We have also found Caitlin who is a qualified teacher who will be based in toddler)
· X1 Chef with previous kitchen experience 



Things the team have been up to since our last newsletter:
All rooms have enjoyed celebrating 100 years of Winnie the Pooh. Children and staff have dressed in Winnie the Pooh dress up and we have completed different Pooh Bear activities, finishing the week with a Pooh Bear Picnic with honey toast. 
Baby room celebrated staff member Amelia’s 18th birthday! Babies and staff took part in painting, games and party activities to celebrate this special day! 
We will be looking at different birds this week in support of the RSPB Bird Watching Big Count.
What the staff have planned for February 2026:
All rooms will be celebrating the Chinese New Year and the luna eclipse, looking at how this is celebrated, making different themed activities to support their learning. 
Babies will be having a Valentine’s Stay and Play on Thursday 12th February, 2pm – 3pm. Please do let us know if you would like to come along. (Baby Room only) 
Chloe & Lucy both passed their NVQ L3 in childcare with Distinctions, Amy also passed her L2 in childcare- we are so proud of them all. They have worked so hard and now they can finally breath and relax. 
Sara from the office and Rachel. W from preschool room are attending DSL training in March and April.

Reminders for the setting: 
Parking: 
We are still having problems with parents parking their cars directly outside the setting next to the flats. We have added cones outside, but these have been moved on occasion, and one is now missing. Please be mindful when parking. We do not want to keep upsetting the residents as this will result in parking restrictions being applied to the area. 
Conjunctivitis: 
We have had quite a few children with conjunctivitis. Just a reminder, if we suspect your child has conjunctivitis, they will be sent home and will not be allowed to return until 24 hours of antibiotics have been administered or the eyes have been clear for 24 hours. If your child returns and we continue to see symptoms, we will have to send home. This is all included in our Sickness and Exclusion Policy.
Cutlery: 
We do not need children to bring in additional cutlery from home as we have plenty on site. This results in home and the settings cutlery becoming mixed and we struggle to work out who’s is who’s! 

Some reminders of dates you might want to save for the year ahead:
· The lovely Sam is back with us once again for Dance class. Sam has been with me since I was a childminder and for the last 3 years has supported us with Dance classes for the children. The class really are special and the children love them. This term Dance will be on a Monday one week and a Tuesday the next week for this term, it starts at 9.30am for babies, toddlers 10am and 10.30am for preschool (this might change around from week to week, i.e. preschool second and toddlers last) The older babies have now joined in too. Sam has been able to arrange some special dance movement class for the older babies to enjoy (Sasha Room only). Dance class will remain free of charge again for the 3rd year running and I will continue to fund it myself. It’s so important to me that the little stars have access to this class, what Sam dose is truly magical and the children are so calm, safe and fully engaged, learning new skills and techniques ever lesson. If you would like to book your little one’s on to Sam’s weekend class, please feel free to check out her website https://cascadedance.co.uk and if you email Sam directly (sb@cascadedance.co.uk )to book and say you’re a little star, she will give you 25% off class, which is a fantastic offer. 
· Thursday 30th July 2026 2-4pm “Sports Day”
· Saturday 8th August 2026, the settings 4th birthday party 10-12
· Friday 30th Oct 2026 “Halloween Party” all day
· Thursday 11th December 2026 “Christmas jumper Day”
· This year’s nursery Christmas closures is Friday 18th December 2026 at 6pm until Friday 1st Jan’2027, we reopen on Monday 4th January 2027, where we will be holding our annual PJ spa day together. 
Some useful links:
Funding- how to apply
https://childcare-support.tax.service.gov.uk/par/app/trialmessage
Funding form-
https://www.kelsi.org.uk/__data/assets/pdf_file/0003/166008/Parental-Declaration-Form-for-9-Months-4-year-olds.pdf
Tax free childcare, this is a fantastic scheme and honestly the best thing HMRC have ever done and its simple to use-
https://www.gov.uk/tax-free-childcare
Food banks- if anyone is ever struggling, please let us know, we are always happy to help. 
https://local.kent.gov.uk/kb5/kent/directory/service.page?id=1aWIppAusR4
you can also google for more and many churches hold food cupboards within our local community. 
Healthy eating information- getting active as a family outdoors 
https://family-action.org.uk/change4life/ 
National Domestic Abuse Helpline
0808 2000 247
https://www.nationaldahelpline.org.uk 
Frook Eats – please check out our new provider of our tasty meals: 
www.Frookeats.co.uk of follow on Facebook

I think that’s everything for now, have a fantastic January 
Sarah & Team 

FOOD MENU (WEEK 1)
The 14 allergens are: celery, cereals containing gluten (such as barley and oats), crustaceans (such as prawns, crabs and lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (if the sulphur dioxide and sulphites are at a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts)
	
	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	FRIDAY

	BREAKFAST



We make fresh bread multiple times a week.
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk

	AM SNACK






We often make healthy homemade snacks for our snack boards too, such as fruit sugar free muffins, dried fruit oat bars etc 
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk

	LUNCH




All food is freshly cook/ homemade within the setting by our chef.
	Home-made shepherd’s pie with peas and carrots (corn mince will be used for vegetarian option)


Greek yoghurt or fruit
water 
	Home-made mini meatball pasta bake with hidden veggies (corn mince will be used for vegetarian option)

Greek yoghurt or fruit
water
	Home-made margarita pizza with home-made garlic bread. (please note the pizza base is also homemade)

Greek yoghurt or fruit
water
	Beef Lasagna with hidden veggies & home-made garlic bread. (beef corn mince will be used for vegetarian option)

  Greek yoghurt or fruit
water 
	Chicken with Orzo and veggies 
(corn mince will be used for vegetarian option)


Home-made apple crumble & custard
water

	LIGHT TEA


Please note, this is not a dinner and your child will need something once home. 
	Crumpet slices with a selection of spreads (butter, cheese or marmite)
Water
	Boiled egg on home-made wholemeal toast


Water 
	Hidden veggie muffins



Water
	Tuna mayo & avocado on toast


Water
	Pitta bread home-made hummus pepper, celery, carrots sticks

Water



FOOD MENU (WEEK 2)
The 14 allergens are: celery, cereals containing gluten (such as barley and oats), crustaceans (such as prawns, crabs and lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (if the sulphur dioxide and sulphites are at a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts)
	
	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	FRIDAY

	BREAKFAST



We make fresh bread multiple times a week.
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk
	Selections of toast (white and brown), crumpets, cereals, porridge, boiled eggs and fruit
With water or milk

	AM SNACK






We often make healthy homemade snacks for our snack boards too, such as fruit sugar free muffins, dried fruit oat bars etc
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk
	A selection of fruit and savoury grazing boards - apples, oranges, kiwi, bananas, grapes, water melon, blueberries, strawberries, pear, dried apricots, raisins, fruit toast, bread sticks, hot cross buns/tea cake (seasonal), & crackers.
With water or milk

	[bookmark: _Hlk110107251]LUNCH




All food is freshly cook/ homemade within the setting by our chef.
	Beans, sausage & wholemeal pasta bake (corn sausages will be used for vegetarian option)

Greek yoghurt or fruit
water
	Spaghetti Bolognese with orzo with wholemeal bread and butter (corn mince will be used for vegetarian option)

Custard & fresh banana water
	Veggie & lentil soup with warm home-made wholemeal bread


Greek yoghurt or fruit
water
	BBQ chicken, new potatoes and veg (corn chicken will be used for vegetarian option)


Greek yoghurt or fruit
water
	Home-made margarita pizza with home-made garlic bread. (please note the pizza base is also homemade)

Greek yoghurt or fruit
water

	LIGHT TEA



Please note, this is not a dinner and your child will need something once home.
	Mini wholemeal wraps with cheese or tuna mayo


Water
	Home-made bruschetta with cream cheese, (dairy free option available) continental meat with cucumber & tomato slices
Water
	Boiled eggs with home-made wholemeal toast 



Water
	Crackers with butter or cheese spread (dairy free option available)



Water
	Crumpets, pepper & carrot sticks with Greek yoghurt or cream cheese dip

Water
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