
TThhee DDiissrraaeellii SScchhooooll aanndd CChhiillddrreenn CCeennttrree

Dear Parents,
Thank you for your contributions of cakes for our Community Well-Being Day on
Wednesday. It has been a busy half term; we wish you all a restful half term and hope to
see many of you on Wednesday at the Community bay at School.
There was an incident at the end of school yesterday triggered by parents trying to come
into school to pick up after clubs. In the light of this we have no choice but to ask you not
to drive into school. School gates will be shut so please do not drive into the service road.
Please support us - we do not want any child or adult hurt.
We have sent home leaflets about the Family Shoebox Appeal with this week ahead. Please
support it if you can. If you wish you can either fill a box of your own or send in a
contribution to be included in a communal class box

We have awarded this week’s certificates to:

Raewon Morgan Charlie Gardiner Daisy Haines Ronell Huggins
Keeley Park Aiysha Khan Jacob Bell-Ryan

Jayden Watson Kelis Cobbler Melissa Bodiam Kelsi Huggins
Sam Cave Olivia Harbour Jayden Moore

Week beginning 2nd November 2009

Letters Sent Home 
This Week

 Chiltern Open Air 
Museum Year 1 and 
2

 Year 5/6 
Basketball club

 Halloween Disco 
Change of time

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

MAIN Spaghetti 
Bolognaise

BBQ Stir Fry 
Chicken

Beef Casserole Salmon Fish Cakes Roast chicken

VEGETARIAN Cheese Puffs BBQ Stir Fry 
Vegetable

Vegetable 
Casserole

Vegetable Pie Seasonal
Vegetable
Cassoulet

CARBOHYDRATES Spaghetti Rice New Potatoes Potato Wedges Roast Potatoes

VEGETABLES Peas Sweet corn Carrots Baked Beans Seasonal Fresh 
Vegetables

DESSERT Seasonal fruit 
crumble and 
custard

Fresh fruit salad 
and yoghurt

Currant sponge 
and custard

Homemade cookies 
with yoghurt

Ice cream

What’s On This Week
Monday 2nd November           Foundation Stage in full time
Thursday 5th November         KS1 Trip to Chi Item Air Museum

       3.30 pm - 4.30pm Football - Disraeli vs Tylers Green

Autumn 2009

Harvest Crumble
Ingredients: 500g cooking apples, 2 x 15ml spoons marmalade or apricot jam, 2 x 15ml spoons orange 
juice, 75g porridge oats, 75g plain flour, ½ 5ml spoon cinnamon, 50g margarine or butter + extra for 
greasing the dish, 50g soft brown sugar

Method: Preheat the oven to 190C/fan oven 170C/Gas Mark 5. Peel, core and thinly slice the apples. Mix 
the jam with the orange juice. Grease the oven proof dish lightly then spread the apple mixture over 
the base. Mix the oats, flour and cinnamon in the mixing bowl. Add the margarine or butter and rub in 
gently. Remember to use your fingertips. Stir in the soft brown sugar. Sprinkle the mixture over the 
fruit. Do not press it down too much. Put the dish on a baking tray and cook for 35 mins until the fruit is 
soft and the crumble golden brown. Cool slightly before eating.

Attendance Chart
Week Ending 9/10/09

     Class   Percentage
Mrs Andrews (1) 97.2%
Mr Howe 97.1%
Miss Coles 97.1%
Mrs Orr 97.1%
Mr Liddle 96.9%
Miss Welch 96.7%
Miss Allen 96.6%
Mr Abbs 96.5%
Mrs Andrews (2) 96.3%
Miss Cashmore 95.8%
Mr Smith 95.6%
Mr Copete 95.5%
Mr Keegan 95.5%
Mrs McGregor 95.2%
Miss Kearns 94.2%
Mr Reed 93.5%

Looking for somewhere to go at half term?
Sunday 25rh October - 'Switch on to Switching off Family event day at Wycombe Museum

Wednesday 28th October - Disraeli's Community Well-Being Day (at the school)


