
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cloverhill Chronicle   
30th January 2015 

Rhyme of the week.  

Next week our rhyme of 

the week will be Five fat 

sausages.  

            The lyrics are;  

Five fat sausages frying in a pan 

All of a sudden - one went "BANG"! 

 

Four fat sausages frying in a pan  

All of a sudden - one went "BANG"! 

 

Three fat sausages frying in a pan  

All of a sudden - one went "BANG"! 

 

Two fat sausages frying in a pan  

All of a sudden - one went "BANG"! 

 

One fat sausage frying in a pan  

All of a sudden - it went "BANG"! 

 

No fat sausages frying in a pan. 

Why not try and sing this 

rhyme with your child?   

 

 

 

 

 

The Gingerbread Man 

 

Our Gingerbread Man topic has really taken off this week. 

The children have picked up the story very quickly and the 

repeated part of “Run, run, as fast as you can, you can’t catch 

me, I’m the Gingerbread man,” is their favorite bit (apart 

from when he gets eaten!) They loved making gingerbread 

men themselves and next week we will move onto making 

something even more fun.  

The recipe for our men is on the back. Why not have a go at 

making them at home?   

 

 

 

 

 

 

 

  

 

 

Clothing 

Please can we remind you that your child needs a coat and 

welly boots in school every day as they will be allowed outside 

even in bad weather (as long as it’s safe to do so). 

 

 

 

Maths 

This week we have been looking at weight. The children have been talking about 

heavy and light things, ordering items by weight and using balances to work out 

what items are the heaviest. 

Next week we will move onto the language of size. The children will sort items from 

biggest to smallest and talk about which ones should be in the middle.        

 

1.  
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Gingerbread man recipe 

Ingredients 

 350g/12oz plain flour, plus extra for rolling out 

 1 tsp bicarbonate of soda 

 2 tsp ground ginger 

 1 tsp ground cinnamon 

 125g/4½oz butter 

 175g/6oz light soft brown sugar 

 1 free-range egg 

 4 tbsp golden syrup 

To decorate 

 writing icing 

 cake decorations 

Preparation method 

1. Sift together the flour, bicarbonate of soda, ginger and cinnamon and pour into the bowl 

of a food processor. Add the butter and blend until the mix looks like breadcrumbs. Stir 

in the sugar.  

2. Lightly beat the egg and golden syrup together, add to the food processor and pulse until 

the mixture clumps together. Tip the dough out, knead briefly until smooth, wrap in 

clingfim and leave to chill in the fridge for 15 minutes. 

3. Preheat the oven to 180C/350F/Gas 4. Line two baking trays with greaseproof paper.  

4. Roll the dough out to a 0.5cm/¼in thickness on a lightly floured surface. Using cutters, 

cut out the gingerbread men shapes and place on the baking tray, leaving a gap between 

them.  

5. Bake for 12-15 minutes, or until lightly golden-brown. Leave on the tray for 10 minutes 

and then move to a wire rack to finish cooling. When cooled decorate with the writing 

icing and cake decorations. 
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