NEWSLETTER
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Happy Holidays from the whole of the PTA Team.

See you next term for some more great Fundraising activities including a Circus, Quiz Night, Coffee
Events, School Disco and other fun things.

Christmas Bazaar 2009

A huge thank you to all the parents, friends, teachers and children who supported this great
event. Once again it was a marvellous success with us raising a little shy of £2000 for the scht

Without the generous donations from the parents and the support of the Staff, Children and
Governors of the school we would not be able to run these fun events.

All the Father Christmas tickets were sold and you should have received your photographs back by now. If you
have any comments on the bazaar then either catch me in the playground, leave a note for me at the
school reception or drop me a mail on chair@owlsmoorpta.org.uk, | am waiting to hear your c\(\e\

suggestions. Ra

Shop & Earn

Shop & Earn is a great'way of raising
money for our school when you buy online.
Just follow these 3 simple steps...

PTA Coffee Events

Thank you to everyone who has supported the
PTA Coffee Events this term, they are a great
opportunity to get to know other parents at
the School.

Unfortunately due to the disruptions in school with the works Go to
going on in KS1 in January the first Coffee event of 2010 will be www.owlsmoorpta.org.uk/shop
February. | will let you know the date as soon as we get the all

clear from the school. z Click on the shop you want to buy from

Donations i Buy as normal

+33 A O A A O E E ‘l‘ C /CET O g 'I' 'I' A You pay nothing extra, but the PTA receives a commission

based on how much you spend.
to tOp up the book boxes in the classrooms, if any-  vyourfriends and family can shop & earn too!
one has any books that are suitable for the children

then please bring them to the School Office. www.owlsmoorpta.org.uklshop
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Your PTA Website www.owlsmoorpta.org.uk

We have been working really hard on getting the new PTA website up and running, there are lots dougate
information about the PTA, fundraising, spending, & events. If you want to add anything or spot any mistakes or
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PTA Contacts:
Chair:Rachel Adamsoremail: chair@owlsmoorpta.org.uk



http://www.owlsmoorpta.org.uk
mailto:webmaster@owlsmoorpta.org.uk
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Contact us via the school office.
Web: www.owlsmoorpta.org.uk
Mail: editor@owlsmoorpta.org.uk

Helping make your school the
best it can be.

Have a look at our website, it is full of information on
the PTA along with contact information, upcoming
events and discussion forums.

Find out what we do and get involved yourself. Its
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easier than you think.
www.owlsmoorpta.org.uk

Take a look at the Shop and Earn Find out more by visiting the
section, donate to the school whilst site or emailing
internet shopping without it costing info@owlsmoorpta.org.uk

you a penny.

Find out where your donations last
year went.

van situated at the side of Owlsmoor shops every
Monday between 3.30pm and 7pm?

Why not visit the "The Happy Plaice" fish and chip|

Shop & Earn
www.owlsmoorpta.org.uk/shop

Have a look aShop & Earnlt earns the PTA money
without you having to donate anything. So far we have
raised over £58 using this scheme.

How does it Work?

The Shop & Earn page contains links to online retailers
including Amazon, Toys R Us and Dixons. You click on the
shops link and a new web browser window will open
containing the website of the retailer you have selected.
Do your shopping as normal (you are still buying from the
retailer) the PTA then earns commission for having
referred you to their site, its that easy. The only

difference is that instead of you having to type in the

web address, you click on our links.

IMPORTANT do not bookmark the destination address
as we will not earn any commission.
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How much do we make?

Most shops offer around5% 10%Subscriptions work
differently. Sky for instance offel£140for a subscription

to HD. Phone subscriptions can earn us up £40.

However be warned, with subscriptions, we only receive
the commission if the applications are done entirely

online. If you contact their call centre, we receive
nothing.

If you work and can influence purchasing, ask them to
use our Shop & Earn as we have a number of office
suppliers like Euroffice, Dabs and PC World.

Recipe for less than £5 for a family of 4Chickpea soup with Coriander & lime

A thick warm soup with a zesty tasteyour vegetarian friends will thank you for the recipe too!

Ingredients:

759 butter , softened

2 tbsp chopped fresh coriander, plus extra
to garnish

finely grated zest and juice of lime

1 thsp sunflower oil

lonion, finely chopped

1red pepper, deseeded and finely chopped

2 garlic cloves, crushed

2 red chillies , deseeded and thinly sliced

Method:

1. Cream together the butter, fresh coriander,
lime zest and seasoning. Spoon onto greaseproof
paper and roll up into a sausage shape. Place in
the freezer.

2. Heat oil in a pan, then fry onion for-3 mins
until softened. Add pepper, garlic and 1 chilli. Cook
for 2-3 mins, stirring, then add ground coriander
and cumin and cook for a further min.

3. Stir in chickpeas and stock. Bring to the

: ) Chickpea soup with . . . .
1 tsp each ground coriander and cumin Coriander & i boil, then simmer, uncovered, for 15 mins. Whizz
2 x 410g cans chickpeas , drained and rinse on:n er 4|me with a hand blender until smooth. Return to the
erves:

1.2I vegetable stock

Prep time: 10 mins
Cooking time: 30 mins

pan to heat through. Stir in the lime juice, then
season. Serve topped with a slice of the butter,
remaining chilli and fresh coriander. Serve with




