
WELL DONE TWINKLES BOSTON SPA!! 
We have recently had a visit from Ofsted at our Twinkles Boston Spa 
nursery and we are delighted to announce they are a GOOD nursery. We 
are incredibly proud of the team at Twinkles Boston Spa, as a visit from 
Ofsted is a very nerve wracking experience at the best of times, but espe-
cially so for the Boston Spa team. With the exception of Naomi our Man-
ager and Adele our Deputy, it was the first time anyone had been part of 
an Ofsted inspection and they did incredibly well.  You can read the full 
report by visiting the Twinkles website.   

Twinkles Holiday Club 
Did you know we are running a Holiday Club in the Easter Hol-
idays, at both Twinkles Boston Spa and Twinkles Wetherby. It 
is open to all children who are aged 4-11 and have already 
started full time education. The holiday club will be running 
from Monday 3rd April to Friday 13th April. If you or someone 
you know is interested in booking a place please either ask in 
the office at nursery or email naomi@twinklesnurseries.com 
for Boston Spa Holiday Club or amy@twinklesnurseries.com 
for Wetherby Holiday Club. They will be able to send you a 
copy of the planning and a booking form. At just £28 per day, 
it’s excellent value for money and we offer a wide range of 
fun filled activities including arts and crafts, baking and trips 
out and about.  

'At Twinkles, the safeguarding of all children is of the upmost importance. If you are worried a child is at risk or 
harm please contact your Nursery Manager who is the designated senior officer for safeguarding or the Deputy 

Manager who is the deputy safeguarding officer ' 

Join the Twinkles Team 
Due to the ever increasing numbers at all our nurseries, we are re-
cruiting for qualified Nursery Practitioners. If you know someone 
who might be interested in joining the Twinkles team, please point 
them in the direction of our website, where full details of all our va-
cancies can be found. Alternatively, they can email their CV and a 
covering letter to recruitment@twinklesnurseries.com. We are also 
holding a recruitment day at our Boston Spa nursery on Saturday 
3rd March, from 11am till 1pm, the event can be found on our Face-
book page and if you’ve got a spare minute, we’d love it if you could 
share it for us,  click here to view it.  

http://twinklesnurseries.co.uk/vacancies
https://www.facebook.com/events/2060367710878542/


Choking Hazards 
One of our Twinkles Oxford Place families have recently had a 
very traumatic experience and have asked us to share it with you. 
Their two year old son, Ralph, choked on a whole grape whilst at 
home. They battled in vain to dislodge the grape but despite 
their best efforts, Ralph stopped breathing and his heart stopped 
beating for five minutes. It was only thanks to the fantastic am-
bulance crew that Ralph survived and he has luckily made a full 
recovery with no lasting damage. You can read their story here. 
We just want to remind you that grapes must be cut length ways 
for all children, to prevent them becoming a choking hazard. Oth-
er food items that also need cutting include, cherry tomatoes 
(quarters), sausages, (lengthways) large blueberries (halves or 
quarters) 
Oxo make a very good grape/tomato cutter which can be pur-
chased on Amazon for £14.99, this would be a very useful gadget 
to have at home! 

First Aid for Parents 
We are currently looking into organising Parent First Aid 
classes and are hoping to team up with Millie’s Trust to 
provide these on a Saturday morning at each of our sites 
over the next couple of months. As soon as we get some 
dates, we will be sending out an email letting you know 
how you can book a place. If these are popular we will 
look at organising more dates to ensure everyone can ac-
cess them. The courses will be 6 hours  and will be just £20 
per person. The course will include information on how to 
deal with choking, bleeding, seizures, allergic reactions, a 
child who is unresponsive and more.  

'At Twinkles, the safeguarding of all children is of the upmost importance. If you are worried a child is at risk or 
harm please contact your Nursery Manager who is the designated senior officer for safeguarding or the Deputy 

Manager who is the deputy safeguarding officer ' 

Exciting News 
We are very excited to announce not one, but two firsts for Twin-
kles this summer. We are holding a double ball in aid of the NSPCC. 
There will be a Graduation Ball in the daytime for all our older chil-
dren starting Primary school in September and in the evening we 
are holding a Twinkles Summer Ball for our Twinkles families and 
friends. Both events will be held at The Queens Hotel in Leeds on 
Saturday 7th July 2018 and will be ticket only. We will be sending 
out more information shortly, but are looking for Sponsors for 
both events, if you know someone that might be interested in sup-
porting us, might be able to offer some help or would like more 
information, please email kirstie@twinklesnurseries.com. 

https://www.yorkshireeveningpost.co.uk/news/ambulance-crew-save-leeds-toddler-s-life-as-his-heart-stops-for-five-minutes-1-9031398
https://www.amazon.co.uk/OXO-Good-Grips-Tomato-Cutter/dp/B00JVSVJKC


Inspiration for your Budding Bakers! 
Looking for something to do at home with your little treasure at the weekend? How about a spot of 
baking? Baking is a really good way to encourage your child to try a new food and also helps them to 
learn lots of new skills as they explore new ingredients, count and weigh, mix together, roll out and 
then watch their ingredients transform into something new. Here is an easy recipes to try out and 
some inspiration for some easy jam straws and even some no bake food activities too! 

 

Easy Cheesy Muffins 
 

250g grated cheese of your choice 

250g of self raising 

2 eggs 

375ml cups of milk. 

Small can of corn kernels (125g) 

Half red pepper 

Large handful of baby spinach 

Preheat oven to 180c 

 

Firstly, lightly grease a muffin tin with butter or oil. Sift the flour into a large bowl and whisk the eggs 
in a separate bowl. Chop the pepper and spinach, you can help your child to use an adult knife or let 
them use a child safe knife (find them here.) Make a well in the middle of the flour, add the milk and 
eggs and stir well. Finally add in the vegetables and cheese. Spoon the mixture into the muffin tin and 
bake for 25 minutes or until golden. You can use different vegetables if you prefer, grated courgette or 
carrot work well, or try chopped cherry tomatoes, halved olives and some diced feta cheese. They 
keep for up to a week in the fridge and you can warm them through in the microwave for 30 seconds.  

http://www.lakeland.co.uk/18950/Kiddi-Kutter-Childs-Safety-Knife?gclid=EAIaIQobChMIxafCsLLG2QIVr7vtCh24dgpjEAAYASAAEgIU_fD_BwE&src=gpute&s_kwcid=AL!49!3!184772203158!e!!g!!child%20safe%20knife&ef_id=V-TVnwAABSwWGKYb:20180227152100:s

