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December 2021.  
Hello and Welcome to the December issue of Well-being. Thank you for taking the time to 
look through this issue. We have all had a busy and challenging time since the school year 
started and we are now nearing the Christmas break. Within school there is always 
someone available from the EFWS team for you. Please do not hesitate to speak to one of 
us should you require help or support as we are always available for a chat. If you would 
like to contact us outside school hours or during your workday I have added our email 
addresses below or please just see us in person as we offer an open door policy to all 
colleagues within the school day.

Kind regards,

Diane,Michael,Alison,Kiran and Danielle. 

If you have any suggestions of how well-being could be 
improved in school we would love to hear from you. 

TEAM 
MEMBER

ROLE AVAILABILITY

Michael 
Earnshaw

Headteacher - SLT michael.earnshaw@salford.gov.uk Weekday mornings from 7:15am

Alison 
Rowland

Mental Health Lead alison.Rowland@salford.gov.uk Weekday mornings from 7:30am.

Danielle 
Dicello

PSHE Lead danielle.dicello@salford.gov.uk Weekday mornings from 7:45am 
Lunchtime from 12:40pm to 1:40pm

Kiran Lally PSHE Lead gurkiran.lally@salford.gov.uk Mon – Wed lunchtimes from 11:40pm to 
12:40pm

Diane Melia TA EHWB Lead diane.melia@salford.gov.uk Weekday lunchtimes from 12:30pm to 
12:50pm
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Holiday 
Biscuits 
Preparation time
less than 30 mins
Cooking time
10 to 30 mins
Serves
Makes 36 biscuits
Dietary
 
Vegetarian
This Christmas biscuit recipe make perfect presents and they can also be made 
into Christmas tree decorations.
Share

Ingredients
• 100g/3½oz unsalted butter, softened at room temperature
• 100g/3½oz caster sugar
• 1 free-range egg, lightly beaten
• 1 tsp vanilla extract
• 275g/10oz plain flour
• To decorate
• 400g/14oz icing sugar
• 3-4 tbsp water
• 2-3 drops food colourings
• Edible glitter

Method
1. Preheat the oven to 190C/375F/Gas 5. Line a baking tray with greaseproof 

paper.
2. Cream the butter and sugar together in a bowl until pale, light and fluffy.
3. Beat in the egg and vanilla extract, a little at a time, until well combined.
4. Stir in the flour until the mixture comes together as a dough.

https://www.bbc.co.uk/food/diets/vegetarian
https://www.bbc.co.uk/food/diets/vegetarian
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/vanilla_extract
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/icing_sugar
https://www.bbc.co.uk/food/food_colouring


5. Roll the dough out on a lightly floured work surface to a thickness of 1cm/½in.
6. Using biscuit cutters or a glass, cut biscuits out of the dough and carefully 

place onto the baking tray. To make into Christmas tree decorations, carefully 
make a hole in the top of the biscuit using a straw.

7. Bake the biscuits for 8-10 minutes, or until pale golden-brown. Set aside to 
harden for 5 minutes, then cool on a wire rack.

8. For the icing, sift the icing sugar into a large mixing bowl and stir in enough 
water to create a smooth mixture. Stir in the food colouring.

9. Carefully spread the icing onto the biscuits using a knife and sprinkle over the 
glitter. Set aside until the icing hardens.

Recipe Tips
To make honey biscuits, swap the caster sugar for 70g/2½oz honey and 30g/1oz 
caster sugar. Increase the vanilla extract to 2 teaspoons. Cook at 180C/Fan 160/
Gas 4. Pipe on Christmas shapes with 40g/1½oz melted white chocolate instead 
of using icing.

For reduced sugar biscuits, use 60g/2½oz soft brown muscovado sugar instead of 
100g/3½oz caster sugar. Increase the vanilla extract to 2 teaspoons. Add 1 
teaspoons ground cinnamon and 1 tbsp finely chopped candied peel with the flour. 

Decorate with halved blanched almonds 
instead of icing.





The Friars Primary school is delighted to say we are a 
Thrive in Education school 

 

Salford Thrive in Education is 3-year programme which started in August 2020 and was developed in 
response to the Mental Health and Schools Green Paper, with GM part of National Trailblazer site 
investment for mental health in schools. 

The programme will provide support for children and young people's emotional health and wellbeing in 
school and education settings. 

A co-ordinated response with multi agency joint working offered directly into schools. 

Thrive in Education will provide: 

1. Training, advice, consultation to staff in school 
2. Additional support to primaries as well as secondary schools, linking with transition and PIT support. 
3. Work with children and young people attending Salford Schools 
4. Work in partnership with existing schools offers i.e. school pastoral support, counsellors 
5. Provide interventions will be at ‘Getting Advice’ & ‘Getting Help’ of the i-Thrive model 

The key partners are:  

• 42nd Street 
• CAMHS i-Reach (referral guidance available in the downloadable section below) 
• Early Help 
• Place2Be 
• Salford Educational Psychology Service 
• Emotionally Friendly Schools 

With an extended offer including:  

• Salford Youth Service 
• School Sport Partnerships in Salford 
• 0-19 School Health 
• Sports Foundation 
• Salford Community Leisure 

Year 1 Delivery: Progress so far 

• 38 Salford schools have been identified for bespoke packages of interventions 
• Mental Health Practitioner (MHP) recruited to support delivery 
• School action plans developed and implemented 
• School training programme rolled out 

  

For more information on the programme email TIE@salford.gov.uk 

https://www.42ndstreet.org.uk/
https://www.salford.gov.uk/children-and-families/early-help-for-families/
https://www.place2be.org.uk/
https://www.salford.gov.uk/schools-and-learning/info-for-parents-students-and-teachers/educational-psychology-service/
https://www.emotionallyfriendly.co.uk/
https://www.salford.gov.uk/children-and-families/youth-zone/youth-service/
https://sspsalford.com/
https://salfordcommunityleisure.co.uk/
mailto:TIE@salford.gov.uk


 

Saturday 11th December-Not long now until the wonderful Staff Christmas night at Bouzouki By NIght M1 6NG , starting time to be confirmed so 
best get your dancing shoes on and get ready party 🎉  . Please see Sally Taylor for further details.


Friday 17th December-Secret Santa 🎅  for £10 you will choose a name at random from Sally Taylor and the lucky recipient will be given their 
wonderful gift on Fri17th December bringing joy and fun to the school community. 


Friday 10th December- Christmas Jumper day - wear a novelty jumper and £1 donation to Save the Children.


Friday 10th December- Christmas Jumper day - wear a novelty jumper and £1 donation to Save the Children.
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