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This is just a polite reminder that we are a nut 
free school.  

Please do not send your child to school with any 
snack/packed lunch items that contain nuts.

Year 6 Residential 

The Year 6 Residential to Winmarleigh Hall on 
Tuesday 24th March is available to pay either by 

cash at the school office or on ParentPay. 

Payments can be made at any time and of any 
amount, we just ask for the visit to have been 

paid in full by the time your child leaves Sacred 
Heart in July 2026. 

Bee Promises 

 
This week we received 56 nominations of children 
displaying behaviours linked to our Bee Promises 
of Bee Responsible, Bee Respectful and Bee Kind. 

Well done to all children nominated and 
congratulations to the winners of each Bee 

Promise Award! 

Bee Responsible – Tommy Yr 3 

Bee Respectful – Eloise Yr 4 

Bee Kind – Thejas Yr 4 

 

Dates to Remember 

 19th – 30th January – Year 4 Swimming every 
day for 2 weeks. 

 13th February – Year 3 Worship Assembly 
and coffee morning for parents 

 13th February – School closes for the half 
term holiday at 3.15pm (one week) 

 24th February – Children return to school 

 

 

Absence Reporting 

 

Please may we remind all parents/carers if your 
child is absent from school you must call the school 
office where there is a voicemail option. Please call 

before 09:15am to tell us the reason for absence 
and how long your child will be off school. 

Medical appointments should be reported to the 
office with as much notice as possible where we 

will also require visual evidence of the 
appointment.  

If there is a change in your child’s collection from 
school, please call this through to the office as soon 
as possible. The end of the school day can be very 

busy so as much notice to any changes is 
appreciated.  

Teachers are very busy and are not always able to 
pick up messages on dojo. If you require a response 

please call the office where we may be able to 
answer your query or pass a message on to the 

class teacher.  

The school office is open between 08:30am – 4pm 

 



   

                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attendance and Punctuality 

 Reception Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Attendance 98.08% 95.37% 98.47% 97.41% 98.65% 95.56% 97.31% 

Punctuality 2 late 
marks 

1 late mark 1 late mark 2 late 
marks 

0 late 
marks 

0 late 
marks 

1 late mark 

 

Family Feast Fridays 

Each Friday we will be sharing a recipe idea for the week ahead to help us all with new ideas for meals each week! We 
would love to hear if you have tried them out- please send us pictures!! And if you have any recipes you would like to share 
with us, please send them to bursar@sacredheart.lancs.sch.uk. This week we wanted to share:  

Recipe: Pasta Carbonara 
 

 

Ingredients 

 300g dried spaghetti (but any pasta shape is fine) 

 4 slices lean back-bacon rashers, cut into pieces 

 5 spring onions, trimmed and finely chopped 

 150g lower-fat soft cheese with garlic and herbs 

 1 egg 

 150ml semi-skimmed milk 

 40g reduced-fat hard cheese, finely grated 

 1 teaspoon vegetable oil 

 2 tablespoons fresh parsley, chopped 

 1 pinch ground black pepper 
Method 

1. Bring a large saucepan of water to the boil. Add the pasta and cook for 8 to 12 minutes, according to packet 
instructions. 

2. Meanwhile, heat the oil in a large non-stick frying pan. Add the bacon and spring onions, and cook for about 5 
minutes, stirring often. Remove from the heat. 

3. Beat together the soft cheese and egg in a mixing bowl, then stir in the cooked bacon and spring onions. Add the 
milk, half the hard cheese and the parsley (if using). Season with pepper. 

4. Drain the pasta and return it to the saucepan. Add the egg mixture and heat gently for 2 to 3 minutes, stirring 
constantly until the mixture thickens. Serve sprinkled with the remaining hard cheese. 

Information: For a vegetarian version, just leave out the bacon. 

 


