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February Twilight
by Sara Teasdale

I stood beside a hill
Smooth with new-laid snow,

A single star looked out
From the cold evening glow.

There was no other creature
That saw what I could see --

I stood and watched the evening star
As long as it watched me.



Does your childcare business need  
a brochure?

You might not have heard of ‘the rule of seven’.  This marketing concept says that a  
prospective customer need to see or hear about your company at least 7 times before 
they’ll buy from you. The important thing to remember, is not the number, but the  
message it conveys.

The message is this: your customer needs to see or hear from you in as many different 
ways and as many times as possible to encourage them to buy from you. This repetition 
helps build trust and is only possible when customers become more familiar with  
your brand. 

Having a brochure, therefore, is a powerful weapon in your arsenal when it comes to the 
rule of 7. It can be used alongside other tools such as your childcare website, business 
cards and social media pages to help you reach new parents. But the benefits don’t  
stop there!

1. Show parents your professionalism

When meeting new parents face-to-face, it’s great to be able to hand over a beautifully 
designed brochure rather than having to direct them to your website. It helps your 
setting look professional and organised by having something physical to hand over. It 
also opens up opportunities for discussion on the spot, which doesn’t happen when you 
send parents away to look at a website.  

2. Make yourself really memorable

Handing over a brochure also helps make your setting more memorable to parents after 
your meeting. Seeing it lying around the house will give parents a visual prompt to get in 
contact with you and ask any further questions. Some parents will actually prefer to take 
information about your setting away to read and digest at their own pace. 

3. Communicate on a more detailed level

Brochures offer much more room to talk about your childcare setting in depth, compared 
to a newspaper or magazine ad. With a brochure, you have the freedom to communicate 
a more detailed and meaningful message to parents about your setting’s background 
and what you’re aiming to achieve as an organisation.

4. Give them something to pass on 

If new parents like your service enough to recommend you to their friends and family, 
then being able to pass on a hard copy of your brochure for someone else to read is a 
great way to make word spread and gain new customers!

As you can see, there are many fantastic benefits for your childcare business of having its 
own brochure. If you’ve been thinking about getting one for while, but not got around to  
it yet. 



How to manage biting incidents in 
your setting 

Biting is a very common behaviour amongst toddlers and is used as a way to express a 
need. A child may bite because:

1. They feel frustrated or overtired
2. They’re teething
3. They need more active playtime
4. They lack the language skills to communicate

Even though it’s common, when a biting incident occurs at your setting it can be fraught 
with tension. Whilst the immediate response from staff will be to soothe the child who’s 
been bitten and reprimand the biter, it can be more difficult to manage the aftermath of 
what comes next.

Having a behaviour management policy that staff understand and follow when these 
incidents happen is crucial. When new parents join your setting, it can be helpful for them 
to read and familiarise themselves with this policy, too. Should their child be involved in a 
biting incident, you can show them what process you and your staff will follow.

When a biting incident occurs, it’s important that staff understand what happened and 
why, so they can decrease the likelihood of it happening again. It could be that children 
were fighting over a toy which they both love to play with, in which case, it might be easy 
to prevent the incident reoccurring by buying a second identical toy. The solution could 
also be as simple as making sure the two children are supervised closely when they play 
together in the future.

Recording the incident

Logging what took place in your incident book; you should try and describe the 
circumstances as honestly and accurately as possible. This report is important and may 
be relied on at a later date, so ensure that everything is written down whilst the events 
are still fresh in your mind.

Finding space to talk

The next step can be more tricky: finding a suitable time and place to have a confidential 
conversation with both sets of parents involved. This can be difficult if there’s a real lack 
of private space at your setting, but there should be a designated place you can discuss 
matters with parents separately.

After speaking both parents, make sure they’re able to sign the incident book without 
seeing the signature of the other party involved.  This must remain confidential.

Putting a plan together

Once you’ve told the biter’s parents what occurred (without revealing the identity of the 
child), get their feedback. Is biting out of character for their child? Has it happened at 
home? Is there a particular trigger for this kind of behaviour? Gathering this kind of  
information will be helpful in stopping this incident recurring again.

When talking to the parents of the bitee, explain that you have a strict policy in place 
which you’ll be following. Let them know that you’ll be speaking with the parents of the 
other child. This will reassure them that you’re dealing with it professionally and are 
proactive in stopping it happening to their child again.

Top tips for dealing with biting

1. Have a robust behaviour management policy in place
2. Explain this policy to parents when they join
3. Record incidents quickly and honestly
4. Communicate clearly with both sets of parents
5. Put together a plan to stop it happening again 

Advice from one of our assessors, Justine:

“For children who bite more than once, I’d ask staff to note when the biting is happening - 
observing using an event sample, then hold a meeting with their key person and possibly 
SENCO/room leader to look at what the triggers are.

“Then staff can agree a strategy such as 1:1 practitioner with child (although very difficult 
in tight ratios), making sure the child has a teether to hand and activities to develop their 
communication skills (depending on their age and stage of development).

“Biting can also occur more if a child has needs not being met - such as a disability/ 
impairment - so this can help practitioners spot issues and do early intervention.”



How to improve the performance of  
your employees

One of the key factors for having a successful nursery is to ensure that your staff are 
performing to the best of their abilities, both as a team and individually. We’ve put 
together a few steps to help you improve the performance of staff in your setting.

Observe them when they’re working

Being able to watch over your staff whilst they’re working is crucial; you need to be able 
to ensure that the job they’re doing reaches a standard you’re happy with and that 
they’re comfortable with the responsibilities assigned to them.

Simply taking notes on each of your employees’ performances as you observe them will 
give you a better idea of what their strengths and weaknesses are.

Have a one-on-one meeting

Once you’ve observed your employees performances, the next step is to discuss how 
they’re feeling and talk about some of your observations. In the meeting, you should 
begin by asking them how they feel; what they think they’re excelling in and what they’re 
struggling with (make sure you’re taking notes of their responses too!).

You should then expand on what they’ve said, by pointing out what you’ve also picked 
up on and discuss any other issues they might be having.

Implement additional training

Having had meetings with your staff, you should now be more aware of where  
improvements could be made within your team. With this in mind, you could consider 
refresher training or some extra internal training.  You could also put in place a mentoring 
system, whereby you encourage experienced members of staff to support less  
experienced staff.

Encourage team building and motivate

Motivating your team is essential to their performance; you need to praise them where 
possible and encourage them when they’re feeling down. Even when you’re really busy, 
try to ensure you’re friendly and approachable at all times so that your employees feel 
like they can easily come to you with any issues they’re having within their role. Ensuring 
that your staff work well together is also important and you could consider organising 
team building exercises to improve relationships between staff members. You could even 
arrange days out as a team so that they can enjoy one another’s company. You’ll find if 
your employees have a chance to socialise outside of work, then their team working and 
communication skills in work will start to improve, too.



Speak to your family

Ensure your family know how much work you have to do for 
your course, so that they understand how important study 
time is. Telling them what you’re doing will make the process 
easier as they’ll be able to support you, especially if you have 
to do less around the house or if you’re unable to be involved 
as much as you usually are as a result.

Create a study plan

Having a study plan will help you focus when you’ve been set 
a new task. Figure out when you can put a few hours aside to 
ensure you’re getting enough done; for an apprenticeship a 
minimum of 7 hours a week is recommended.

Keep your weekends free if you have children or other 
immediate family commitments, so that you’re not missing 
out on essential days with them. Or, if you have no family 
obligations, you can keep your weekends for 
studying instead.

Break it down

Aim to achieve a minimum number of words each time you 
sit down to your computer, for example 500-1000. This will 
make completing your coursework less daunting, as the task 
is broken down into more manageable chunks. It will also 
make you feel you’re achieving something by hitting small 
goals each time. You’ll get all the work done before you 
know it!

Form a study area

Having somewhere, away from work, where you can quietly study is ideal to help you 
get into the right frame of mind. You could set up a desk in your house or room; however, 
there might also be places outside your house (like libraries and internet cafes) which are 
equally as useful.

Pace yourself

Make sure you’re not overdoing it. Remember, although you can finish the 
apprenticeship coursework before the 12 months, you have to participate in the course     
 for the whole time, therefore try not to race to get your coursework finished.

How to manage your assignments 
alongside family and work commitments

Pace yourself and plan your time: if you’ve 
had a tough/hectic day at work give yourself 
the evening off and make this time up at 
another point.  If you sit down to work on the 
assignment in the wrong frame of mind, you 
might not achieve as much as you hoped 
and you’ll be left feeling deflated.

Finally, if you’re having any problems with 
managing your coursework or you feel like 
you’re struggling at all, speak with your 
assessor who will be able to provide further 
support and suggest ways to help you.

Managing full-time work and family life with your apprenticeship coursework can make 
you feel as though there aren’t enough hours in the day. That’s why we’ve created some 
tips to make the process seem less daunting and keep you motivated along the way.



When applying for a job, there are a handful of skills that you can take with you into any 
profession - and most of these you would have gained from school. You’ll be amazed at 
how well they can set you up for your first proper job!

Working well as part of a team

Being able to work in a team is essential; in the majority of jobs you’ll be expected to 
work with others and you want to be able to reassure employers that you can fit in well 
with current employees. For your CV, think about when you’ve worked well as part of a 
team to achieve a particular goal, focusing on what you learned and why you 
were successful.

Learning how to manage your time

Being punctual is essential to any role: it shows dedication, respect and professionalism 
to your employer. You’ll also be expected to take responsibility for your own workload by 
making sure you’ve set aside enough time to get everything done. Managing your time 
well is important to employers as they need to be able to rely on you.

Being able to lead a team

Being able to lead a team is something that will show promise to any employer.  
Although it might appear difficult to find ways to develop this skill, any group activities 
(such as orienteering) where different people are able to take the lead will give you this 
opportunity. If you’ve successfully taken on a team-leading role in the past, be sure to 
explore this on your CV.

Understanding the value of Information Technology

Most jobs will require you to have basic Microsoft Office skills (such as Word and Excel) as 
well as having web-based knowledge. This means being comfortable working your way 
around Google and knowing how to research and navigate websites, too. Most job roles 
will require a basic level of IT knowledge, especially as technology advances.

If you can clearly demonstrate that you have these transferable skills to employers, you’ll 
stand yourself in good stead for getting the job you want. Having these skills will also 
benefit you no matter what sector you decide to go into, so they’re well worth developing.

Transferable skills: from school to work



Taste is one of the most important developmental stages for a baby, as they use this 
sense to learn about the world around them. It is not only used to identify the flavour of 
something unfamiliar, but also to discover texture, shape and sensations of toys, food 
and even babies’ own hands and feet! 

Babies are born with a natural preference of sweet taste and are averse to sour/bitter 
tastes. This is thought to be an inbuilt defence mechanism to protect them from ingesting 
poison or rotten food - commonly a bitter taste.

Lisa Lane launched Sensory Scenes in 2014 with the aim to provide themed bags of fun for play, 
exploring and learning. With three boys of her own, she is passionate about children being able to 
manipulate, explore and use their imagination. Sensory Scenes’ themed bags are perfect for  
individual play, sensory tray play and  themed subject planning.

Follow Sensory Scenes on Facebook, on Twitter @sensoryscenes, visit the website  or  
email lisa@sensoryscenes.co.uk

Taste expectations

With around 10,000 taste buds on the tongue detecting the five basic tastes - salt, sweet, 
sour, bitter and umami (savoury); taste plays a key role in our likes and dislikes. Children 
particularly will judge new food on what they are already familiar with; this causes great 
frustration when trying to get them to try something new. 

In fact, it can take 15-20 times of tasting a new food before a child will become familiar 
with it and start to like it. This was shown in a study conducted by Birch and Marlin in 
1982, which exposed two-year-olds to novel foods over a six-week period. One food 
was given 20 times, a second 10 times, a third 5 times and one food remained novel. The 
results showed a direct correlation between the number of exposures and preference.

Children’s perception of taste can also be influenced by brand preferences. A study 
conducted by Sanford University gave two identical meals to schoolchildren. One of 
the meals was presented in a popular brand packaging and the other in unmarked 
packaging. The results of the study revealed that children perceived the branded meal 
as the tastiest, suggesting that the branding of food plays a key role in children’s 
expectations of taste.

Make tasting fun

At a young age, children can be suspicious of new tastes because they trust what they 
are already familiar with. Encourage children to try new foods by using tasting plates*. A 
great way to do this in a childcare setting is to choose a theme such as a country - talk 
about the different foods, draw them, smell them, discuss texture (outer and inner) and 
finally create the tasting plate. As part of a group children may be encouraged to try 
something new if they have invested time in learning about it and their friends are 
trying too!

You can also teach children that taste does not work in isolation, because over 75% 
of what you taste actually comes from what you smell. As you chew, chemicals are 
released from the food and drink and you breathe in the smell as you are tasting. 
Demonstrate this to children by presenting familiar foods on a plate and get them to 
a hold their nose as they eat to see how the taste changes. 

To make tasting foods exciting, you could also carry out a blindfolded taste test in your 
setting and ask children to describe what flavours and textures they are experiencing. 
They can then try to guess what they are eating. This will help them really focus all their 
senses on the flavour, smell and texture of food. 

*please get parental permission for this activity in case of allergies

Taste sensations
By Lisa Lane



Sugar and its impact on our children’s 
health, behaviour, learning and mood has 
become a hot topic over the last couple 
of years. As a natural survival instinct our 
primitive brains are drawn to immediate 
and high-energy food sources and for this 
reason sugar addresses our needs.  
However, it is important to recognise that 
sugars are not all created equal and 
understanding a little about sugars, their 
release and healthy alternatives can be 
hugely insightful within early years settings 
for both the adults and children.

What’s sugar?

Simple carbohydrates are basically sugars 
that, depending on the source, come in 
different forms such as fructose, glucose 
and sucrose. 

1. Fructose is otherwise known as fruit 
sugar and is also found in maple  
syrup and honey. It is very sweet  
and is thought to boost appetite.

2. Glucose can be found abundantly in 
fruits, honey and starchy  
root vegetables.

3. Sucrose, which is common table sugar, 
is added to many processed and  
manufactured foods and drinks and is 
also found naturally in some fruits.

It is also worth noting that when complex 
carbohydrates, such as oats, rice, and rye 
have been processed much of their  
goodness has been removed and  
they act in a similar way to the simple  
carbohydrates in the body. This includes 
white rice, pasta and bread. Each form 
of sugar can be metabolised differently, 
therefore its impact can also 
be different.

How we metabolise sugar

All the body’s cells utilise glucose for  
energy.  Glucose and sucrose (which is 
50% glucose) are both considered fast 
release sugars, which rapidly enter the 
bloodstream. They illicit the release of  
insulin to accompany the glucose into the 
cells where it can be used for energy and 
any excess is either stored in the muscles 
or the liver, or it is converted to body fat.  
Refined carbohydrates such as white 
bread, rice and pasta are also metabolised 
in this way.

Cutting down on sugar By Katharine Tate

The Food Teacher, Katharine Tate, is an award 
winning nutritional therapist, she has founded 
The Food Teacher brand that combines her passion 
for education and nutrition to deliver a healthy 
childhood, focusing on promoting family health 
through food and lifestyle. For more information, 
visit her Facebook page, follow her on Twitter or 
email her at thefoodteacheruk@gmail.com

Visit www.thefoodteacher.co.uk for more low 
sugar recipe ideas and subscribe to The Food 
Teacher newsletter.

Other forms of sugar such as fructose 
don’t trigger insulin, as they need to be 
converted into glucose for the body to 
utilise them and this process is carried out 
primarily in the small intestines or liver. 
For this reason, the release of glucose into 
the bloodstream is slower but the possible 
impact on digestive and liver health has 
been linked to IBS and fatty liver disease.

Impact

The impact of high sugar diets has been 
associated with increased weight gain, 
increased inflammation in the body, risk 
of type 2 diabetes, heart disease, strokes, 
some cancers and tooth decay. Aside 
from these long-term risks, the impact on 
mood, energy, behaviour and cognition 
for children is significant, which is why 
weaning them off sugar will be 
hugely beneficial. 

How to wean children off sugar

Weaning children off a food they love 
is not easy, but by making a few 
changes the process doesn’t need to 
become daunting or depriving - as over 
time tastes do change and life long 
approaches can develop. 

When planning breakfasts, lunches, 
snacks or cookery time in early years 
settings it’s vital to focus on slow release 
carbohydrates or combine foods that will 
help to slow the release of sugars.  
Carbohydrate sugars, which release  
glucose slower, are those which are  
higher in fibre such as an apple in  
contrast to the fast release of grapes or 
watermelon. If sugars are also eaten  
with protein this will provide better 
blood-glucose balance. Therefore fibre 
and protein are key recommendations 
for healthy eating and specifically when 

weaning children off sugar. It is also  
important to be on the look out for 
surprisingly high levels of “hidden” sugar 
in pre-made meals, sauces, some 
yoghurts, drinks and children’s snacks.

Some healthy sugar alternatives

1. Swap dried fruit, which lacks water 
and is highly concentrated in sugar, 
for fresh fruit.

2. Choose domestic fruits over tropical 
as these release glucose slower. Opt 
for apples, pears, berries and plums.

3. Swap muesli/snack bars for  
home-made flapjacks or seed/nut 
bites. Use fruit such as apple or  
banana to sweeten and add nuts  
and seeds for protein.

4. In baking, reduce added sugar in 
recipes and try swapping for natural 
alternatives that contain other  
nutrients such as vitamins and  
minerals. Try maple syrup or honey.

5. Swap biscuits for oatcakes with  
cream cheese.

6. Swap fruit yoghurts for natural Greek 
yoghurt and add fresh fruit  
and honey.

7. Swap refined carbohydrates such 
as white bread, pasta and rice for 
wholegrain versions, half and half or 
try alternatives such as chickpea  
pasta, courgette spaghetti or  
cauliflower rice.  

http://www.thefoodteacher.co.uk


At the start of a new year, I often like to return to basics in my early years art sessions - 
and what better way to brighten up the cold winter months than by exploring colour. An 
important building block of art making, colour is a great topic for ongoing investigation 
over a few weeks as there is so much to discover. 

Key lessons young children can learn when investigating colours include:

1. When you mix colours together they change.
2. Different combinations make different new colours: 

  red + yellow = orange 
  blue + yellow = green 
  blue + red = purple

3. When you mix white paint with another colour, that colour gets lighter 
  white + black = grey  
  white + red = pink

4. Red + yellow + blue = brown
5. If you need a particular colour, you can often make it by mixing other  

colours together.
6. You can’t make red, yellow or blue by mixing other colours together.

Children begin to experiment with colour from the age of two, as an initial interest in 
mixing paints develops into the realisation that new colours are created when two or 
more are mixed. As this cause and effect relationship is engaged with further, children 
begin to recognise patterns (blue and yellow always makes green) and start to predict 
what colours they will end up with, later choosing the right combination to make 
particular colours. 

Investigating colour in early years art
By Matthew Kay

Some guiding principles that I try to follow when planning learning experiences to help 
children get the most out of this process are:

1. Work on white paper for free drawing and painting sessions as well as colour focused 
activities. Vividly coloured papers can make the colours painted on them less distinct, 
hampering children’s ability to learn about colour as they play.

2. When beginning a focused exploration of colour, using two primary colours at a time 
allows children to recognise the effect of mixing them together more readily. Provide 
too many colours and the children will end up with brown pictures!

Paying attention to colours in the environment, particularly where colour is used in design 
to communicate things - for instance the red and green characters at a pelican crossing 
or the red and blue details on taps - can also help to develop an understanding of 
colour’s emotional and symbolic value.

Some artists to engage with when experimenting with colours in the early years  
could be: 

3. Marc Rothko - spread your paints with rollers and big brushes to make big paintings 
composed of large blocks of colour reminiscent of Rothko’s colour fields.

4. Anish Kapoor is a sculptor who covers large 3D forms with fine powder pigment. 
Children can use water and sponges to make lumps of clay wet and malleable. After 
rubbing the clay lumps with sponges and fingers, dip the wet sponges into bowls of 
undissolved powder paint and apply it to the clay to make colourful sculptures.

Matthew Kay is an artist educator specialising in Early Years. Alongside making his own work he facilitates  
contemporary art inspired learning experiences for nurseries and pre-schools in South West London as Eyes 
Pie Arts (eyespiearts.com).  

http://www.eyespiearts.com


Gain more hours during the week to enrich children’s 
learning opportunities. 

Abacus takes the pain out of routine administration tasks 
which take up too much time from your week.

Abacus Nursery  
Management Software

parenta.com/abacus-nursery-management-software


