
 

 

 

 

 

  

 
Through….. 

Loving learning, loving each other and loving life itself 

AGAPE: The Good Samaritan (Luke 10: 25-37) 
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Hello and welcome to the Sports Edition of the Heron Times produced every month for 

the pupils of North Curry Primary School by Ms Harris and the ‘Media Club’. 

 

This Heron Times edition celebrates our fantastic Sports at School, Cat Day and the 

wonderful summer of sport we have to look forward to.  

 

We would love to see photos of the things you do to keep active this summer to include in 

the next issue!  

Ms Harris & Team. 

 



Minnow Cat Day  

 
Minnow Class and Little Herons had a splendid day on Tuesday celebrating Cat Day!  We were so lucky to have a 

visit from David and Ann of the Taunton and Wellington branch of Cats Protection League to run a workshop 

outside in glorious June sunshine.  Minnows and Little Herons were super excited to have their party, to find 

out more about cats and celebrate the birthday of Katie the post office cat!  It was a real treat for us to have 

real live visitors into our class to make the day special. 

David and Ann ran a wonderful education workshop in the morning and taught children the golden secret- the 

cat slow blink!  Children then made cards and wrote letters for Katie, we had a fantastic cat party in the 

afternoon with a mouth-watering selection of treats!  A big thank you to our amazing parents and carers who 

made the picnic so bountiful! 

 

As ever, we are so grateful to David and Ann at CP for making our Cat Day an amazing day and seeing everyone 

wearing their giant cat ear hats always makes us and the village smile!   

 



 

2022 Sporting Events to Watch This Summer!  

 

Queens Club Tennis 

Royal Ascot 

Wimbledon Championships  

2 June to 12 September - Cricket - England men host New Zealand, 

India and South Africa 

British Formula 1 Grand Prix 

6-31 July - Football - Women's Euro 2022, England 

14-17 July - Golf - The Open, The Old Course, St Andrews 

15-24 July - Athletics - World Championships, Eugene, Oregon, 

United States 

28 July-8 August - Commonwealth Games, Birmingham 

11-21 August - Olympic sports - European Championships, Munich 

Britain's Olympic stars will compete for medals in athletics, beach 

volleyball, canoe sprint, cycling, gymnastics, rowing, sport climbing, 

table tennis and triathlon 

 

 



 

School Sports Day 2022 

 

 

 

Congratulations Quantock for winning the house cup!   



 

 

 



 

 

An amazing day for everyone involved. Thank you Mr Bulbeck 

for organising such a fun Sports Day! 

 

The House results were… 

Quantock 326 points 

Blackdown 298 points 

Mendip 285 points  

Brendon 259 points 

 

 

 

 

 

 

 

 



Eat the Rainbow Pizza 
 

 
Pizza needn’t be an unhealthy treat – this quick and easy recipe is loaded with a colourful 

array of vegetables. Prepare all the veg, then let the kids pick their favourites to decorate 

their dough. 

 

Ingredients 

225g/8oz strong white flour, plus extra for dusting 

225g/8oz strong wholemeal flour 

1 tsp fast-action dried active yeast 

1 tsp fine sea salt 

4 tsp olive oil, plus extra for the bowl 

For the topping 

160g/5¾oz sweet potato, peeled and cubed 

300g/10½oz passata 

1 tsp dried oregano 

300g/10½oz 50% reduced-fat mature cheddar, grated 

2 red peppers, seeds removed, thinly sliced 

2 orange peppers, seeds removed, thinly sliced 

240g/8½oz sweetcorn (tinned or frozen) 

240g/8½oz button mushrooms, thinly sliced 

240g/8½oz broccoli, thinly sliced 

½ small red onion, thinly sliced 

80g/2¾oz pitted Kalamata olives 

80g/2¾oz kale, thick stalks discarded, leaves roughly chopped 

freshly ground black pepper 

 

 

 



 

Method 

Preheat the oven to as hot as it will go. Place two large baking trays upside down in the oven. 

 

Tip all the flour into a large bowl, add the yeast, salt and olive oil and stir well. Make a well in 

the centre, then pour in 325ml/11fl oz warm water and gradually incorporate the flour into 

the liquid to make a soft, sticky dough. 

 

Tip onto a lightly floured work surface, dust your hands with flour and knead the dough for 5 

minutes, until smooth and springy. Set aside for 15 minutes in a lightly oiled bowl, covered 

with a clean tea towel. 

 

While the dough rests, bring a saucepan of water to the boil over a high heat and cook the 

sweet potato for around 10 minutes, until soft. Drain and set aside. 

 

Mix the passata with the oregano and black pepper in a bowl. 

 

Tip the dough out onto the floured work surface and knead briefly. Roll into a log, then cut 

into four equal pieces. Roll each piece out into a rough circle, about 5mm/¼in thick – the 

thinner the dough, the crispier the pizza. 

 

Cut four sheets of greaseproof or baking paper just bigger than the pizzas. Lay the dough on 

top – this will make it easier to transfer to the hot oven trays. 

 

Spread the passata over the dough, then scatter the cheese over the top. Arrange the 

vegetables of your choice in concentric circles from the outside in, to cover the cheese. 

 

Slide a flat baking sheet under a pizza and paper and transfer to the hot tray in the oven. 

Repeat with each pizza. Bake for 12–15 minutes or until golden brown and crisp. Serve hot. 

 

 

 
   

 

 

 

 



 
 

Hettie Heron at Sports Day 

By Tyler-Jae 

 

 

 

 

 

 

 

 

 

 

 

 


