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Things you can do at home
with your child to support
their learning at Nursery

DON'T FORGET TO SHARE
PICTURES OF ALL THE LOVELY

ACTIVITIES YOU DO WITH YOUR
CHILD ON EYLOG!  JZK Progress

check

H E L P  Y O U R  C H I L D
W I T H  W R I T I N G

T H E I R  N A M E
I N D E P E N D E N T L Y .  

R A M A D A N
K A R E E M  T O  A L L
O U R  P A R E N T S .

P L E A S E  K E E P  U S
A L L  I N  Y O U R

D U A S .

E N C O U R A G E
I N D E P E N D E N C E  I E ;

D R E S S I N G  U P ,
U S I N G  T H E  T O I L E T

I N D E P E N D E N T L Y .  

T A L K  T O  Y O U R  C H I L D  A B O U T  T H E
S I G N I F I C A N C E  O F  R A M A D H A N  &

H O W  Y O U R  F A M I L Y ’ S  D A I L Y
R O U T I N E  W I L L  C H A N G E  W H E N  Y O U

A R E  F A S T I N G .

M A K E  A
‘ G O O D  D E E D S ’

J A R  W I T H
Y O U R  C H I L D .

Make some food
with your child to

share with your
neighbours at

iftar time. 

Talk to your
child about

giving charity &
helping the

needy.

Last day!
Have a

lovely EID!
 

H A V E  A  G O  A T
B A K I N G  G I N G E R

B R E A D  C O O K I E S .
R E C I P E  A T T A C H E D

B E L O W

T A L K  T O  Y O U R
C H I L D  A B O U T  T H E

R E V E L A T I O N  O F
T H E  Q U R ’ A A N .  

L I S T E N  T O  T H E
N A S H E E D

‘ Z A M B I L O O N I ’  &
T A L K  A B O U T  T H E
I M P O R T A N C E  O F

R E A D I N G  I N  I S L A M

P Y J A M A  D A Y !
C H I L D R E N  T O

C O M E  D R E S S E D
I N  T H E I R

P Y J A M A S !

R E A D  S O M E
S T O R I E S  F R O M
T H E  Q U R ’ A A N

T O  Y O U R
C H I L D .  



Ingredients
60g brown sugar
300g self raising flour
2 teaspoons ginger
1 egg
125g butter
90g golden syrup
currants, cherries

Gingerbread MakingGingerbread Making

Method
Beat the butter, sugar and syrup together.
Then add egg.

1.

Sieve the flour and ginger together.2.
Mix the ingredients in the bowl.3.
Knead the mixture.4.
Flatten dough and cling-wrap. Then put in
the fridge for 15-20 minutes. 

5.

Roll dough between greaseproof paper.6.
Cut the biscuits out.7.
Heat an oven to gas mark 4 and bake for
8 minutes until brown.

8.

Decorate with coloured icing. Eat before
they run away!!

9.

Please
have a go
at baking
your very

own
GINGER-
BREAD

cookies!


