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Issue 10 - Friday, 21st March 2025

Welcome to the ATTFE Fun Together Newsletter. Keeping you up-to-date with top

tips, updates and news about free fun and local activities for families in the North

Nottinghamshire area, aimed at families with children 0-11 years. 

Our Fun Together newsletters aim to share information about activities and

opportunities relevant to families.

In this March issue, you will find information about:

Easter crafts and recipe ideas

Information about local food pantries

Family Support & Resources

Upcoming Family Events & Activities

Courses for parents and guardians

http://localhost:3000/decode_hex/68747470733a2f2f707265766965772e6d61696c65726c6974652e636f6d2f66337439673966347731


Easy Easter Recipe

Easter Egg Blondies
Preparation time: less than 30 mins

Cooking time: 10 to 30 mins

Serves: Makes 16

These mini egg blondies are a fun
and easy recipe to make with children

for Easter. They have a mild toffee flavour and a fudgy richness similar to raw
cookie dough.

Recipe by Justine Pattison (Source: BBC Food)

Ingredients
250g/9oz cold unsalted butter, cut into 6–8 pieces

150g/5½oz light soft brown sugar

125g/4½oz caster sugar

2 large free-range eggs

1½ tsp vanilla extract

pinch sea salt

300g/10½oz plain flour

225g/8oz sugar-coated mini chocolate eggs

 

Method

1. Preheat the oven to 190C/170C Fan/Gas 5. Grease and line a 20cm/8in
square loose-based cake tin with baking paper.

2. Melt the butter in a saucepan over a medium–low heat. Stir in both sugars
and cook for 1–2 minutes, or until the butter is absorbed and the mixture
turns a creamy toffee colour and looks smooth and glossy. Take off the
heat and set aside.

3. Whisk the eggs, vanilla and salt together in a large bowl. Whisk in the
melted butter and sugar mixture until thoroughly combined, then whisk in
the flour until smooth. Pour the batter into the prepared tin and bake for
20 minutes.

4. While the blondie is cooking, cut 125g/4½oz of the chocolate eggs in half.
It’s best to use the heel rather than the tip of the knife and work with just a
couple of the eggs at a time.

5. When the 20 minutes is up, take the blondie out of the oven and scatter
the halved and whole chocolate eggs on top. Carefully press the eggs into
the blondie mixture and don’t worry if the surface cracks at little. (Take
care as the sides of the tin will be hot.) Return to the oven for a further 10
minutes or until the blondie is pale golden-brown.

https://www.bbc.co.uk/food/recipes/easter_egg_blondies_39122


6. Cool the blondie in the tin for at least 10 minutes before cutting into
squares. Serve warm or cold.

 

Have fun, and enjoy your sweet treat!

Easter Crafts

Egg Carton Bunny
Source: www.thebestideasforkids.com

 

Materials:
Egg Carton

Acrylic Paint – pink, yellow and
baby blue

Scissors

Googly Eyes

Pink Pom Poms

White Foam

Masking Tape

Glue

Black Marker

Mini Eggs (or other Easter-themed sweets!)

 

Steps:
1. Begin by cutting 2 egg compartments and trimming off any excess to create
a flat top to the cartons.

2. Place the trimmed egg cartons on top of each other with the flat tops
touching. Take a piece of masking tape and put a small piece on the back of
the cartons. Then open up the egg carton and place another piece of masking
tape on the inside.



3. Paint the egg cartons a spring color. We love these baby blue, yellow and pink
paint colors that match the mini eggs!

4. Cut 2 bunny ear shapes out of the foam.

5. Once the paint has dried, add the eyes and pink pom pom for the nose with
glue. Glue on the ears as well. Take a thick black marker and add whiskers and
eyelashes if desired.

Family Support & Resources



Your Health Notts FAB Programme
 

Your Health Nott's FAB (Food, Activity, Balance) programme is a FREE family
weight management service that supports the whole family. They support
families to make healthy food choices and create positive, lasting changes.

Visit yourhealthnotts.co.uk, scan the QR code on the poster, or the contact
number below for more information!



Grow Together Initiative
Cultivating Healthy Habits in Our

Community
ATTFE College is excited to launch Grow
Together, an initiative designed to inspire
communities to grow their own food and
make healthier eating choices!

Through this initiative, we will be distributing
micro-vegetable growing kits to community

groups, including primary schools, encouraging individuals and families to
experience the joy of growing their own vegetables at home. By providing these
kits, we aim to promote sustainability, self-sufficiency, and a deeper
connection to fresh, nutritious food.

Whether you're part of a school, community group, or local organisation, we’d
love for you to join us in making home-grown food accessible, fun, and
rewarding!

To register your organisation or group, please fill in the online form, below:

Group / Organisation Registration

Upcoming Family Events & Activities

ATTFE College Holiday Activities and
Food (HAF) Programme

 

Get ready for a fun-filled April school holiday with our Holiday Activities and
Food Programme!

https://forms.office.com/e/J4Kq6nicGq


We’ve got loads of exciting FREE activities lined up for children and young
people aged 5-16 years old, plus a tasty meal with every session.

If you have a HAF code, you're all set! To sign up, simply scan the QR code on the
poster or fill out our quick online form here:

Book Here

https://eequ.org/book/fun-filled-craft-and-sport-activities-with-academy-transformation-trust-further-education-attfe-college-13541


Activities with Everyone Active
 

Take a look at the very first edition of Everyone Active's Ashfield District Schools
Swimming Service newsletter!

Click the image to view it in full size and catch up on all the latest updates.







Something for Our Parents and Carers

Did you know that Fun Together is a programme delivered by ATTFE College? 

We are a local college who support both family and adult learning across the
Mid Nottinghamshire area. We have a range of adult learning courses available

for adults to access.



Here are a few of our upcoming courses! Please keep an eye on our social
media pages for the latest updates and information. Alternatively, you can view

all of our upcoming courses on our website:

Courses: March 2025 Onwards

https://attfe.org.uk/attfe-college-courses-march-2025/


We also have some ONLINE courses that you might be interested in:

For a complete list of online courses that we have on offer, please click the
button below:

Online Courses PDF

For more details or to sign up, please contact 01623 441310 or email
college.info@attrust.org.uk. Please quote course codes when signing up.

https://attfe.sharepoint.com/:b:/g/EZ-QiHooZa1BmCmgVk1bDskBUqOWUxnIVMnvK7myEj3PmQ?e=navZtF
tel:01623 441310
mailto:college.info@attrust.org.uk


Helping with the Cost of Living

Let's All Eat Food Pantry
Our weekly food pantries provide low cost food

for families whilst reducing food waste. See below

details to find out where your local food pantry is.

There is no need to book and no referral needed.

Good quality high value food bags (please bring

your own bag) available on a weekly basis. For

£3.50 payments each week you will receive

between £12-£15 worth of good quality food.

A £1 joining fee applies to all to ensure a lifetime of membership to the ‘Let’s All Eat

Pantry’. This is payable on your first visit along with the £3.50 for that week’s food.

Huthwaite Methodist Church

Every Wednesday, 1.30 - 3.30pm

Location: Sherwood Street, Huthwaite, Sutton-in-Ashfield, NG17 2LX

Contact information: 07867451424

St. John's Methodist Church

Every Monday, 1 - 3pm

Location: Titchfield Avenue, Sutton-in-Ashfield, NG17 1EU

Contact information: 07867451424

Lifespring Centre and Oasis Cafe

Every Thursday, 1 - 3pm

Location: Sherwood Drive, New Ollerton, Newark, NG22 9PP

Contact information: 07867451424

On a Tuesday evening 4-7pm we offer good quality high value food at the Lifespring

Church through the ‘Stay and Eat Social Hub’ 

tel:07867451424
tel:07867451424
tel:07867451424
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