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Dear Early Years families, 
  
We do hope that this letter finds you all well. With many of the lockdown restrictions 
easing, it is lovely now to be able to spend time with close and extended family, life 
seems to be a little less stressful, and it certainly helps to have had some glorious 
weather.  
 
Midsummer is such a lovely time of year to celebrate with the children. As a child I 
would be building dens and making camp fires at the bottom of the garden with all 
my friends. 
 
One day we decided to make perfume from rose petals and picked all my Mother’s 
roses and cooked them up over the camp fire. We then put the lovely potion into jam 
jars. It only smelt of smoke, and my Mum was not at all pleased when she found all her 
roses picked!  
 
This week, we would normally be celebrating Midsummer and St John’s Day in 
Kindergarten by inviting all the Early Years families to our Strawberry Fair. It is one of 
the festivals that the children love the most. The run up to it in Kindergarten is such 
fun, making strawberry jam, baking scones, printing headbands and felting strawberry 
necklaces. 
 
In your pack this week, you will find many of our normal activities to do with the 
children. We suggest that you make the headbands on Monday, the jam and 
complete the headbands on Tuesday, and make your scones, ready to eat the same 
day, on Thursday. 
 
We’ve also included ideas for a simple festival to hold with your 
children on Thursday, and don’t forget to put a little treat out for the fairies on Midsum-
mer’s Eve. 
 
In the pack you will also find the Sound Cloud links for the 5-7-year-old story and the 
seasonal songs. 
 
These can be accessed by using the following link: 
https://soundcloud.com/brighton-waldorf-pr-events/sets/kindergarten-songs-and-sto-
ries  
 
At present, our Early Years Department is still following the UK Government advice and 
haven’t opened the classes further than the Open School Provision. This is, of course, 
being regularly reviewed by the School Leadership Team in line with our School’s 
insurance company, and if there are any changes we will let you know.  
 
Our staffing of the department is as it was last week. Sally and Carrie remain on 
furlough and Jasmin and Lu are running the Open School Provision. Please do 
contact the School if you have any questions or if you and your family need some 
support. The email addresses are below.  I have included Hannah Joel’ s email address 
as our School designated safeguarding lead, Denise Faben’s email address as our  
Admissions lead and Damian Mooncie’s address as our School Director.  

MF… 

https://soundcloud.com/brighton-waldorf-pr-events/sets/kindergarten-songs-and-stories
https://soundcloud.com/brighton-waldorf-pr-events/sets/kindergarten-songs-and-stories
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Continued…. 
 
 
Email addresses: 
 
jasmin.brackenfield@brightonwaldorfschool.org 
lu.bianchi@brightonwaldorfschool.org 
hannah.joel@brightonwaldorfschool.org 
admissions@brightonwaldorfschool.org 
damian.mooncie@brightonwaldorfschool.org 
 
With many best wishes for a lovely Midsummer,  
 
The Early Years Teaching Team 
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Calendar of the Soul 

In 1912 Rudolf Steiner provided a “Calendar of the Soul”, weekly verses that 
express how the changing seasons in the natural world effect our own inner 
lives. This is read out at the start of the day before the Teachers’ morning verse. 

 

The Verse from St John’s Day / Midsummer 

The radiant beauty of the world, 
Compels my inmost soul to free, 
God-given powers of my nature, 

That they may soar into the cosmos, 
To leave myself below, 

And trustingly to seek myself, 
In cosmic light and cosmic warmth.  
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St John’s Festival 

 

The Festival of St. John is celebrated on June 24th, or Midsummer’s Day. As the 
sun reaches its highest point, on June 21st, the summer solstice, nature pauses 
and stretches out to the heavens. Everywhere life is in full swing, green and 
abundant, scents of flowers heavy in the air. The insect world is buzzing with life 
and the earth is breathing out. The rays of the sun draw humanity outwards and 
upwards to the blue sky, white clouds and the warmth of summer. 
 
Before Christianity reached these shores, Midsummer was celebrated by the 
Celtic people. Bonfires were lit to mark the sun reaching its highest point in the 
sky and in hope that the sun would be encouraged to shine and ripen the crops. 
Fires were also lit for the purposes of purification and cleansing of evil spirits, 
and it was traditional to leap over the flames to receive these cleansing powers. 
Farmers would drive their herds of cattle through the fire, as they believed that 
this would protect them against disease. The fires also symbolised the burning 
of the old to make room for the new. Wishes for the future were placed into the 
fire to be burnt. 
 
Midsummer has association with fairies, who are supposed to take part in great 
revelry. Magic is in the air and those that leave a gift for the fairies, a little cake 
or a few biscuits in an appropriate place will receive a gift in return.  Shakespeare 
writes of the magical qualities of Midsummer in “A Midsummer Night Dream.” 
 
St John’s Day celebrates the birth of John the Baptist exactly six months before 
the birth of Christ. It is unusual to celebrate the birth of a saint, but John was 
exceptional in his life and his connection with Christ. 
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As he reached adulthood John became a hermit and lived a life of poverty in the 
desert. He was a passionate and fervent preacher and would preach to all those 
who would listen to him. He preached of repentance and taught of how to share 
our wealth however small with others. He also taught how to deal fairly with 
people in work and with money. 
 
As John preached he challenged people to find their own individuality, and to 
move away from their inherited laws of Moses. Those people that he converted, 
he baptised in water, a symbol of their cleansing. 
 
He had a very large following and there was speculation as to whether he was 
the Messiah. But John was always very clear as to his destiny, which was to 
prepare the way for Christ. 
 
“I baptise you with water, but someone is coming who is much greater than I 
am. I am not good enough to untie His sandals. He will baptise you with the 

Holy Spirit and fire.” 
 

John later baptised Jesus of Nazareth on the banks of the River Jordan and 
allowed the Spirit of Christ to be born. As he did so the Holy Spirit descended 
upon Him in the form of a dove.  
 
For all of his life John remained devoted to Christ, and through moments of 
doubt found immovable and true faith. 
 
As the sun shines down on St. Johns Day and humanity is drawn out by the 
warmth of its rays, we are faced with the challenge of looking to our inner lives 
and reassessing our intentions and the direction that our lives are taking. It is 
time to take stock and to transform that, which is not working for us. 
 
John challenges us to “Prepare ye the way of the Lord.” Here he is referring to 
the inner work that we must do before we will be ready to receive the Christ 
Impulse. To do so we are asked to be fully conscious and present in our ego. St. 
John’s is a festival of full consciousness illuminated by the bright summer’s sun. 
 
As nature spirals ever outwards humanity must turn inwards, responding to life 
through the ego and clarity of thought. If we do not remain fully conscious, 
astrality will move in to take its place and we will respond to decisions through 
our feeling life. This response attracts negativity, which can become a 
fascination or an obsession. Midsummer madness! As the sun shines brighter, 
we can be drawn into the depths of ourselves, and depression. Summer can 
bring bright sun and ecstatic joy, but also inner darkness and despair.  
Midsummer is also a time to move away from sense perceptions to spiritual 
perceptions. Human beings are inextricably woven with the forces of nature, 
and this consciousness of nature can also bring with it consciousness of the 
spiritual world. 
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Monday’s Rhythm 
 

Morning has come, 
 

Night is away, 
 

Rise with the sun, 
 

And welcome the day! 
 

Morning Walk 
 
A wonderful start to the day! You could go as far or as little as suits you and 
your family. Movement is the aim so that the children are ready for the rest 
of their day. It’s lovely to greet the people you meet and to spot the birds 
and flowers you pass. 

 

 

Once you are home - Toilet and Hand Washing Time - Drink some warm 
water 
 

 

Ring Time *Songs 
 

 

Hand Washing Time 
 

 

Snack Time - A piece of fruit and oatcake served with warm water 
 

 

Play and Activity Time - Stamp the Strawberry Headbands 
 

 

Creative Play  
 

 

Tidy Away Time 
 

 

Toilet and Hand Washing Time 
 

 

Set the table ready for lunch 
 

 

Lunch Time - Rice, served with warm tea or warm water 
 

 

Washing Up and Clearing Table Time 
 

  

Outdoor Play Time 
 

  

Hand Washing Time - Drink some warm water 
 

  

Story Time 
 

  

 
*Songs below 
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Tuesday’s Rhythm 
 

Morning has come, 
 

Night is away, 
 

Rise with the sun, 
 

And welcome the day! 
 

Morning Walk  

Upon return, Toilet and Hand Washing Time - Drink some warm water 

Ring Time *Songs 

Hand Washing Time 

Snack Time - A piece of fruit and oatcake served with warm water to 
drink 

Play and Activity Time - Strawberry Jam / Twizzle 

Tidy Away Time 

Toilet and Hand Washing Time 

Set the Table Time 

Lunch Time - Sweet and white potato wedges, roasted parsnips and 
carrots served with houmous and warm tea or warm water 

Washing Up and Clearing Table Time 

Outdoor Play Time 

Hand Washing Time - Drink some warm water 

Story Time 

 
*Songs below 
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Wednesday’s Rhythm 
 

Morning has come, 
 

Night is away, 
 

Rise with the sun, 
 

And welcome the day! 
 

Drawing 
 

Long Walk - Do pack an oatcake a, piece of fruit and a flask of warm tea 
to have at snack time whilst you are out 
  

      Upon return, Toilet and Hand Washing Time - Drink some warm water 
 

Ring Time *Songs 
 

Hand Washing Time 
 

Set the Table Time 
 

Lunch Time - Millet with olive oil, tamari and vegetables served with 
warm tea or warm water 

 
Washing Up and Clearing Table Time 

 
Outdoor Play Time - Clapping Games 

 
Hand Washing Time - Drink some warm water 

 
Story Time 

 
 

*Songs below 
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Thursday’s Rhythm - Baking Day 

Morning has come, 
 

Night is away, 
 

Rise with the sun, 
 

And welcome the day! 
 

Morning Walk  
 

Upon return, Toilet and Hand Washing Time - Drink some warm water 
 

Ring Time *Songs 
 

Hand Washing Time 
 

Snack Time - A piece of fruit and oatcake and warm water to drink 
 

Play and Activity Time - Baking Scones and Strawberry Fair Crafts  
 

Tidy Away Time 
 

Toilet and Hand Washing Time 
 

Set the Table Time 
 
Lunch Time - Bread with butter, or coconut oil (dairy free), yeast extract, 
cheese, houmous. Alongside the bread we have vegetables such as 
carrot and cucumber sticks with arm tea or water to drink 
 
Washing Up and Clearing Table Time 
 
Outdoor Play Time 
 
Hand Washing Time - Drink some warm water 
 
Story Time 
 

 

*Songs below 
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Friday’s Rhythm 

 
Morning has come, 

 
Night is away, 

 
Rise with the sun, 

 
And welcome the day! 

 
Morning Walk  

Upon return, Toilet and Hand Washing Time - Drink some warm water 

Ring Time *Songs 

Hand Washing Time 

Snack Time - A piece of fruit and oatcake served with warm water to drink 

Play and Activity Time - Making Soup and Clapping Games 

Tidy Away Time 

Toilet and Hand Washing Time 

Set the table time 

Lunch Time - Soup and bread, with warm tea or water to drink 

Washing Up and Clearing Table Time 

Outdoor Play Time 

Hand Washing Time - Drink some warm water 

Story Time 

 
*Songs below 
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STORY TIME 

Story for 3-5-year-olds: 

The Gingerbread Man 
 
Once upon a time, there was a little old woman and a little old man who lived 
in a little cottage near the river. The little old woman and the little old man 
were hungry, so the little old woman decided to bake a gingerbread man. 
 
She made a big batch of gingerbread dough, then rolled it flat and cut it the 
shape of a gingerbread man. She gave him raisins for eyes, a cinnamon drop 
for a mouth and cherries for buttons. Then she put the gingerbread man in 
the oven to bake. 
 
When the gingerbread man was done, the little old woman opened the oven 
door, but before she could take him out, the gingerbread man jumped up and 
ran through the kitchen and out of the cottage shouting, "Don't eat me!" 
 
The little old woman ran after the gingerbread man. "Stop," she yelled. But the 
gingerbread man ran even faster, chanting, "Run, run as fast as you can. You 
can't catch me, I'm the gingerbread man.” 
 
The gingerbread man ran into the garden and passed the little old man. 
“Stop,” the little old man called out. “I want to eat you.” But the gingerbread 
man ran even faster, chanting, "I've run from a little old woman, and I can run 
away from you, I can. Run, run as fast as you can. You can't catch me, I'm the 
gingerbread man.” 
 
The little old man l chased the gingerbread man, followed by the little old 
woman. But the gingerbread man ran too fast for them. The gingerbread man 
ran through the yard and passed a pig. "Stop," the pig snorted, "I want to eat 
you." But the Gingerbread man ran even faster, chanting, "I've run away from a 
little old woman and a little old man, and I can run away from you, I can. Run, 
run as fast as you can. You can't catch me, I'm the gingerbread man.” 
 
The pig chased the gingerbread man followed by the little old lady and the lit-
tle old man. But the gingerbread man ran too fast for them. 
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The gingerbread man passed a cow "Stop” the cow mooed, "I want to eat you." 
But the gingerbread man ran even faster, chanting, "I've run from a little old 
woman and a little old man l and a pig, and I can run away you, I can. Run, run 
as fast as you can. You can't catch me, I'm the gingerbread man.” 
 
The cow chased the gingerbread man followed by the pig and the little old 
woman and the little old man. But the gingerbread man ran too fast for them. 
The gingerbread man passed a horse in the field. "Stop," the horse neighed, "I 
want to eat you." But the gingerbread man ran even faster, chanting, "I've run 
from a little old woman and a cow and a little old man and a pig and I can run 
away from you, I can. Run, run as fast as you can. You can't Catch me, I'm the 
gingerbread man.” 
 
The horse chased the gingerbread man, followed by the cow, the pig, and the 
little old woman and the little old man. But the gingerbread man ran too fast 
for them. 
 
Then the gingerbread man reached a wide river, but he didn’t know how to 
swim. A sly and hungry fox saw the gingerbread and said, "Jump on my tail, 
and I'll take you across the river!” 
 
The gingerbread man thought to himself, "I'll be safe on his tail." So, he 
jumped on the fox’s tail and they started across the river. Halfway across the 
river the fox barked, "You're too heavy for my tail, jump on my back." So, the 
gingerbread man jumped on the fox's back. 
 
Soon, the fox said, ‘You’re too heavy for my back, jump onto my nose." So, the 
gingerbread man jumped on the fox's nose. But as soon as they reached the 
riverbank, the fox flipped the gingerbread man into the air, snapped his 
mouth shut, and ate the Gingerbread man. And that was the end of the gin-
gerbread man.  
 
And that was the end of the gingerbread man. 
https://soundcloud.com/brighton-waldorf-pr-events/the-gingerbread-man-
story 

Story for 5-7-year-olds: 

The Rusty Dirk 

https://soundcloud.com/brighton-waldorf-pr-events/the-rusty-dirk 

https://soundcloud.com/brighton-waldorf-pr-events/the-gingerbread-man-story
https://soundcloud.com/brighton-waldorf-pr-events/the-gingerbread-man-story
https://soundcloud.com/brighton-waldorf-pr-events/the-rusty-dirk
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ACTIVITIES 

 

Wet on Wet Painting 

 

 

 

Strawberry Headband 

 

The strawberry head band consists 
of three different crafts. You’ll need 
to make a potato stamp to print 
your rosy red strawberries on the 
band.  

You will also need to make a 
twizzled or finger knitted tie and the 
headband itself. 
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Potato Stamp 

You will need:  

Two large potatoes (better oval than round)  
 
A small sharp un-serrated knife  
 
(Optional) A heart, oval or strawberry 
shaped biscuit cutter 
 
Instructions for the Stamp: 
 
You will only need a half a potato for the stamp although it’s worth 
making a few stamps to see which one works best. This can be 
done using a knife, but the easiest way to make it is by using a 
strawberry, heart or oval shaped biscuit cutter.  

Biscuit Cutter Method: 

Select a potato that is longer (rather than round) 
and is wide enough to accommodate the cookie 
cutter that you are going to use. 
 
Cut the potato about ¼ of the way down and 
push the cookie cutter into the potato about 2cm deep.   

 
Whilst the biscuit cutter is in the potato, cut around the 
sides of the 2cm below the top. You are now cutting out 
the shape of the biscuit cutter. 
 
Once you’ve gone all the way around, peel off the off cut 
to reveal the heart shape stamp. 
 
Cut out a handle on the other end of the stamp. 
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Knife method: 

Cut the potato in half 
and draw a heart 
shape with a sharp 
pencil making sure 
that it’s cutting the 
shape into the 
potato. 

Carve out the desired shape leaving the round bottom of the 
potato as a handle to hold.  

 
The stamp itself should be about 2 
cm in depth. 
 
 

Poke little holes in the stamp using a fork or 
skewer to create the dots on the strawberry. 

The Twizzle  

 

 

 

 

 



 

The Brighton Waldorf School, Roedean Road, Brighton, East Sussex, BN2 5RA. 
Tel: 01273 386300 ext. 210 Registered Charity No. 802036, Company No. 2395378 

Waldorf School is a collective mark (®3069952) of the Steiner Waldorf Schools Fellowship 
 

 

You will need: 

Three Fiery coloured yarn lengths for the twizzle 
2.5m long (different fiery colours are ideal but not 
essential) 
 
Single coloured yarn for a finger knitted tie for 
the 5-7-year-olds 
 
A pair of scissors 
 
The last thing that you will need is to sew on a tie 
to fasten the headband. You could make a twizzle or, the 5-7-year-
olds could finger knit a tie, use the twizzle for something else. 
 

Instructions for the Twizzle:  

Cut equal lengths of three strands of yarn 2.5m 
long. Bear in mind that the length of the finished twizzle 
will be less than half of the length of your yarn. 
 
Tie the end of the yarn to a secure location (a door han-
dle is perfect for this). 
  
Begin twisting the yarn from the other end by rolling and twisting 
it between your fingers. 
 
Be sure to keep the length of yarn taut so it doesn’t un-
ravel itself. Keep twisting until it’s tight and the rope 
feels firm. This does take some time so do be patient. 

Hold the end tightly and don’t let go. Put the end of the 
twizzle through the hole of the handle of a pair of scis-
sors and let the scissors slide them down to the middle. 

You will need another person to untie the twizzle from the 
door handle and hold the rope taught. Now you will each 
be holding an end.  
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Whilst holding one end, one person takes a hold of the midpoint of 
the twizzle and brings the handle of the scissors to that point.  

Bring the two ends together making sure to keep 
them stretched apart with the rope taught. 

You now have the rope doubled with 
the scissors hanging from the bot-
tom.   

Now, raise your arm up high whilst 
holding the rope and let go of the end with the scis-
sors on and watch the scissors spin.   

When it’s stopped spinning, tie a knot at the top of 
the twizzle and then a knot at the bottom just above 
the scissor handle. Cut the scissors off with a second 
pair of scissors.   

 

 

 

 

Make sure the knots are secure and trim the ends neatly.  Stretch 
the rope to get rid of any bumps.   
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The Headband 

You will need:     

A strip of pale fabric 43cm L x 6cm wide 
       
Needle and thread 
 
Scissors 
 
Red liquid paint (not too watery) - I use the Stockmar, but acrylic or 
fabric paint works too. 
 
Green paint with a thin paint brush or a green felt tip pen for the 
leaves.  

Instructions for Band: 

Cut a strip of fabric (If you don’t want to sew the edges, cut the 
strip with pinking shears slightly smaller). 
 
Support the children in sewing a running stitch 
along the hem. The 5-7-year-olds could try a 
blanket stitch. 
 
Pour some paint on to a plate or shallow container.  
 
Dip a potato stamp in the paint, making sure that the 
stamp is covered evenly. 
 
Then brush or sponge off excess paint. Making sure 
it’s thinly spread. 
 
Do a few trial runs using the extra stamps that you made on a 
separate piece of fabric. Make sure that the paint is the right 
consistency and the stamp is cut out clearly enough.   
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Once you feel confident, do a row of strawberries along the band. 
 
 
 
 
 
 
 
 
Paint or draw the leaves at the top of the strawberries. 
 
Cut the twizzle or finger knitted rope in half being sure to tie a knot 
at the cut end to secure.  
 
 
 
 
 
 
 
 
 
 
 
Stitch the rope onto the headband at either end. 
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Mini Strawberry Fair at Home  
 
Children and teachers alike look forward to the Strawberry Fair 
each year and many parents tell us it is a favourite festival. So, we 
suggest that you bring the delight of the Strawberry Fair home in a 
simple afternoon tea 
celebration.   
 
You will need:  
 
Freshly baked scones - Clotted, double or 
whipping cream or vegan alternative 

 
A whisk 
 
Homemade chia seed strawberry jam or high fruit content 
strawberry jam 
 
Fresh strawberries for serving 

 
Optional:  
 
Red, pink or orange clothing to wear. 
 
Strawberry headband/ bandanna for the children if you made 
them or have them from a previous year. 
 
If your child enjoys printing, why not find a spare white tea towel or 
old sheet and make a strawberry tablecloth. 
 
A child’s apron, (if you have one). 
 
A tablecloth, and / or other strawberry decorations for the table.  
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The Mini Strawberry Fair Cream Tea 
 
Whilst singing, enjoy the preparations with your children. 
 
1. Set the table with whatever you have to make it look festive. 

 
2. Prepare strawberries and make the drinks. You could have tea 

for adults, but you might also like to make strawberry lemonade. 
 
3. Let the children serve the scones, jam and cream whilst wearing 

their apron and strawberry headbands.  
 
4. Once you all have your plates of scones, sit down at the table, 

sing a blessing and enjoy your delicious scones! 
 
5. To finish, join hands, give thanks and sing your favourite songs.  

 
Please remember that these are all just suggestions. However you 
choose to celebrate, be sure to enjoy the time spent together and 
embrace the magic of Midsummer! 
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Clapping Games for 5-7-Year-Olds 
 
The first clapping game was documented as far back as 1668 which 
was ‘Pat-Cake-Pat-a-Cake’. However, the games only became 
popular in the 1960s. They are now considered a great tool for 
learning and provide a world of developmental gems. They 
facilitate solid bilateral co-ordination skills by continuously using 
two sides of the body. 
 
When their hands meet in the middle they are working in midline 
and cross the midline when they cross their hands cross over. As 
the children rhythmically clap together, they are unconsciously 
developing their social and motor skills whilst working on their 
memory. 
 
Another hidden gem is that the child’s eyes continually move from 
their left hand to the right hand, to left, to right, which is a useful 
foundational skill for reading, not to mention that they are so much 
fun! 
 
Follow the below hand sequences for both these clapping rhymes.  
 

 
 

 

 

Pat-a-Cake 

Pat-a-cake, pat-a-cake, baker's man. 

Bake me a cake as fast as you can. 

Pat it and prick it, and mark it with B, 

Put it in the oven for Baby and me. 
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For the next rhyme, Princess Pat, use the same clapping sequence 
to start with, and when you feel confident in this sequence, change 
it and clap your partners hands three times when you get to ‘A rig-
gabamboo’. 

Princess Pat 

Now Princess Pat 
Lived in a tree 

She sailed across 
The seven seas 

She sailed across 
The channel two 

And she brought with her 
A riggabamboo 

 
Now what is that 

It’s a-somethin’ made 
By the Princess Pat 

It’s red and gold 
And a-purple too 

That’s why it’s called 
A riggabamboo. 

 
Now Captain Jack 

Had a mighty fine crew 
He sailed across 
The channel too 
But his ship sank 

And and yours will too 
If you don’t take 
A riggabamboo 

 
Had a son named Drew 

He liked to ride 
His kangaroo 

But he got lost 
And you will too 
If you don’t take 
A riggabamboo 
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What is a riggabamboo? 
 
A riggabamboo is a regimental flag in honour of Princess Patricia. 
The colours are crimson with a circular purple centre. In the circle 
are her initials in gold.  
 
The colours became known as the “Ric-A-Dam-Doo”, reportedly 
from the Gaelic for “cloth of your mother.” 
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SONGS 

                                                                        

 

                                                                           

 

 

 

 

Midsummer’s Day 

 Cling ding ding, the summer bells are ringing, 

There’s laughter in the hills,  

The daisies wear their frills,  

Cling ding ding, we welcome summer king! 

 

Hey de hey, it is Midsummer’s Day 

We’re dancing round the fire,  

The sun can’t get much higher,  

Hey de hey it is Midsummer’s Day! 

 

https://soundcloud.com/brighton-waldorf-pr-events/midsummers-
day 

 

 

 

 

https://soundcloud.com/brighton-waldorf-pr-events/midsummers-day
https://soundcloud.com/brighton-waldorf-pr-events/midsummers-day
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You Are My Sunshine 

 

You are my sunshine, my only sunshine,  

You make me happy when skies are grey,  

You never know Dear, how much I love you,  

Please don’t take my sunshine away. 

 

The other night Dear, when I lay sleeping 

I dreamt I held you in my arms,  

When I awoke, Dear 

I was mistaken and I hung my head and cried. 

 

You are my sunshine, my only sunshine,  

You make me happy when skies are grey,  

You never know Dear, how much I love you,  

Please don’t take my sunshine away. 
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I’ll always love you and make you happy, 

If you will only say the same,  

For I love you, my little darling,  

You are the one that lights my day. 

 

You are my sunshine, my only sunshine,  

You make me happy when skies are grey,  

You never know Dear, how much I love you,  

Please don’t take my sunshine away. 

 

 

 

 

 

 

https://soundcloud.com/brighton-waldorf-pr-events/you-are-my-
sunshine 
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https://soundcloud.com/brighton-waldorf-pr-events/you-are-my-sunshine
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Strawberry Fair 

 

 

 

 

 

 

 
As I was going to Strawberry Fair, 

Singing, singing, Buttercups and Daisies, 
I met a maiden taking her ware, 

Fol-de-dee! 
 

Her eyes were blue and golden her hair, 
As she went on to Strawberry Fair, 

Ri-fol, Ri-fol, Tol-de-riddle-li-do, 
Ri-fol, Ri-fol, Tol-de-riddle-dee. 

 
"Kind Sir, pray pick of my basket!" she said, 
Singing, singing, Buttercups and Daisies, 

"My cherries ripe, or my roses red”, 
Fol-de-dee! 

 
“My strawberries sweet, I can of them spare, 

As I go on to Strawberry Fair", 
Ri-fol, Ri-fol, Tol-de-riddle-li-do, 
Ri-fol, Ri-fol, Tol-de-riddle-dee. 
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I want to purchase a generous heart, 

Singing, singing, Buttercups and Daisies, 
A tongue that neither is nimble or tart. 

Tol-de-dee! 
 

An honest mind, but such trifles are rare, 
I doubt if they're found at Strawberry Fair. 

Ri-fol, Ri-fol, Tol-de-riddle-li-do, 
Ri-fol, Ri-fol, Tol-de-riddle-dee. 

 
The price I offer, my sweet pretty maid 

Singing, singing, Buttercups and Daisies, 
A ring of gold on your finger displayed, 

Tol-de-dee! 
 

So come - make over to me your ware, 
In church today at Strawberry Fair. 

Ri-fol, Ri-fol, Tol-de-riddle-li-do, 
Ri-fol, Ri-fol, Tol-de-riddle-dee. 

 

https://soundcloud.com/brighton-waldorf-pr-events/strawberry-fair 

 

  

https://soundcloud.com/brighton-waldorf-pr-events/strawberry-fair
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Scarborough Fair 

 

 

 

 

 

 

 

Are you going to Scarborough Fair? 
Parsley, sage, rosemary and thyme. 

Remember me to one who lives there, 
For once she was a true love of mine. 

 
Have her make me a cambric shirt,  
Parsley, sage, rosemary and thyme. 
Without a seam of fine needlework 

And then she’ll be a true love of mine. 
 

Have her wash it in yonder dry well 
Parsley, sage, rosemary and thyme. 
Where ne’er a drop of water e’er fell, 

And then she’ll be a true love of mine. 
 

Have her find me an acre of land, 
Parsley, sage, rosemary and thyme. 
Between the sea and over the sand, 

And then she’ll be a true love of mine. 
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Plough the land with a horn of a lamb, 
Parsley, sage, rosemary and thyme. 

Then sow some seeds from north of the dam, 
And then she’ll be a true love of mine. 

 
If she tells me she can’t, I’ll reply, 

Parsley, sage, rosemary and thyme. 
let me know at least she will try, 

And then she’ll be a true love of mine. 
 

Love imposes impossible tasks, 
Parsley, sage, rosemary and thyme. 

Though not more than any heart asks, 
And I must know she’s true love of mine. 

 
Dear, when thou has finished thy task, 

Parsley, sage, rosemary and thyme. 
Come to me, my hand for to ask, 

For thou then art a true love of mine.  

 

 

 

 

 

 

 

https://soundcloud.com/brighton-waldorf-pr-events/scarborough-
fair 

https://soundcloud.com/brighton-waldorf-pr-events/scarborough-fair
https://soundcloud.com/brighton-waldorf-pr-events/scarborough-fair
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Lavender’s Blue 

 

 

 

 

 

 

 
Lavender’s blue, dilly, dilly,  

Lavender’s green, 
When you are King, dilly, dilly, 

I shall be Queen. 
 

Who told you so, dilly, dilly, 
Who told you so? 

T’was my own heart, dilly, dilly, 
That told me so. 

 
Call up your friends, dilly, dilly,  

Set them to work,  
Some to the plough, dilly, dilly,  

Some to the fork. 
 

Some to the hay, dilly, dilly,  
Some to thresh corn,  

Whilst you and I, dilly, dilly,  
Keep ourselves warm. 
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Lavender’s blue, dilly, dilly,  
Lavender’s green, 

When you are King, dilly, dilly, 
I shall be Queen. 

 
Who told you so, dilly, dilly, 

Who told you so? 
T’was my own heart, dilly, dilly, 

That told me so. 
 

https://soundcloud.com/brighton-waldorf-pr-events/lavenders-blue 

 
 

 

https://soundcloud.com/brighton-waldorf-pr-events/lavenders-blue
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RECIPIES 

 

Classic Scone Recipe 

Makes 16 small scones.  

Ingredients: 

450g/1lb self-raising flour    

Two level tsp baking powder 

50g / 1¾oz caster sugar 

100g / 3½oz butter, softened, cut into pieces 

Two free-range eggs 

A little milk 

Handful of sultanas (optional) 

Instructions: 
 
1. Preheat the oven to 220C / 200C Fan / Gas 7. Lightly grease two 

baking trays. 
 

2. Put the flour, baking powder and sugar in a large bowl. Add the 
butter and rub in with your fingertips until the mixture 
resembles fine breadcrumbs. 

 
3. Crack the eggs into a measuring jug, then add enough milk to 

make the total liquid 300ml / 10fl oz. Stir the egg and milk into 
the flour – you may not need it all – and mix to a soft, sticky 
dough. 

 

 

https://www.bbc.co.uk/food/self-raising_flour
https://www.bbc.co.uk/food/baking_powder
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/sultanas
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4. Turn out on to a lightly floured work surface, knead lightly and 
work in the sultanas, if using. Roll out to a rectangle about 2cm / 
¾in thick. 
 

5. Cut into as many rounds as possible with a fluted 5cm / 2in 
cutter and place them on the prepared baking trays. Brush the 
tops of the scones with a little extra milk, or any egg and milk left 
in the jug. 
 

6. Bake for 12–15 minutes, or until the scones are well risen and a 
pale, golden-brown colour. Lift on to a wire rack to cool. Eat as 
fresh as possible. 

 

To serve, split the scones and serve with strawberry jam on the 
plain scones along with a good dollop of clotted cream. 
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Gluten Free Scones with a Dairy Free Option 

 
Makes six to eight scones depending on the size of 
your biscuit cutter. 

 
Ingredients: 

340 g gluten free self-raising flour 

One tsp gluten free baking powder 

1/4 tsp xanthan gum 

85 g butter (or hard margarine) 

Four tbsp caster sugar (optional) 

175 ml milk (dairy-free if needed) 

Three tsp lemon juice 

1.5 tsp vanilla extract 

One egg (to make this vegan, as well as using dairy free milk and 
hard margarine rather than butter, you could brush the tops with 
almond milk instead of egg). 

Instructions: 

1. Preheat your oven to 200C (Fan). Prepare a baking sheet with 
parchment / baking paper. 
 

2. Place your gluten free self-raising flour, baking powder and 
xanthan gum in a bowl. Chop your hard margarine / butter into 
cubes and add that to the flour. Rub it in with your fingers till it 
forms what looks like breadcrumbs. 
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3. Stir in your caster sugar. 

 
4. Gently warm your milk (I pop it in the microwave for about 35 

seconds, don't let it get really hot, just lukewarm). Then add your 
lemon juice and vanilla extract. Put to one side to cool briefly. 

 
5. Place your baking sheet in the oven whilst your make your 

scones. It helps that the baking sheet is hot when you place your 
scones on it. 

 
6. Make a well in the middle of your dry mixture. Pour in milk and 

work it in using a metal spoon. Keep working it till it forms a 
dough (it might be a little sticky). 

 
7. Flour (gluten free!) your work surface and your hands. Get the 

dough out of your bowl and fold it over a few times to bring the 
dough together. Then bring the dough into a rounded shape 
about 3.5 - 4.5cm thick. The taller, the better! 

 
8. Using a cutter (about 45mm to 55mm wide) push down into the 

dough and bring out your scones with the cutter. Push them out 
of the cutter and put to one side till you have used up all the 
dough (keep re-rounding the dough). 

 
9. Brush the tops of the scones with beaten egg (or with an 

almond milk wash if you are egg free or have followed this as a 
vegan recipe using dairy free milk and hard margarine). 
 

10. Place the scones on to the hot baking sheet and pop them into 
the oven for about 12-15 minutes. They should be golden on top 
and have a golden base too. 
 

11. Serve up warm with strawberry jam and clotted cream. You can 
even freeze them for another day. 
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Strawberry Jam Recipes 

 
                                                   

 Sugar Free Strawberry Jam 
 
You will need: 
 
400 grams of strawberries 

2.5 tablespoons of honey 

One tablespoon of chia seeds 

 
Instructions: 
 
1. Cut off the green ends of the strawberries, wash them and place 

in a pan with the honey. 
 
2. Cook for approximately five minutes. 
 
3. Mash the strawberries with a potato masher until smooth. 
 
4. Add the chia seeds and cook for a further 10 – 15 minutes over a 

low heat. 
 
5. Put the jam into a pot or jar. It will continue to thicken as it cools. 
 
6. Store all you don’t eat in a jar in the fridge. It is totally delicious! 
 
Inspired by Deliciously Ella (Woodward) 
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Traditional Strawberry Jam 
 
You will need: 

 
675 g of strawberries 

675 g of jam sugar 

Two tablespoons of lemon juice 

One teaspoon of balsamic vinegar 

Four jam jars 
 
Instructions: 
 
1. Put all the ingredients in a large pan, stir the ingredients so that 

they are well mixed. 
 

2. Turn on a low heat and cook, stirring all the time. Bring to the 
boil. 
 

3. Let it boil for 5-8 minutes. Test for setting on a cold saucer every 
four minutes or so. 
 

4. Once you have reached the setting point, turn off the heat and 
allow to cool for 20 minutes. 
 

5. Put the jam in to clean jars. 
 

6. Serve with scones and cream!   
 

You could also replace some of the 
strawberries with rhubarb, it makes the most 
delicious jam! 
 
Inspired by Nigella Lawson 
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Pink Lemonade 

 
You will need:  
 
Four Lemons 

One cup of strawberries - plus two chopped for serving  

Three cups of diced watermelon 

Six cups of filtered water or fizzy mineral water  

 
Instructions: 
  
1. Juice the lemons with a hand juicer (children love this job). 

 
2. Blend the juice and other ingredients together with an 

immersion or jug blender, enjoy immediately.  
 
3. Serve with a few bits of chopped strawberry (optional). 
 

Shared with kind permission for the recipe and picture from the 
book: ‘How to Eat a Rainbow: Magical Raw Vegan Recipes for 

Kids’. 
 

(Please do not make multiple copies or share any further.) 
 

Many thanks. 
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Millet 
 
To serve four people you will need: 
 
A large cooking pan with a lid 

One tablespoon of coconut/olive oil 

One cup of millet 

Two cups of water 

 
Instructions: 
 
1. Melt / heat the oil in the pan over a medium heat. Once it is hot, 

add the millet and stir to coat lightly in the oil. 
 
2. Toast the millet for a few minutes (this enhance the seed’s earthy, 

nutty flavour). 
 
3. Add the water and bring it to the boil. Once boiling, reduce the 

heat and cover. 
 
4. Simmer the millet for 15 minutes, until most of the water has been 

absorbed. 
 
5. Remove from the heat and allow it to sit, covered, for 10 minutes. 
 
6. Fluff the millet up with a fork before serving. 
  
Serving suggestion: 
 
Tamari and olive oil with a sprinkling of toasted pumpkin and 
sunflower seeds. You can also add grated cheddar or vegan cheese. 
 
Tip! - Millet can be used instead of rice or couscous if you are running low.  
 
Left over millet can be added to dishes to give bulk (it’s great added to basic 
bread dough, added to frittatas or mixed through salad). 
 
Once cooked, millet can be stored in the fridge for up to a week and frozen for 
up to three months. 
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Rice 

 
To serve four people you will need: 
 
A medium sized cooking pan with lid 

1.5 - two cups of rice 

Three to four cups of water (following a ratio of 
one cup of rice : to two cups of water) 
 
Instructions: 
 
For long-grain white rice (e.g. Basmati): Bring the water to the boil 
then add the rice. Put the lid on the pan and reduce the heat as low 
as possible whilst maintaining a simmer. Cook in this way for 18 
minutes. Remove from the heat and allow the rice to rest, still 
covered, for 5 minutes. Fluff up with a fork before serving. 
 
For brown rice: Cook as above but increase the cooking time to 30 
minutes. Remove from the heat and allow the rice to rest, still 
covered, for 5 minutes. Fluff up with a fork before serving. 
 
For short-grain rice (this is what we use in the Kindergartens): Put 
the rice and water together in the pan. Bring to the boil, then reduce 
to a simmer and cover. Cook in this way for 20 minutes. Turn the heat 
off and let the rice rest for 5-10 minutes before serving. 
 
Serving suggestion:  
 
Tamari and olive oil with a sprinkling of toasted pumpkin and 
sunflower seeds. You can also add grated cheddar or vegan cheese. 
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Potato Wedges 
 

To make these wedges you will need: 
 
A large metal tray or baking dish 

Potatoes (this can be a mixture of white and 
sweet potatoes, or just one type if you prefer. 
In the Kindergarten we use a roughly 50/50 
mix) 
 
Two tablespoons of coconut/vegetable oil  
 
Instructions: 
 
1. Pre-heat the oven to 200°C. Whilst it’s warming up scrub the 

potatoes (there is no need to peel them) then cut into wedges; a 
medium sized white potato will give roughly eight wedges.  

 
2. If you are using coconut oil, measure it out on to the tray / dish 

and place it in the oven for a minute so it melts. 
 
3. Remove the tray from the oven, add the potatoes and turn them 

in the coconut oil to coat. If you are using vegetable oil instead, it 
can just be drizzled over the wedges once they are on the tray but 
do remember to turn the wedges over so they are coated all over.  

 
4. Put the tray in the oven and cook for 35-40 minutes. You can turn 

the wedges pat of the way through cooking if you would like 
them to be extra crispy. 

 
Serving suggestion:  
 
Lovely with houmous (see recipe) 
 

 

Tip! - The wedges may need to cook for a little longer if they are very crowded on 
the tray. 
 

 



 

The Brighton Waldorf School, Roedean Road, Brighton, East Sussex, BN2 5RA. 
Tel: 01273 386300 ext. 210 Registered Charity No. 802036, Company No. 2395378 

Waldorf School is a collective mark (®3069952) of the Steiner Waldorf Schools Fellowship 
 

 

 
Basic Bread 

 
To make 12 rolls / two small loaves you 
will need:  
 
A large mixing bowl 

A large spoon 

A teaspoon 

5 cups of flour (we use 4 cups of white 
bread flour and 1 cup of rye or 
wholemeal flour, but you can adjust as 
you see fit) 
 
Five teaspoons of dried, fast action yeast 

½ teaspoon of salt 

Warm water (two to three cups, this may change due to the nature 
of your particular flour mix) 
 
A metal baking tray 

Greaseproof paper 
 
Instructions: 
 
1. Measure the flour, yeast and salt out into the bowl – the children 

love to help with this. Add some of the warm water and stir with 
the spoon. Keep adding water until the dough starts to come 
together.  

 
2. Knead the dough, adding more flour if it is too sticky. After some 

more kneading it can be formed into rolls or small loaves, or the 
children can be given some to shape into whatever their 
imagination dreams up. 

 
3. Place the shaped dough on a metal baking tray / in a loaf tin lined 

with greaseproof paper, and leave it to rise, covered with a clean 
cloth, for an hour or two.  



 

The Brighton Waldorf School, Roedean Road, Brighton, East Sussex, BN2 5RA. 
Tel: 01273 386300 ext. 210 Registered Charity No. 802036, Company No. 2395378 

Waldorf School is a collective mark (®3069952) of the Steiner Waldorf Schools Fellowship 
 

 

 
4. Pre-heat the oven to 200°C. 

 
5. Bake the rolls for about 20-25 minutes and loaves for about 35 

minutes – the bread should sound hollow when tapped and have 
a nice golden colour to it. 

 
6. Remove from the tray or tin and allow the bread to cool on a wire 

rack.  
 
Tip! - If the children are modelling the dough, it is best not to leave it too long to 
rise as some of the shape will be lost as it grows in size. 
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Kindergarten Soup 

 
To make the soup you will need: 
 
A medium to large lidded pan (size depends on how much soup 

you want to make) 

Coconut/vegetable/olive oil 

Two to three onions and/or leeks, chopped 

Two to four cloves of garlic, crushed or chopped finely 

A selection of vegetables, according to taste or availability: 

broccoli, green beans, courgette, potatoes, sweet potatoes, 
parsnips, peppers, celery, carrots, squash, beetroot, and so on… 

 
Bouillon (we use ‘Marigold Swiss Vegetable Bouillon Powder’ in the 
Kindergarten) 
 
Boiled water 

A hand blender 

Instructions: 
 
1. Chop the onions and / or leeks and garlic. Heat the oil briefly in the 

pan then add the onion, leek and garlic. Allow it to sauté over a 
medium heat for 5-10 minutes, stirring now and again, this gives 
a nice depth of flavour.  

 
2. Wash, peel and chop the vegetables into smallish pieces, no 

doubt you will have a helper or two as the children love to peel 
and chop vegetables! Add these to the pan, stirring well. Put the 
lid on the pan and continue to sauté for a while longer, until it all 
begins to look a little translucent (perhaps 10-15 minutes). 

 
3. Add enough hot water to just cover the vegetables and bring to 

the boil. Simmer for about 20 minutes. 
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4. Remove from the heat and blend until smooth with a handheld 

‘stick’ blender (as we do in Kindergarten) or leave it unblended if 
you prefer. 

 
5. Add bouillon to taste, and perhaps salt if you feel it needs it. 
 
6. Then serve whilst nice and warm!  
 

 

Tip! - The quantity of vegetables you use depends on how much soup you 
would like to make – extra soup will keep well in the fridge for a couple of days 
or it can be frozen for a later date. 
 
While the soup is boiling you can add herbs such as rosemary, thyme or bay 
leaves, perhaps collected from the garden. 
 
For a thicker soup add a little less water or add more for a thinner soup. 
Adding barley, cooked chickpeas or lentils at the boiling stage will also bulk 
out and thicken the soup. 
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Houmous 

(Sesame Free) 
 

To make this you will need: 
 
400g tin of chickpeas, drained (or 240g of home cooked chickpeas)  

½ a lemon 

One clove of garlic, crushed with a garlic press (add more if you 

wish) 

Olive oil 

Salt 

Instructions: 

1. Put the chickpeas into a mixing jug (or something similar) and 
add the lemon juice, crushed garlic and a pinch of salt. 

 
2. Pour in the olive oil until it almost reaches the top of the chickpeas 

(it helps if the mixing jug is transparent!), then blend until smooth 
with a handheld blender. 

 
3. Taste the houmous and add more lemon or salt if it tastes ‘dull’. 
 
4. The houmous can be decanted into a glass jar with a lid and 

stored in the fridge for up to five days. 
 
Serving suggestion: 
 
We serve this with our potato wedges, our millet and spread on our 
bread rolls! 
 
 
Tip! - Home cooked chickpeas have a better flavour than tinned ones, but the 
cooking time is quite lengthy (overnight soaking then 1 ½ hours+ of boiling). 
You can, however, cook a large quantity and freeze then in batches for later 
use in soup, curries or more houmous! 
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