
Hello Children,  
I like March!  

The days are getting 
lighter and the 

Spring flowers are 
starting to show 

their faces.  
My favourite  
is the crocus.  

When is Mother’s Day?

What is Mother’s Day? 
Mother’s Day or Mothering Sunday is the  
day on which mothers and motherhood  
are honoured. The day is celebrated  
all over the world although not  
on the same date.

Fun Facts 
1.  Mother’s Day is a day of 

celebration and thanks. People 
show appreciation to mothers for 

the love and support that they give 
us and to look back and remember 

special times together.

2.  The first Mother’s day 
celebration in America was on May 

12, 1907. Anna Jarvis from West 
Virginia honoured her mother two 
years after she had died and after 

this ceremony she decided to 
campaign for a special mothering 

tribute day.

3.  During the 1920s the flower the 
white carnation became a popular 

gift item for mothers; they were said 
to represent the purity of a  

mother’s love.

4.  Centuries ago in England, 
young servant girls would travel 
home around the time of Lent; 

it was one of the few days in 
the year that families would be 

reunited. Daughters would bake 
their mothers a gift of a traditional 

simnel cake. If the cake stayed 
tasty and moist until Easter Sunday, 
the daughter was considered to be 

a good cook!

5.  Mother’s Day is a very busy  
time for florists, sales increase  

by around 40%.
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Mother’s Day is on 
the 26th March.  

I am going to make 
my Mum a card  
and bake a cake  

for afternoon tea.

Why not make your mummy 
a gift for Mother’s Day?

Sometimes homemade presents have a more personal value.  
Why not spoil your mum with breakfast in 
bed or make her a cake for afternoon tea.

More home ideas! Why not find some 
special photos to frame or put together 
a book of special messages, pictures, 

quotes and poems - the time and thought 
you put into this gift is sure to be 

treasured for years  
to come!

Mothering Sunday in England and 
Ireland is celebrated on the fourth 

Sunday of Lent. Most countries 
including America, Canada and 

Australia celebrate Mother’s Day on 
the second Sunday in May.



F E B R U A R Y ’ S  C O O K I N G  S P O T !

Simnel Cake
INGREDIENTS

•  100g/4oz glacé cherries  

•  225g/8oz butter, 

softened  •  225g/8oz 

light muscovado sugar   

•  4 large eggs   

•  225g/8oz self-raising 

flour  •  225g/8oz sultanas  

•  100g/4oz currants   

•  50g/2oz chopped 

candied peel  •  2 lemons, 

grated zest only  •  2 tsp 

ground mixed spice

FOR THE FILLING  
AND TOPPING

•  450g/1lb marzipan  

•  1-2 tbsp apricot jam, 

warmed

Nourish working in partnership  
with your school

We passionately believe that every child deserves a healthy, well-balanced diet. The aim is to 
make sure every child has access to the right fuel for learning to reach their full potential.  

A freshly prepared meal at school goes a long way to achieving this.

Our Food

Nourish Contract Catering, Unit 27, Metro Business Centre, Kangley Bridge Road, Sydenham, London SE26 5BW 
t. 020 8778 1111   f. 020 8778 0637   e. office@nourishcontractcatering.co.uk   w. www.nourishcontractcatering.co.uk

. Our menus are based on seasonal fresh foods and are  
all freshly prepared. . Each day there is a selection of hot homemade dishes, one of 

which is always vegetarian and daily vegetable options.

. Nourish menus have been prepared in compliance  
with the School Food Trust Nutrient Standards.. All our produce is locally sourced and traceable,  

i.e. Red Tractor Meat and Sustainable Fish.

METHOD 
1. Preheat the oven to 150C/280F/Gas 2. Grease and line a 20cm/ 8in cake tin. 

2.  Cut the cherries into quarters, put in a sieve and rinse under running water. Drain well then 
dry thoroughly on kitchen paper. 

3.  Place the cherries in a bowl with the butter, sugar, eggs, self-raising flour, sultanas, 
currants, candied peel, lemon zest and mixed spice and beat well until thoroughly mixed. 
Pour half the mixture into the prepared tin.

4.  Take one-third of the marzipan and roll it out to a circle the size of the tin and then place 
on top of the cake mixture. Spoon the remaining cake mixture on top and level the surface.

5.  Bake in the pre-heated oven for about 2½ hours, or until well risen, evenly brown and firm 
to the touch. Cover with aluminium foil after one hour if the top is browning too quickly. 
Leave to cool in the tin for 10 minutes then turn out, peel off the parchment and finish 
cooling on a wire rack.

6.  When the cake is cool, brush the top with a little warmed apricot jam and roll out half the 
remaining marzipan to fit the top. Press firmly on the top and crimp the edges to decorate. 
Mark a criss-cross pattern on the marzipan with a sharp knife. Form the remaining 
marzipan into 11 balls. 

7.  Brush the marzipan with beaten egg and arrange the marzipan balls around the edge of 
the cake. Brush the tops of the balls with beaten egg and then carefully place the cake 
under a hot grill until the top is lightly toasted.

Simnel cake was traditionally given by servant girls to their 
mothers when they returned home on Mothering Sunday. 


