
This month our 
themed day is about 
road safety. Did you 
know that 7 children 

are killed or seriously 
injured on our roads 

every day? I have been 
looking at how we can 

keep safe when we 
are out playing or on 

our way to school.

Most of our schools have a 
school crossing patrol known 
as the ‘lollipop lady or man’

The lollipop lady or lollipop man, and officially 

referred to as a “school crossing patrol officer”, 

is one of the unsung heroes on the school run. 

Standing in high-visibility clothing on crossings near 

schools, he or she will periodically stop traffic in 

order to let children safely cross the street.

It’s a simple idea that came from the USA in the 

early 1920s. In response to the growing number of 

children having accidents on the way to school the 

idea found its way to Britain and in 1937, one Ms 

Hunt was appointed as the first ever ‘lollipop lady’ 

by Bath City Corporation. The concept was rolled 

out across the country in 1953.

Cars are required 

by law to stop when 

the lollipop man 

or woman directs 

them to, which 

they do using their 

distinctive lollipop-

shaped sign reading 

“stop” followed by 

a symbol depicting 

children. It’s this 

sign that gave the 

lollipoppers their 

name, because it 

looks like a giant 

lollipop.
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Hello Children,  
at last the days 

are getting 
lighter and we 

can be out later 
in the evenings.  

Stop Look and Listen.

Know the road.

Recognise the different forms 
of traffic and remember that 

traffic can be dangerous.

Holding hands with your 
parent or adult when  

near traffic.

Wearing bright or 
fluorescent clothing (in 
daytime) and reflective 
clothing (at night) will 
help to keep you safer 
because the traffic will 

be able to see you.

HOW TO BE ‘ROAD SAVVY’



M AY ’ S  C O O K I N G  S P O T !

Cake Pops
INGREDIENTS

FOR THE CAKE POPS

•  Lollipop sticks  

•   360g ready-made 
cake (chocolate  
or plain)  

•   100g melted white  
or milk chocolate

FOR THE TOPPING

•   85g white or  
milk chocolate  

•  1tsp of vegetable oil  

•   Decorations 
(smarties, sprinkles, 
hundreds and 
thousands)

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.  Crumble the cake with your hands. Do this by breaking the cake in half and 

rubbing them against each other. You can also use a food processor to do this. 

2. Melt the chocolate in the microwave for 30 second intervals.

3. Combine the melted chocolate and cake crumbs together. 

4. Next, start rolling the cake crumbs into cake balls. Do this by using a tablespoon.

5.  Let them chill in the freezer for 15 minutes. You don’t want them to be frozen. You 

just want to firm them up.

6. Take the cake balls out of the freezer. Start to melt your chocolate for the coating. 

7.  Dip your lollipop stick half an inch in the melted chocolate. Then push it in the 

cake ball, halfway up.

8.  Place in the fridge for 5 minutes. Take them back out again and dip them in the 

melted chocolate until the cake pop is completely covered. Before dipping them 

into the melted chocolate, mix in 1tsp of vegetable oil. This will make the melted 

chocolate smoother and easier to coat the cake pop.

9. Decorate with sprinkles, etc. Place onto a styrofoam block and allow to chill.


