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Ciao! 

As indicated the International 
Afternoon will commence on 
the Playground at 1:30pm with 
a Milanese Fashion Show.  
Parents are invited to gather on 
the Playground. Those children 
wishing to parade in the 
catwalk will do so then all the 
children will return to their 
classrooms where you can 
collect them then enjoy the 
activities on offer throughout 
the school. We want parents to 
be the Paparazzi during the 
catwalk so parents will be given 
pictures of large cameras - we 
encourage you to be the most 

dramatic and enthusiastic 
crowd there is! Of course, 
taking real photos of your own 
children is perfectly acceptable. 

Once the fashion show has 
finished the external doors to 
the school will open. The school 
will be open for you to enjoy 
until 3.30pm.  

Children who are booked into 
After-School Club will be 
chaperoned by their class 
teacher then escorted to After 
School Club at 3.30pm as usual.  

Parking 
We all know that parking will 
be diff icult , and because 
activities are planned on the 
playground we cannot open the 
playground for additional car 
parking. The school car park 
will be open but as you know 
we have limited space, so please 
do not block people in as people 
are free to leave when they wish 
once they have enjoyed all the 
activities. I strongly urge you to 
make use of the car park at The 
Wa r t o n A r m s p u b a n d 
Woodmansey Village Hall, both 
which are 5-7minute walk to 
school. If you are using on 
street parking please be mindful 
of not blocking drives or 
parking in restricted areas. 

Mrs. Kett’s Room 

Traditional Italian Gelato - £1.50

Staff Room 

Tomato & Basil Pasta -£2

W e l c o m e  t o  I t a l i a
Foundation Stage 

Sicilian Lemonade - £1

Create your own sticker collection! Stickers of popular 
Italian football teams are available in each 

classroom; collect them all and place them on a 
map in the correct place in Miss 

Williamson’s Room. Try to complete a 
full set.  

20 points for getting 
a full-house!
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After the opening ceremony catwalk, the hall will become the dance hall where Mrs Karen Scott will encourage 
children and their families to perform a traditional Italian folk dance. Families are encouraged to join in with 
the dances with their children:

Families with children in the FSU - 2.15pm
Families with children in KS1 - 2.30pm

Families with children in Year 3/4 - 2.45pm
Families with children in Year 5/6 - 3pm

O p e n i n g  C e r e m o n y  &   
T h e  H a l l

Label on and next to 
the map as many 

features as you can:
cities 

islands
regions

mountains
lakes

volcanoes

1 point for each
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L e a r n  t h e  L i n g o  
( F o u n d a t i o n  S t a g e )

Veneto  is  a  northeastern  Italian  region  stretching  from  the 
Dolomite  Mountains  to  the  Adriatic  Sea.  Venice,  its  regional 
capital, is famed for its canals, Gothic architecture and Carnival 
celebrations. 

Did you know? 
The Italian alphabet only 
has 21 letters. it lacks the 
letters j, k, w, x, and y. If 
you see these letters in an 
Italian text, it means the 
word has been borrowed 
from another language.

Who is this? 

__________________ 

2 points

Vorrei = I would like… 
Per favore = please 
 Grazie = thank you

Practise your Italian 
language skills using 
Duolingo and 

different games 
in Ms 

Eastwood’s 
Room.

acqua

succo

cioccolata

panino

biscotti insalata

If you’ve ever seen a classical music score, you’ve 
probably come across terms like crescendo (get 

louder), staccato (detached), and forte (loud), all 
of which come from Italian. This is because 

musical notation was invented in Italy during the 
Renaissance, and therefore became the standard 

language used in classical music.

Available 
here: 
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Creamy Mushroom 
Tagliatelle 

Serves 2 
Ingredients: 1tbsp olive oil, 1 onion, 1 garlic 
clove, 150g of mushrooms, 300ml double 

cream, 150g tagliatelle.  

Method: 

1. Add the tagliatelle to a pan of boiling 
water and cook according to the pack 
instructions.  

2. Add the oil to the pan on a medium heat 
and add the finely chopped onion.  

3. Add the garlic clove and cook for 5 
minutes or until the onion has softened 
on a medium heat.  

4. Slice the mushrooms and add to the pan. 
Stir in to the onion and garlic. 

5. Leave to cook for 5 minutes, then add 
the cream. 

6. Slowly bring to the boil and then reduce 
to a simmer.   

7. Add the cooked 
tagliatelle to the 
p a n w i t h t h e 
c r e a m a n d 
mushrooms and 
stir in.  

8. Serve and enjoy! 

M a m a  B a r b e r ’ s  P a s t a  a n d  S a u c e  
( T h e S t a f f R o o m )

Did you know?
Pasta originates in China or Greece, but it’s a 
myth  that the concept of combining flour and 
water was brought to Italy by Marco Polo upon 
his  return  from  China  in  the  13th  Century. 
Utensils used for pasta making have been found 
in Etruscan tombs and South Italians claim it 
was  introduced  to  Sicily  by  the  Arabs.  Still, 
Italy can claim the King of pasta title due to its 
strong affinity to the territory, the development 
of  manufacturing  techniques  and  culinary 
combinations.

Which other foods are traditional in Italy?  

_______________________________ 

_______________________________ 

_______________________________ 

_______________________________ 

2 points for each

Make this at 
home, 20 points! 

Buy your Pasta 
and Sauce only 
£2.00 from the 
Staff  Room.  
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S i c i l i a n  L e m o n a d e  &  D r i n k s  
( T h e  H a l l )

Sicily is the largest island in the Mediterranean Sea. It is south 
of the Italian Peninsula, from which it is separated by the 
narrow Strait of Messina. Its most prominent landmark is 

Mount Etna, the tallest active volcano in Europe and one of the 
most active in the world, currently 3,329 m (10,922 ft) high.

Beniamino Gigli

Andrea Bocelli

Cecilia Bartoli

Luciano Pavarotti

Renata Tebaldi

There’s a saying in Sicily that lemons are not real lemons unless 
they’re Sicilian. There’s also another saying: ‘When fate hands us a 
lemon, let’s make lemonade’.      

Lemons were brought by the Arabs to Sicily in the 10th century.  
The land around Mount Etna, the Mediterranean climate, sunny 
hot  days  and  cold  nights,  coupled  with  volcanic  soil,  gives  the 
Sicilian lemon a typical sweetness and taste that is very difficult to 

find anywhere else in the world. 

Long may the lemons grow and thrive in Sicily.  They 
are  an  integral  part  of  the  island’s  landscape  and 
culture. 

Did you know? 
Not all operas have music all the time.

Match these opera singers

From the Hall: 

Sicilian 
Lemonade £1 
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G e l a t o  
( Y e a r  1 / 2 )

Fresh, Authentic Italian Gelato  
served from  

Mrs Kett’s Room £1.50

Match these Italian ice cream flavours

So what’s the difference between 
gelato and ice cream?

Gelato  and ice cream are creamy, frozen 
desserts made from ingredients including 
dairy and sugar.

Ice cream contains more air and fat, while 
gelato has less air and more milk.

Gelato is much silkier in texture and a bit 
denser than ice cream.

Gelato is traditionally served about 6–8°C 
warmer  than  ice  cream.  This  helps  the 
flavours in gelato  bloom, as your tongue 
isn’t  as  numb  as  it  is  when  eating  ice 
cream.

Caramello

Limone

Stracciatella 

Coco

Affogato

Vaniglia

Fragola

Cioccolatte

Flor di 

latte

Vanilla

Strawberry

Pure Milk

Coffee & 
Vanilla

Lemon

Coconut

Milk 
Chocolate 

Chip

Milk 
Chocolate

Caramel

Available 
here: 
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Did you know? 
Football is by far the most popular sport in Italy: more than 4,363,000 people play every year.

F o o t b a l l  &  S p o r t s  
( Y e a r  5 / 6 )

Sport in Italy has a long tradition. In several sports, both individual and team, Italy has good representation 
and many successes. Football is the most popular sport in Italy. 
Italy won the 2006 FIFA World Cup, and is (along with Germany) currently the second most successful 
football team in World Cup history, after Brazil, having won four FIFA World Cup championships.

Basketball,  volleyball,  and  cycling  are  the  next  most  popular/
played sports, with Italy having a rich tradition in all three. Italy 
also has strong traditions in swimming, water polo, rugby union, 
tennis, athletics, fencing and Formula One.

What currency is used in Italy? 

__________________ 
2 points

In Miss Williamson’s Room find out the names of these Italian footballers

Available 
here:
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Head over to the Cast Making 
Centre in Mrs Fisher’s room 

and make your very own 
plaster of paris cast 

10 points!

P o m p e i i  
( Y e a r  3 / 4 )

Campania is a region in southwestern Italy known 
for  its  ancient  ruins  and  dramatic  coastline. 
Naples, the regional capital, is a bustling city with 
a striking natural setting between the iconic gray 
cone of Mt. Vesuvius and the deep blue waters of the 
Golfo di Napoli. To the south, the Amalfi Coast is 
home to pastel-hued towns such as Positano, Amalfi 
and Ravello, nestled between cliffs and the sea.

You will be 
able to 

take your 
cast home 
after the 
half term 
holidays!

Pompeii was an ancient Roman city located in the modern commune of Pompeii near Naples in the Campania 
region of Italy. Pompeii was buried under 4 to 6 metres of volcanic ash and pumice in the eruption of Mount 
Vesuvius in AD 79.

Largely preserved under the ash,  the excavated city  offers a unique snapshot of Roman life,  frozen at the 
moment  it  was  buried  and  providing  an  extraordinarily  detailed  insight  into  the  everyday  life  of  its 
inhabitants. It was a wealthy town, enjoying many fine public buildings and luxurious private houses with 
lavish  decorations,  furnishings  and  works  of  art 
which  were  the  main  attractions  for  the  early 
excavators. 

Many of the human bodies were entombed in the 
ash and decayed leaving voids which archaeologists 
found could be used as moulds to make plaster casts 
of unique figures.

Quick quiz! 
Read all about Pompeii above and see what 

you’ve learnt 

(2 points for each correct answer) 

What destroyed Pompeii? 
_________________________ 

When was Pompeii destroyed? 
_________________________ 

How were people who died in Pompeii 
preserved? 

_________________________ 

What is Pompeii? 
_________________________

Available 
here: 
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