
   

  
ATtherapy Newsletter 

Our newsletter star is Harley. Harley has worked so hard over the last few 

months developing his emotional literacy and high-level language skills. Here is 

Harley showing a great understanding of the word 'lonely' and his drawing to go 

with it! Well done Harley. 

By Lauren Bailey  

Would you like to be our next Newsletter Star? If so please share a 

success story via your therapist or email the links above.  

March 2021 



 

  ATmentors 

Hi, I’m Nadia Clarke. I live in Halifax with my lovely family and my dog called 

Ted. I have Cerebral Palsy and I am deaf. I use a Tobii Dynovox to communicate 

and give me a voice. I have a small team of PA’s who support me to live an 

interesting and fulfilled life. I am working with a company called Inclu Travel, 

which support people with disabilities to find accessible travel opportunities 

including accommodation and flights. I love to travel around the world! I have 

enjoyed working at ATmentors for a long time. I have seen the service grow 

from a small team of 3, to a great team of 10. I currently work as an Online 

Engager. This is a new role for me, which I am really enjoying. This involves 

developing social media and the marketing content. I have been writing blogs 

for many years. I can remember being involved with the media even when I 

was only 4 years old. I have been interviewed by many people in the media and 

journalism industry. I love sharing stories about my life, and I also really enjoy 

sharing experiences and advocating for disability rights. I feel so proud when 

other people read and enjoy my blogs, and it makes writing them worthwhile. I 

also feel passionately about sharing my experiences of travelling 

independently as a young disabled lady. I want to raise awareness that anyone, 

no matter what their ability, can travel the world! 

Nadia is one of our ATmentors and 

runs her own online blog. Here is the 

first page. To read the rest, please 

follow the link below. 
https://attherapy.co.uk/wp-

content/uploads/2020/11/Nadia-blog.pdf 

https://attherapy.co.uk/wp-content/uploads/2020/11/Nadia-blog.pdf
https://attherapy.co.uk/wp-content/uploads/2020/11/Nadia-blog.pdf


 

  
Things to Make 

 

  

 

Put the food dyes in each of your bowls or mugs, the colour choices are 

yours. About a tablespoon of liquid food dye, and about a teaspoon of 

paste. 

To each bowl, add a tablespoon of vinegar. 

To each bowl, add a tablespoon of oil. 

Add about 1/2 to 3/4 of a cup of water to each container. Don't overfill, 

they need to be able to have room for an egg, or they'll overflow. 

Using spoons or skewers, stir the dye mixture to ensure it's combined. To 

colour the eggs, stir the mixture, dunk the eggs in while the mixture is still 

moving, and pull them out again. 

Dry the egg, and then dunk again in a different colour. Do this as many 

times as you like, until the egg looks the way you want it, drying after each 

dunking in the paper towel 

We would love to see your marbled eggs.  Please send photos to 

Tracy@attherapy.co.uk or Nieve@attherapy.co.uk  

 

You Will Need: 

• egg (in their shells, 

either raw or cooked) 

• food colouring 

• vinegar 

• oil 

• water 

mailto:Tracy@attherapy.co.uk
mailto:Nieve@attherapy.co.uk


 

 

 

  

 

 

Method 

1. Preheat the oven to gas 4, 180°C, fan 160°C. Grease a 20cm baking tin and 

line with non-stick baking paper. 

2. Put the butter and 150g chocolate in a microwave-safe bowl. Kids will love 

helping with this. Microwave on medium power for 1 min. Give the mixture 

a good stir, then continue to heat in 20-sec bursts, until the mixture has 

melted. Remove and set aside to cool a little. 

3. Put the sugar, eggs and vanilla (if using) in a separate bowl and briefly 

whisk to combine. Stir in the cooled chocolate mixture – kids can help with 

this. Ask your little helpers to sift in the flour and cocoa, then you can add 

the remaining chocolate and mix well. 

4. Pour the mixture into the prepared tin and bake for 20-25 mins, until a thin 

crust forms on the surface with a slight wobble. 

5. Remove from the oven and leave to cool in the tin for 30 mins, before 

transferring to a wire rack to cool completely. Cut into 36 squares and chill 

until ready to serve. Enjoy cold from the fridge, at room temperature of 

warmed in the microwave for 10 secs. To freeze the brownies, wrap tightly 

in foil and eat within 2 months. Defrost for 1 hr at room temperature. 

 

Tip: If you have any leftover Easter eggs, use the chocolate in the brownies – 

simply put them in a large freezer bag and gently bash with a rolling pin. 
 

Ingredients 

• 175g butter, plus extra for 
greasing 

• 200g milk chocolate, broken into 
pieces. 

• 225g light soft brown sugar 

• 2 medium eggs 

• 1 tsp vanilla extract (optional) 

• 100g plain flour 

• 30g cocoa powder 
 

Here is a recipe for left over Easter Eggs…..Left over Easter Eggs we hear you 

scream??? What are they?? They can also be made with regular chocolate – phew!! 

 



 

  

Ingredients:  

60g chocolate sponge with no bits in (no chocolate pieces/nuts)  

1/2 pint of black cherry jelly  

210g black cherry pie filling sieved/blended  

1 scoop Resource® Thicken up™ Clear  

5g cocoa powder sieved  

15g icing sugar sieved  

½ teaspoon vanilla extract  

100 ml double cream 

 1. Divide the sponge and place in the bottom of the sundae dishes. 

2. Pour the jelly into the sundae dishes to about ¾ up the dish. The jelly should 
completely cover the sponge level. It should be the same level (soaking solution) 

otherwise the jelly would turn to water in the mouth. 

3. With a teaspoon just break the sponge up into the jelly so there are no lumps in the 
base. 

4. Allow to set in the fridge for about 1 hour. 

5. Put the sieved cherry pie filling into a bowl and add the 1 scoop of Resource® Thicken 
up™ clear and mix in until dissolved. Check against the IDDSI Framework for a Level 

4/Puréed texture ensuring the purée is smooth with no lumps. 

6. Place the cherry mix on top of the set jelly bases 7. Place the cream, vanilla extract, 
sieved icing sugar and cocoa, into a bowl and stir slowly at first to dissolve all the 

ingredients then whisk until thick. Using a piping bag, pipe the cream on top of the 
cherry mix. 

 

We would love to see if made any left over easter egg treats.  Please send your photos  

 



  

About this Event 
 
Please note: This event is dependent 
on restrictions at the time and we will 
only run the event if we are confident 
that it can meet legal and safety 
requirements. If the event cannot go 
ahead all tickets will be refunded. 
Our annual Easter fundraising event is a 
glorious outdoor trail wandering through 
the woods and gardens at Skelton 
Grange, including a craft activity, Easter 
egg trail and campfire. 
Tickets are required for all adults and 
children attending the event, but babies 
(18 months or under) are welcome free. 
The safety of our visitors and colleagues 
is our number one priority. To help keep 
everyone safe, we’ve implemented a 
number of measures and changes whilst 
retaining the magic we enjoy. This year 
will be entirely outdoors and in 
household or support bubble groups 
only. 
COVID Friendly.  

Wheelchair Accessible. 

Location 

TCV Skelton Grange 
Skelton Grange Road 

Leeds 
LS10 1RS 

 
https://stayhappening.com/e/easter-

trail-E3LUS5SNHLR2 

 

What a fun way of doing your own Easter 

egg hunt activity – whether that be in 

your garden or at the park with a picnic. 

Each key fob finder can be placed into an 

egg together with a treat/small gift and 

hidden.  Then the remote control can be 

used to activate a sound, one at a time, 

for the finder to use their auditory senses 

to locate the hidden egg. 

 

Click the link to buy! -  Plastic Coloured Eggs.Purchase 

 

Click the link to buy! - Remote Controls.Purchase 

 

Create your own trail! – In the 

park or at home. 

https://stayhappening.com/e/easter-trail-E3LUS5SNHLR2
https://stayhappening.com/e/easter-trail-E3LUS5SNHLR2
https://www.amazon.co.uk/Assorted-Fillable-Plastic-Surprise-Easter/dp/B07NVTN4WP/ref=sr_1_5?dchild=1&keywords=large+plastic+easter+eggs+to+fill&qid=1613996474&sr=8-5
https://www.amazon.co.uk/Esky-Wireless-Finders-Receivers-Locator-Remote-control/dp/B0797R9JLL/ref=sr_1_4?dchild=1&keywords=wireless+key+finder&qid=1613996414&sr=8-4


 

 

  

Word Search 

H
o

w
 m

a
n

y 
ea

st
er

 e
g

g
s 

ca
n

 y
o

u
 p

u
t 

in
 a

n
 e

m
p

ty
 b

a
sk

et
? 

 

Ju
st o

n
e – b

eca
u

se th
en

 it is n
o

t em
p

ty a
n

ym
o

re 

Do you have any good (or bad – are they not the best??) jokes and riddles that you would like to share in our next 

Newsletter?? 



 

 

  

Picture Search 
Can you find all 22 objects in the picture? Here’s a tip! Why not print it out and colour as you find 

them . 



 

 

 

Meet our New Staff! 
Hey I’m Lois and I’m super proud to say I’ve been part of the ATtherapy team since January. 

I work full time and specialise in complex needs, AAC and dysphagia, supporting clients 

across the Midlands and South West. I have worked in the world of AAC for almost 15 years 

and I just love it! I’m originally from Gloucestershire but now live in a little village in 

Worcestershire with my fiancé and our lovely cocker spaniel, Maisie. In my spare time I have 

lots of interests including cooking, pottery, yoga, jewellery making and long country walks. 

Please Follow me on Instagram @attherapylois. 

My name is Sally Featon and I live in Lancaster about an hour away from the beautiful Lake 

district, with my husband, Stuart and our two fur-babies; Toby (woof) and Smudge (meow). 

When I am not working, I can be found treading the boards with my local amateur dramatics’ 

groups or with our local hospice choir. As I am a Makaton Tutor, as well as being qualified to 

teach courses, a friend and I also run a small independent business called SignOutLoud 

where we use popular music to inspire people to learn and use sign.  

Hi I’m Laura and I live in Durham and have recently started with ATtherapy 

providing a service in the North East. I am passionate about working with families 

and the wider team to help children and young adults reach their potential. I have 

two very busy young boys so most of my spare time is spent in parks, on walks, 

getting dirty and baking. I spent 10 years in Australia so if I sound like I have a 

twang that's why! 

Latest ATtherapy News! 

Exciting ATtherapy news! 

One of our Speech and Language 

Therapists Megan is expecting a baby 

in May! 

Do you think she will be having a boy 

or a girl? All will be revealed in the 

next edition of the newsletter. 


