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Dear families,

A special welcome to all of those who have joined
our Little Assets families over the past few weeks.
We are thrilled to have you with us and look forward
to getting to know you and your children better. At
Little Assets, we are dedicated to creating a
nurturing, supportive environment where every child
can thrive and grow.
All children have made great progress in settling into
their new rooms alongside their peers and
educators. Here’s to a wonderful year of learning
and making friendships!
If you have any questions or need assistance as you
settle in, please don’t hesitate to reach out to our
team. We are here to support you every step of the
way.
Thank you for entrusting us with your child’s care
and education. We are excited to be part of their
journey!

Warm regards,

Little Assets





“There is an inner voice that pushes children on, but this force is greatly multiplied when
they are convinced that facts and ideas are resources, just as their friends and the adults
in their lives are precious resources. It is especially at this point that children expect – as
they have from the beginning of their life adventure – the help and truthfulness of
grownups”.
Loris Malaguzzi (from the catalogue of the exhibit ‘The Hundred Languages of Children’)

Health and
Hygiene 
check out this website for great
tips for health and hygiene for
babies:
https://raisingchildren.net.au/n
ewborns/health-daily-
care/hygiene-keeping-

Healthy Lifestyle 

Check out this website for
ultimate guide for healthy
wraps:
https://www.yummytoddlerfoo
d.com/easy-baby-meals/

Podcast for you!

Dr. Aliza Pressman is a developmental
psychologist, parent educator, assistant
clinical professor, and co-founder of both
Mount Sinai Parenting Center and
SeedlingsGroup. With her recurring show
that goes live every Friday, she strives to
provide lots of insight and
encouragement without an additional
side of parental shame or guilt.



EASY ZUCCHINI SLICE..

Yummy and packed full of vegetables for those picky eaters.

https://www.taste.com.au/recipes/zucchini-slice/eb7eed59-5f53-4f6f-bfb5-
9b7e3f81a702?
utm_source=Taste&utm_medium=Google&utm_campaign=DSA&gad_source=1&gbraid=0AA
AAAD9oUO4JVppCKhSdgYFrTD1CdPHOV

Ingredients 

5 Coles Australian Free Range Eggs
150g (1 cup) Coles White Self Raising Flour, sifted
375g zucchini, grated
1 large onion, finely chopped
200g rindless bacon, chopped
1 cup grated cheddar cheese
60ml (1/4 cup) vegetable oil

Instructions:

Step 1
Preheat oven to 170C

Step 2
Beat the eggs in a large bowl until combined. Add the flour
and beat until smooth, then add zucchini, onion, bacon,
cheese and oil and stir to combine.

Step 3
Grease and line a 30 x 20cm lamington pan. Pour into the
prepared pan and bake in oven for 30 minutes or until
cooked through

https://www.taste.com.au/recipes/collections/zucchini-recipes






Thank you.... 
Dear Little Assets Families,

Thank you for all reading 2025 newsletter.
 We appreciate your time and engagement as we kick off the new year together!

We wish each and every one of you the very best for 2025. 
May this year be filled with joy, success and new opporttunities. 

Warm regards,
The Little Assets Team


