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HALLOWE’EN
& FIREWORKS 
17/10 Reigate Priory Firework Night, Reigate Priory School
17/10 Tulleys Shocktober Fest (Preview), Tully’s Farm (12+)
17/10 Tulleys October Fest (Preview), Tully’s Farm (5-8)
23/10 (til 1st Nov) Tulleys Shocktober Fest, Tully’s Farm  (12+)
23/10 (til 1st Nov) Tulleys October Fest, Tully’s Farm (5-8)
26-29/10 Witch’s Spooky Halloween Trail, Polesden Lacey
27/10 Start Art - Witches & Wizards, Gatton Park
31/10 Fireworks & Hallowe’en Night, Reigate Rugby Club
31/10 Horley Fireworks, Horley Recreation Ground
01/11 Shocktober Fest Fireworks & Music, Tully’s Farm
05/11 Fireworks Spectacular, Lingfield Racecourse
06/11 Firework Display, St. Stephen’s School Godstone
06/11 Bonfire & Firework Display,Cold Harbour Cricket Grd
06/11 Bonfire & Fireworks, Horley Cricket & Hockey Club
07/11 Brockham Bonfire & Fireworks Display, Village Green
07/11 Epsom Fireworks & Funfair, Hook Road Arena
14/11 Bonfire & Fireworks, South Park Sports Association

Please see diary listings for precise dates and times

Kids Stuff

We clean Ovens, Agas, Hobs,
Extractors, Microwaves and
even Barbeques (Apr-Oct)

Please call for a no obligation 
quotation.

OVENCLEANERS4U.COM

Bringing your oven back to new

08444 01 62 62

We
dirty ovens!

HOME-MADE
TOFFEE APPLES
1: You will need an Adult and:
 • 4 washed apples • 225 g brown sugar
 • 110 ml water • 1 tsp vinegar • 25 g butter
4 wooden skewers • 1 saucepan
1 wooden spoon • 1 parchment-lined tray
2: One by one take a wooden skewer and push it through 
the top of each apple until it reaches about half way. 
3: For the toffee coating place a saucepan over a high heat 
and add the sugar and water.  Once disolved bring to the 
boil, add the vinegar and butter and cook for 8-10 minutes.
4: To test once the caramel darkens, drop a ‘drop’ into a 
cup of water. If it is ready it will harden instantly.
5: Generously dip each apple one at a time, and place 
them onto the tray to cool and set, then serve and eat!!
NB. If you want a topping sprinkle the tray before you place the hot apples.

• Help your child reach the
academic standard in French.
• Themed tuitions: cuisine, wines,
arts, architecture, literature...   
• Exams preparation and last-minute
cramming (3-5 sessions) organised
according to your exam.
• Business: writing commercial
letters, sales, marketing, finance,
PR, working in the hotel and
restaurant industries. 
• Expatriation to Francophone
countries or if you need help
with administrative matters,
day-to-day dealings with
builders, solicitors, etc. 
• Online tuition 

Phone: +44 (0)7947 894976
Email: perrier.barbara@yahoo.fr
Website: http://french.site.voila.fr

Barbara Perrier Ph.D., H.Dip.Ed.

Indoors

and Out

Deborah Meese of ‘The Big Day’
is a Gold member of RH123.com;

‘endorsing good practice for local business’.
The Big Day (Wedding/Event/Party Management)

T: 01737 277392 W: www.thebigday.uk.com
Email a question: kids@rh123.com
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