
Dear Parents, Guardians and School Community,

Welcome to our March newsletter. The past few weeks have been

very busy in school, with lots of learning, activities and community

events taking place. It has been wonderful to see the enthusiasm of

our students during World Book Day, the ongoing celebrations for

Seachtain na Gaeilge, and the fantastic sense of community shown

at the recent PGA Table Quiz.

This newsletter also includes some important updates on issues

affecting our school community, including the national Support Our

SNAs campaign, school funding, and a safeguarding update

regarding the sharing of children’s images online. There are also

updates from our Parent & Guardian Association,  Student Councill

and Green School Committe.

As always, I would like to thank our parents and families for your

continued support of the school. Your engagement, advocacy and

generosity play a vital role in helping us provide the best possible

environment for our students.

Le meas,

Alan Bedford

Principal

Principal’s Message
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In recent months, there has been a significant
groundswell of support for Special Needs Assistants
(SNAs), reflecting the vital role they play in
supporting children with additional needs. This
widespread advocacy has contributed to a pause in
the ongoing SNA Review Process, which had been
considering cuts to SNA allocations in many
schools. On Wednesday 25  February, I was proud to
join a large cohort from BSP to demonstrate at the
Dáil and ensure the voices of children, staff and
families were heard loud and clear!

th

These proposed reductions came at a time when
families and schools are facing increasingly
challenging circumstances. Essential external
supports for children, such as occupational therapy,
speech and language therapy, and child psychology,
have become harder to access. At the same time,
supports traditionally available within schools,
including NCSE behaviour advisors, play therapists,
and NEPS psychologists, have been reduced or are
extremely difficult to reach. As a result, teachers and
SNAs are often left to provide crucial support that
children should be receiving from specialised
services.
We want to sincerely thank all families who have
raised their voices in support of SNAs. Your
advocacy is making a real difference. We encourage
everyone to continue highlighting this issue with
local politicians to ensure children get the supports
they are entitled to. 

RECENT SCHOOL EVENTS
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Support our SNAs
Campaign

PGA Table Quiz
A huge thank you to the PGA for hosting an
outstanding table quiz at Bray Golf Club on
Thursday, 5th March. The turnout was
phenomenal, and the event has left a wonderful
buzz and strong sense of community that’s still
being felt.

World Book Day
We had a fantastic World Book Day! Many
children dressed as their favourite book
characters and shared their favourite stories
with their buddy classes.
A reminder to all students: use your €1.50
World Book Day token by 15 March 2026 in
participating local bookshops. Tokens can be
exchanged for a free book from the special
selection or used as €1.50 credit towards
another book.

Seachtain na Gaeilge Update 
We’re in the middle of Seachtain na Gaeilge  
2026! Students will be taking part in fun
language and cultural activities such as céilí
dancing, Gaeilge games, quizzes, and sharing
songs and stories in Irish.
Parents can join in too – try a few Irish words at
home or ask your child to teach you a song. As
the seanfhocal says: “Mol an óige agus tiocfaidh
sí” (Praise the young, and they will flourish)
Every bit of Gaeilge makes a difference!

Féile Fichille
On Friday 27th February, 32 BSP students
travelled to Shankhill to take part in a one-day
chess tournament alongside six other schools.

Students from 2nd to 6th class each played six
matches during the day and, once again, proved
to be a shining example of the friendly, polite and
fun-loving spirit of BSP students.



Green School are organising a spring
clean, after getting some cleaning
equipment from Tidy Towns . We will
focus on the classrooms, grounds
and surrounds. 
Walk on Wednesday, after a few
months of mostly wet weather, we
will be starting back our Walk on
Wednesdays. 
A reminder of our Return for Diego
iniative, if you want to donate return
bottles, we bring them to Lidl every
week.  
We also wrote a letter to Gourmet
Fuel (see on Page 6 & 7).

We are gathering ideas from students about
our multi-purpose play area (which we hope

will be installed this year). We have been
gathering feedback about the Hot Meals

Program, which has been mostly positive. In
April, we hope to meet up with the Student
Councils from two other Educate Together

schools.
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Green School
Committee

don’t miss this!

APRIL 29TH
Early School Closure 
Staff Training
1.20 (infants) 1.30 (1  -
6  Class) 

st
th

MARCH 27TH
End of term - school closes
at the usual time of
1.30pm/2.30pm

Student Council

Following a recent review as part of the

Board of Management’s Child

Safeguarding Risk Assessment, the school

will no longer publish children’s

photographs on the school website or

social media platforms. This decision

reflects recent developments online,

including AI tools that can potentially

misuse images.

We are currently exploring more secure

ways to share school photos with parents

while continuing to prioritise the safety

and protection of our pupils. Thank you for

your understanding and support.

School Website

APRIL 17TH
PGA Coffee Morning  

after drop off



Table Quiz
Thank you to everyone who supported the
recent table quiz. It was a fantastic community
event with a great turnout, and over €900 was
raised. The funds will go towards sports
equipment and sports storage for the school.

Local issues: We have discussed a number of
issues with Alan, including cycling safety on
roads in Bray, a drain near the front gate that is
allowing water to bypass and causing excess
water in the school yard, and the possibility of
introducing traffic calming measures around
the school. Alan will write to TDs and
councillors and, if needed, we may be in touch
to seek your support.

Coffee Morning: The recent coffee morning,
led by 6th Class, had a great turnout. The next
coffee morning will take place on 17th April
after drop-off and will focus on inclusion and
neurodiversity as part of Autism Awareness
Month.

Tesco Blue Tokens: Thanks to everyone who
supported us through the Tesco Blue Tokens
initiative, which raised €840. This funding will
go towards creating an indoor sensory trail.

Strictly Fundraiser
Update

The Board of Management is
proceeding with plans to
procure a multi-purpose
surface for the school. As part
of the procurement process,
the project must come within
the budget of funds raised by
the Strictly Fundraiser, include
proper drainage, and use
sustainable and
environmentally friendly
(recyclable) materials where
possible.

A strictly Screening night will
be orgaised for dancers and
their families/ friends in the
next few weeks and we will
also have a screening for
childen in the school. 
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PGA



School Funding Update

I am pleased with the recent Government announcement on voluntary contributions, as it highlights just
how underfunded primary schools are. No school wants to be in a position where essential running costs
and payment of bills depend on voluntary contributions or fundraisers, yet this is the reality for most.

Last year, our school’s capitation grant amounted to €57,855.96. This grant is calculated based on the
number of pupils and is intended to cover essential running costs, including utilities, insurance, cleaning,
and basic maintenance.

Below is a summary of our 2024/25 income through the School Capitation grant and Voluntrary Donations
some of the main bills/ expenses we pay:

 

Income Expenditure

Capitation Grant €57,855.90 Bin Charges                  € 6,858.17
Cleaning Costs             €29,160.38
Heating                           €8,048
School Insurance         €15,401.11
Light & Power                €15,024.31
Security & Fire               €5,613.12
Telephone Costs           €1,204.21
Water Charges               €3340.21

Voluntary Contribution €18,139.65

Revenue Refund scheme €4,037.18

Total €80,032.73 Total:  €84,649.51

Update on School Funds &
Voluntrary Contributions
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 As the figures show, even with generous voluntary contributions, it remains very challenging to

meet the basic costs of running the school and maintaining the building.

It is also important to note that many other expenses are not included in the table above, such as

staff training (for example First Aid courses and My OT & Me training for SNAs) and additional

school resources. The Board of Management is currently reviewing school finances carefully and

exploring ways to ensure the school does not operate at a loss in the coming years. This will

involve examining areas where we can be more financially efficient, while continuing to maintain a

high standard of education for all pupils.

We would like to sincerely thank parents for their continued support and understanding as we

work to manage these ongoing funding challenges.



Gourmet Fuel - Hot Meal Scheme

We’d like to share a quick update on the Hot Meal Programme. Overall, we are very happy with how

things are going. Gourmet Fuel have been very responsive to feedback and supportive in helping

us address any initial teething issues. A huge thank you again to our parent and staff volunteers

who helped with the research around the scheme and potential vendors. 

Earlier this week we noticed that several children who usually receive a hot meal did not have an

order placed. While we do receive a small number of spare meals each day and will always do our

best to ensure every child has something to eat, we usually only realise a lunch has not been

ordered when the meals are distributed later in the day.

For this reason, we would encourage children to bring a small snack to school each day. If the

ordering deadline is missed, please send a lunch in for the remainder of that week in case spare

meals are limited.

Thank you for your continued support.

Separately, our Green School Commitee wrote directly to Gourmet Fuels with some questions they

had gathered from students. The letter (blue) and response (green) from Gourmet are below and

on the next page. Well done to our Green School Committee for taking an active interest. 

Update on HOT SCHOOL MEALS SCHEME
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Dear Gourmet fuel,

We hope this message finds you well.

We are writing as members of the Green Schools Committee at Bray school project. Firstly, we would like

to thank you for providing our school with free hot meals. This has been a great support to our school

community, and we truly appreciate the work you do.

As part of our Green Schools work, we recently visited different classes in our school to gather

questions from students about the meals provided and how they are managed. We were hoping you

might be able to help us by answering them.

• Do you warm up the food in the box?

Ans: All meals are cooked above 75°C, then hermetically sealed and blast-chilled to below 5°C within 90

minutes. On delivery day, they are reheated in calibrated ovens to over 75°C, with temperatures

recorded for every batch. Meals are packed in our custom reusable HotBoxes, which keep food above

63°C for up to 6 hours and are only opened at serving, minimising heat loss. All temperatures are

recorded each day and equipment are routinely monitored, logged, and audited to ensure full HACCP

and food safety compliance.



• What do you do with the leftover food?
Ans: All food waste is brought back to our premises each day and is separated and commercially
composted in line with the Waste Management (Food Waste) Regulations, supporting circular economy
principles.
• When do you prepare the food before sending it to our school?
Ans: We generally prepare the meals the day before serving. We re-heat the meals just a few hours before
we send them to your school! The meals are made the day before to allow for sufficient time to safely and
carefully cook, prepare and chill the meals. The meals are then labelled and stored in our refrigerated
storage areas. On the day of serving, all meals are reheated in our ovens to over 75 degrees and then placed
in the Hot Boxes for distribution to each classroom.. 
• How do you supply the meat and food?
Ans: We take enormous pride in our supply chain and ingredient quality:
Irish-sourced proteins and produce from top-tier suppliers such as Nugent’s (beef/pork), M&K Meats, and
Kish Fish.
Halal-certified chicken (e.g. Rosie & Jim brand) with a clean, gluten-free crumb and no artificial additives.
Our own house-made jus and sauces (e.g. gravies) with no commercial bases used.
Locally grown vegetables, always in-season and rotated based on availability.
• Can you give the option for everyone to choose a junior or senior portion?
Ans: At this time, we’re unable to offer a choice between junior and senior portion sizes. Junior and Senior
sizes have been designed to allow very different ages and stages to have a different amount of food as
opposed to the same for everyone. This not only helps with under- and over-eating but also limits food
waste which is a very important element of this programme. We may be able to offer a hybrid in the future -
we’ll keep this in mind!
• Will you be adding new food options in the future?
Ans: Yes! We certainly plan to expand the menu as time goes on and as our partnership develops. Our
current options are rotated daily to ensure every child enjoys a varied and balanced selection. With
ongoing feedback from children, parents and school staff, alongside the expertise of our own creative team
of nutritionists, we absolutely aim to introduce more options as we continue to learn, grow and improve our
offering.
• Do you recycle the food and utensils?
Ans: All food waste is carefully segregated and commercially composted, supporting circular economy
principles. Foil trays (made from recycled aluminium) containing any leftover food, film seals, food
labels,and the disposable cutlery and napkins we provide are collected, cleaned, and sent for
recycling/composting.
Please note, we do not collect items supplied by third parties, such as other cutlery, napkins, juice cartons,
or packaging not provided by us. We ask schools to manage the disposal of these separately. We also
encourage parents to provide reusable utensils for their children to help reduce single-use materials.
This closed-loop system ensures that no waste from GourmetFuel is left on school grounds, and that all
food and packaging we supply is correctly recycled or composted.
• Are the boxes recyclable? 
Ans: Delivery hot boxes are returned to the GourmetFuel HQ where they are thoroughly sanitised and
reused each day, eliminating packaging waste. 
• Do you cut trees to make the forks and spoons?
Ans: Our forks and spoons are made from wood rather than plastic, helping to reduce our environmental
footprint. They are 100% biodegradable and compostable, so they break down naturally. Where possible,
we also encourage parents to provide their own cutlery to reduce single-use items altogether. Choosing
wooden cutlery is a greener option that helps minimise plastic waste.
• Are the labels and plastic film recyclable?
Ans: Yes the label, film and aluminium tray are fully recyclable.
• Can we have a pull tab for the film to make it easier to open?
Ans: The current seal is designed to provide a secure closure during transit and handling, which can make it
a little firmer to open. This helps ensure the food stays in place and reaches its destination in the best
possible condition. We appreciate the feedback we have received about the difficulties in opening, and our
Head of Operations is aware of the situation. We are always looking for ways to improve usability, and we
will continue to explore better options that could be incorporated in the near future.
Thank you for taking the time to read our letter and consider our questions. We would be very grateful for
any information you can share with us, we look forward to your response.
Thank you very much for your time and for your continued support of our school.
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