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President’s Letter
Unbelievably, Christmas is almost here once again. Personally, I love the festive season. It brings back memories of an extremely happy childhood, and remarkably
idiosyncratic Holland Christmases. But it’s not all about
Christmases past. The Holland competitive streak still
sees us all going to bed in our cracker hats in a bid to win
the “Who can keep the hat on the longest?”!
For me, Christmas would be nothing without family. Or
George Michael’s “Last Christmas” blaring out on the car
CD player...
Actually, my all time favourite Christmas song isn’t that at
all. Well, there are two. Some of you are surely too young
to remember them. The first is Kirsty MacColl and the
Pogues’ “Fairy tale in New York”, which talks about love
and dreams, and always makes me blub. The second is
Band Aid’s “Do they know it’s Christmas?”, which serves
as a poignant reminder that we are very, very, very well
off, and shouldn’t moan about trivial wants. It’s also one
damn fine tune.
Judging from all the Tots and Co. parties that are planned
for December though, Christmas will be a joyful time for
most of us this year. But at the same time, can we also remember in our thoughts, Sonny, Pauline Brandrick’s little
boy, who is suffering from leukaemia? He is at home at
the moment after finishing his third round of chemotherapy. On behalf of us all, I have sent all our best wishes and
support. And I’m sure we all know at least one other person who will be finding this Christmas particularly hard.
Christmas has that uncanny knack of making us a whole
lot happier, or a whole lot sadder.
But Christmas is coming and it can’t be stopped. Dr
Seuss’s Grinch tried to stop it—he stole all the presents
and food—but it came anyway. Here’s hoping we all manage to find Christmas spirit with our loved ones. Happy
Christmas to you all.
						

Karen Holland

Snowflakes are one of nature’s most fragile things, but just look
what they do when they stick together.
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What’s What at Mums & Tots?
AGM - Le Ratelier, October 20
Mums & Tots has continued to grow and flourish over the past year, even revamping it
name (more about that below) to show that it is resolutely in tune with its members, both
male and female, tiny and not so tiny. Only the
Jaffa cake and biscuit supply is something that we
can rest assured will never be tampered with (particularly with our new President now at the helm).
Another year on means another AGM. This year too
we remained faithful to our usual venue of Le Ratelier in the Fôret de Bouconne, where we enjoyed
a four-course meal. Karen Holland (alias “Kazza”
to those in the know) gracefully orchestrated the
evening with her usual eloquence (even before the
vino!) and verve.
The regular committee remained largely unchanged and, by unanimous approval, our
chosen charity is still Association Dominique. Jess Jean explained the very moving story
about how this charity, whose watchword is “The hope for an improved everyday life
becomes reality”, came into being. We are proud that Mums & Tots is able to continue
to support this hope and this reality. For more information on Association Dominique
http://www.associationdominique.fr/?lang=en
The Mums and Tots 2011-2012 Committee Members and Helpers
Karen Holland
Sophie Tsui
Penny Dickinson
Alison Dowson
Sue Schneider
Alison Dowson
Sophie Tsui
Emily Button Solans, Debra Bellon,
Sohani Crockett, Sue Schneider
Dominique van der Merwe

President
Vice President
Treasurer
Secretary
Vice-Secretary
New Members Contacts
Webmaster
Newsletter Editors
Database Administrator

Approved by all present. Voted unanimously.
Find out more about the new Committee by checking out
their profiles on our new improved website
(a big thank-you to Sophie Tsui!)
http://www.mumsandtotstoulouse.org/
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CHRISTMAS FAYRE 2011

What would the run-up to Christmas be without our traditional appearance at the TWIG Christmas Fayre, held on Saturday November
26 at the Espace Boris Vian in La Salvetat Saint Gilles? For one thing,
it gives us all extra motivation to go through our toy cupboards and
boxes and have a clear out before the man in red makes his rounds again—and, more
importantly, with
the added motivation that it is all for a
very good cause.
This year we made
over 1,500 Euros,
perhaps our best effort ever! Of this, we
donated 358 Euros
TWIG’s nominated
charities.
A huge thank you to
everybody who got
involved: toy cleaner
whizzers-with-thewet-wipers (despite
some deficiencies
in ribbon-curling
skills), toy stall setter-uppers, sales’
assistants… And a
special thank-you to
our untiring President, Karen Holland, and VP Sophie Tsui for helping out on the stall all
day and to Jennie Taylor, Ali Dowson and Laura Fox for turning their homes into a storage site for the last few weeks. The leftover toys were given to Lindsay Walker, an exmember, who will sell them to raise further money for a school trip. Any remaining baby
items went to the Secours Catholique.
The Christmas Fayre was also a great place to stock up on cakes, mincemeat and crackers (though you needed to get there early!) and a host of original handmade gifts and
stocking fillers, including some beautiful wooden items made by our own “dotty” exPresident and ex-ex-ex-President, Stephanie Escalas and Jessica Jean (www.DottyAnglaise.
com).
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English Kids’ Club Update
Now gradually becoming accustomed to our new two-room format—all the better to
cater to our bigger and smaller children alike—our English Kids’ Club also offers a very
wide palette of activities and structured thematic approach to each session, thanks to
our dedicated leaders Helen Wiles (for the “Juniors” or over fives) and Jennie Taylor (for
the “Minis” or 3-4 year-olds).
For the Juniors, the October session focused
on Fire Safety as a prelude to November’s
Bonfire Night. The children learned practical
tips such as the number to call in an emergency (15 for general emergency and 18 for
the fire services) and played a “Stop, Drop,
Roll” role-play game for what to do if clothes
catch fire. They also learned about the risks
associated with fireworks and took home a
sheet of fun
fire-related
activities.
Meanwhile,
the Minis
embarked on a space-related session proposed by Mary
Walmsley, boldly crafting rockets and nameplates.
The November session had a tropical twist for the Juniors as they learned about
rainforests and their intriguing inhabitants—the spider
monkey being a particular favourite. They made and decorated little geckos, complete
with googly eyes. Googly eyes
were also put to good use
by the Minis as they created
their own Advent Candles complete with reindeer handprint in
a craft activity led
by Sue Schneider,
before settling
down to listen to
Jennie’s Christmas Story. Then came the
moment that everyone had been waiting
for when Jennie and Helen handed out the
scripts and costume instructions to each
respective group for this year’s Nativity
Play. The third of its kind already! Certainly
a KC tradition in the making…
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TOULOUSE COFFEE MORNING
Where best to spend that “hump day” Wednesday morning than at the monthly Toulouse
Coffee Morning? Coffee (tea-drinkers also catered for) and chat available at Centre Sept
in Lardenne, so why not join us?
And to give you time to savour your cuppa, there are craft and music and movement
sessions for the kids expertly led by Karen Holland and Jennie Taylor respectively.
See you at Centre Sept in 2012?
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LOCAL GROUP UPDATE
While some of the local groups seem to have gone into hibernation recently (no names
mentioned!), this is not the case of the Toulouse group (plus a sprinkling of our more
rural sisters). Our local group has busy since la rentrée with day and evening events. The
bi-monthly playdates, hosted at members’ homes, are ever-popular; the kids have a play
and we enjoy a coffee and choco November saw our first but certainly not last Games
Evening.

Tea drinkers, wine sippers and beer quaffers joined forces (and remaining brain cells)
in “hatted” or “hatless” teams to tackle Taboo. Before you scoff, just how easy is it to
get someone to guess the word “coronation” for example when you are not allowed to
say “crown”, “king”, “queen”, “throne” or “ceremony”? And under the pressure of an egg
timer, flicked over with gleeful pleasure by a member of the opposite team? That said,
some seemingly impossible lexical items were guessed with disconcerting ease (but
cheating was adamantly denied throughout). Some answers were coming so fast our VP is
now a suspected telepathist and, morevoer, we’re ready to challenge other local groups
in 2012.
Pictionary followed, with lines—both graphic and verbal—slurring as the evening wore on
and bottles were downed.
We are now desperately seeking an English version of “Triv Piv”, as we Northerners used
to call it, for our next nocturnal pursuit of trivia… Any leads gratefully received.
			

		

Sue Schneider, Adele Claux and Becky Coles
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What’s in a Name?

Does anyone remember Opal Fruits? I may be showing my age here, but I do. And I can
distinctly recall the day I went into the newsagent’s and discovered that this fruity little
sweet had changed its name to Starburst! I’m sure the marketing chap that thought it up
had his reasons, but I couldn’t fathom them at the time (and still can’t!)
Names are funny old things. We spend hours, weeks, even months pondering the name
to give to our unborn child and still aren’t always fully satisfied. Until the child is born
that is, and then the name just seems to fit. In fact, you couldn’t imagine there ever being another name. And so it was with Mums and Tots. We liked it. We were comfortable
with it. It seemed to fit. Opal Fruits was fine, and so was Mums and Tots. But we’re not
just mums anymore, and we’re not just tots. It would be like calling Opal Fruits “Strawberry fruits” (there are so many other delicious flavours!!). And so with us – we have
dads, grannies, aunts, and older children who have long since ceased to be tots.
So with a bit of old-fashioned brainstorming here, and a bit of modern technology there,
we came up with a list of possibilities. And after a good six months, Tots and Co. was
born. It was the most popular online choice as voted in by our members. Not exactly
a radical change but more of an updated version of what we already are. And popular
undoubtedly because of this. By keeping “Tots” we carry on our old name, and by adding “and Co.” we not only include dads and the like, but also our Kids Clubbers. And it is
so much better than the generic and uninspiring “Mother and Toddler Group” we are still
known as at the Prefecture and the bank!!
Hopefully in time the new name will begin to stick. And perhaps in a few years Tots and
Co. will be as accepted and unquestioned as Mums and Tots. Personally, I’m still having
trouble with Starburst. But I have made my peace with Snickers*.
* Yummy caramel and peanut chocolate bar (formally known as Marathon in UK and Ireland until 1990).
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Adventures in House-Hunting
In periods of intense house hunting activity, the hunter can usually be found obsessively clicking on the pages of the property
websites. You flick through photos looking for hidden potential,
try to make sense of the size of the garden and try to guess exactly where the house is. You have to work out the estate agents’
code - does “calme” means totally isolated? If it doesn’t say
“calme” is it on a main road? All this before realising the houses
you see are the same ones as last time, slamming the laptop shut
and reaching for a bottle of wine.
Our house hunt is very much on again, off again. It has to be done in bursts because any
other way would mean I could do no work at all and the children would have no clothes
to wear or food to eat. Because once you start it can take up all your time. There is such
a lot of phoning around, traipsing about, weighing up options and being disappointed.
It’s not helped by us not being tied to a particular area in which to hunt – the search is
too wide to make it a particularly scientific exercise. But dealing with estate agents whose
idea of the truth is a little bit elastic only makes matters worse. Some of them have been
very frank about potentially off-putting elements, to the extent where they won’t even
show certain houses. But others have had an interesting take on honesty.
Like the one who stood in a kitchen that looked on to the road, waited for a lorry to rumble by and then said: “You see, silence, you can’t hear the road at all,” when in fact you
could not just hear it but could feel it shaking the house. Or the one that took me to see
a house that “wasn’t really that isolated.” The only sign of a neighbour in the area was an
old caravan that had been dumped to rot on some adjoining land, beneath the hum of an
electricity pylon. Or the one who said: “Oh, no, you can’t hear the planes” about a house
that had been built squarely under the flight path.
It’s all been a bit much. After weeks of work days lost to viewing unsuitable houses, it’s
time for a little rest. We may well pick up again where we left off in the New Year, but
right now house hunting and I are breaking up for the holidays. Pass the mulled wine.
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Fête(ish) de la Soupe
I really love soup. I think there is nothing better than a large bowl of
the stuff, whether it be a smooth and creamy potato and leek, a spicy
curried parsnip or a chunky minestrone, all homemade of course. Although, I must admit the latter doesn’t feature much on our table due
to my over zealous wielding of my hand blender. So, imagine my delight when I found out that my local village, Lanta, was holding a ‘Fête
de la Soupe’. Yes, I really was delighted!
The ‘Fête de la Soupe’ is an annual event and having heard great things about the previous years - it even made the TF1 news last year – I was eager to participate. The evening
is actually a competition. Participants must present a soup of their choice in sufficient
quantities to feed the jury and the public that come to judge for themselves the worthy
winners of the numerous prizes. So with my thinking cap on I plunged myself into my
numerous cook books, and precious notes made on scraps of paper over the years, trying to figure out what would be my ‘soupe de résistance’.
I decided to concentrate on one of my favourite vegetables, the splendid parsnip. This
veg packs a punch worth of flavour (I’ve been watching too much Masterchef – what I
would give for a ‘Deeeeeelicious’ from Michel Roux Jr!), is in season (in theory), and in
its choice certainly waves a British flag or two. Parsnips are not a well-known veg here in
France. I expect for the reason explained on the back of a French seed packet that I read
a few years back; parsnips are considered ideal fodder for horses. Well, lucky old horses!
Having narrowed down my choices to three of my faves, I subjected my family to a soupa-thon the week before the competition. Tried and tested combinations were parsnip,
leek and lemon, curried roasted parsnip, and parsnip, rhubarb and ginger. The last
combination won hands down. Picture the serious discussions had over dinner with my
husband Nemo, and our children Timo (7), Bea (4) and Fenn (2). Nemo, Timo and Bea
were discerning critics… balance and depth of flavour (serious stuff indeed), texture or
‘lumpiness’ and ‘how much of it could you possibly eat in one go’ were enthusiastically
discussed. Fenn just scoffed the lot of them. I must admit come the end of this week, I
was sick to death of parsnips and this was before the competition had even begun.
The great day arrived and my kitchen was a furious scene of peeling parsnips and onions.
Making 12 litres of soup is quite an epic undertaking. Final preparations were made for
displaying the table; homemade garlands of Union Jacks, and a friendly parsnip planted
in a pot, waiting to greet the inquisitive French public, was decorated by Timo and Bea.
The event began at 7 pm and an hour or so before the Salle des Fête was a hive of activity. Soups were being prepared by teams of old ladies (very serious competitors), teenagers from the local collège, groups of children from the local primary school (under supervision of course!), families and friends. There were about 30 different soups in total.
The smell was great!
Seven pm came, the jury descended to take samples of the soups and score points for
presentation, and then the fête was declared open to the public. What followed was a
blur of ‘official competition issued’ bowls and ladles, as a mass of people made their way
round trying all the soups on offer. Each member of the public had a vote to decide their
personal favourite, so there was a lot of ‘Ooooing and Arrrghing’, questions posed over
content, raised eyebrows and intense discussions trying to convince people that parsnips
weren’t actually turnips – I’m glad I had my friendly parsnip to hand. Within no time at
all I was scraping the last portion from the urn and serving it to someone whom I’m sure
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was enjoying their third helping. Unfortunately, I hardly had any time to eye up the competition and even worse not to taste the 30 different soups on offer - what an opportunity
lost for a self-confessed soup addict! Live music followed and a great deal of cogitating
over the evening’s offerings. It really was a fun night. We had a great time.
So, what was the result? Well, the jury were not in my favour but…..I won the public vote.
YAY! I even had a vote from a fellow Tots and Co member – thanks Dom! My children
were so proud when it was announced that ‘même les anglais peuvent cuisiner’. There is
only one thing that I have to say in response…too right we can! And of course, parsnips
rule!
So here is the recipe of the winning soup. It is not of my own creation but is from the
first volume of the ’New Covent Garden Soup Company’ cookbook. I have tweaked it
though, adding a bit more ginger.

Parsnip, Rhubarb and Ginger Soup
Serves : 4
50g butter
450g parsnips, peeled and roughly chopped
225g rhubarb, washed and roughly sliced
1 medium onion, finely sliced
3 teaspoons fresh root ginger, grated
850 ml chicken or vegetable stock
2 teaspoons light brown muscavado sugar
salt and freshly ground Pepper
To garnish :
Generous pinch of flat fresh parsley, chopped
Melt the butter and cook the parsnips, rhubarb, onion and grated ginger for 5 minutes in
a covered saucepan, without colouring. Add the stock and sugar and taste for seasoning.
Bring to the boil and then lower the heat and simmer for 15 minutes until the vegetables
are tender. Cool for a little then purée in a liquidiser until very smooth. Adjust the seasoning, then reheat gently and served garnished with fresh parsley.

										

Gemma White

Amongst the throng of my fellow
winning soup enthusiasts!
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A Close Call: Choking Accidents in Young Children
“Most choking events at Christmas are due to Brussel sprouts...” said my brother in law, a
member of the London Ambulance service. What a strange idea I thought, although I had
just told of my own encounter with choking so I knew that, although the concept of choking on a Brussel sprout seemed odd, it is easy to do. I have chosen to write about my
experience as it has a happy ending and goes to show that most accidents are avoidable
should you be equipped with simple first aid measures.
When Arthur was about eight months old I asked his pediatrician during a routine check
up what I should do should he ever choke on food. Of course the idea was to prevent him
from choking on anything but he had recently been weaned on to solids and I was worried that I would not know what to do should he start spluttering on something. He told
me to lay my baby face down along the length of one arm which should be palm up, my
baby’s face resting in the palm of my hand (or on my wrist) and that I should tap his back
firmly with the heel of the palm of my other hand. I can not (ironically) recall the details
now enough to advise others but that is what I remember.
I concentrated on what he was saying, noting in particular not to try to pull the food out
with my fingers in case I pushed it further down and made matters worse. I later went
home thinking nothing more about it.
Only one week later, by pure chance, I was spoon feeding Arthur when all of a sudden
I noticed that he had stopped making any noise and was shaking his head from side to
side frantically. I remember the eeriness of the silence coupled with furious movement
and I understood immediately that he was choking. The first thing I did was to swear and
to shout his name. I was absolutely terrified by our predicament, the two of us alone four
floors up in a flat far from help realizing simultaneously that I was going to have to put
the pediatrician’s demonstration into practice. I kept thinking of the dermatologist (of
all people) on the second floor and was ready to leave and bang on his door in desperation should I not get the obstruction out. Whilst these thoughts were crossing my mind I
found at last as I took Arthur from his chair that I felt very calm, very methodical. Perhaps
that is nature’s way of making sure that you do things properly. I ran out on to the balcony, Arthur in my arms and lay him face down along my left arm. I hit his back with the
heel of my right hand as my pediatrician had shown me to do and after only one thump,
a carrot round shot out onto the ground and Arthur burst into tears. It was so easy, so
effective! I hugged him so tightly to me, swinging him in my arms with pure joy whilst he
was signalling to get back into the chair to continue eating! It seemed ludicrous (baby or
not) his acting as if nothing had happened! I could hardly feed him my hand was shaking so much and I burst into tears with sheer stress and relief. It was such a beautiful day
and everything outside in the street was continuing as if nothing had happened. It was
very surreal! I called my husband, in fact I think I called most of my friends just to tell
them what I had done! I needed to share what had happened.
My brother in law confirmed that the most dangerous choking incidents are those when
the person makes no sound. It means total obstruction. Arthur had choked on a perfectly
round piece of carrot (a perfect fit for an air hole apparently) that had not been mixed.
For weeks I checked Arthur’s purées for a rogue escapee. Having said that, please do not
fear real solids. My second son, Oscar was baby-led weaned and never choked on anything he put into his own mouth. Perhaps that says much about the method “Baby-led
weaning”.
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I think I would not have been as efficient at helping Arthur that day had my husband
Thomas been around. I usually rely on him more than myself which would have slowed
things down, particularly as he was not there for the pediatrician’s initial advice. You
have got to believe that you alone are totally capable of helping your child. Watching a
round of carrot shoot out of Arthur’s mouth and hearing him cry was the most satisfying
experience of my life yet I would not have known what to do had I not asked. It is just a
question of asking! These things really do work and I advise anybody with a baby to ask
your pediatrician to show you what to do should your baby choke. There are different
methods to help babies, children and adults who choke so be careful to make sure you
learn the right manoeuvre for the right age. If you tap your baby on the back when he is
choking and his obstruction does not dislodge, there is a follow-up technique (that Tots
and Co’s Amy de Traversey taught a group of us during a first aid course in 2010) which
is to turn the child over and perform certain compressions on his front. This technique
needs to be followed up by a trip to the doctor however because you can injure your
child by performing the acts. I did not have to turn Arthur over and was not informed of
the possibility of doing so at the time. Anyway, in my case, the single tap on his back was
instantly effective.
Any first aid measure that you are able as a normal civilian to carry out means that you
worry far less and most incidences really do have a very happy outcome. Some skills are
so easily learned and so easy to perform yet they can mean the difference between life
and death. Thinking that yes it might happen to you but not obsessing about that fact
and equipping yourself with relevant skills will put your mind at rest. Statistically, if you
know somebody it happened to, you already have less to fret about so count me as a statistic, talk to your child’s pediatrician next time you see him and carry on life as normal!
											

Naomi Rivière

For more information about treating choking in infants
and young children, visit the UK Red Cross website:
http://childrenfirstaid.redcross.org.uk/choking/
or the NHS website:
http://www.nhs.uk/chq/Pages/2300.aspx
USEFUL PHONE NUMBERS:
French Emergency Number (SAMU): 15
EU Emergency Number: 112
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Book Reviews
DOGS, by Emily Gravett (for ages 1 and up)
I bought this book because my one year old adored it after I
borrowed it from the local library.
He had never shown any interest in a book before even though
he has been surrounded by them and he has been read to since
he was a baby. The illustrations are the key to its success. They
are funny drawings of...dogs! Full of motion, up to no good or playing around, every single
illustration looks like a dog in the role its “type” plays in real life. The text is very satisfying as it is very simple yet the tale is amusing and wholly coherent as a whole so older
children will enjoy it as much as toddlers. I bought the paperback version and the paper
is very good quality. Yes your baby could rip it if you let him (‘though mine reads it alone
and has not ripped it yet) but it’s proper stuff that feels good in your fingers; I never really
noticed book paper before! I recommend this book for the simple reason that it was the
first book my youngest child read and laughed out loud at and only one of two he comes
back to again and again.
A Christmas Journey, by Brian Wildsmith (for ages 3 and up)
I am a great fan of this writer and illustrator who draws beautiful
pictures and tells wonderfully imaginative stories primarily of animals and nature. I wanted to try and introduce to my three year old
to the concept of the religious side of Christmas but in a flexible
way and I had a sneaking suspicion that Wildsmith might be just up
my street.
When the book arrived I knew it was exactly what I was looking
for. I did not want the story to be preachy as I do not wish to force
my son into religion. I only wanted to give him a hint of what the
story of Jesus is about and to suggest to him that Christmas is not
all about “Farmer” Christmas! This spoke to me because it was a
suggestion of the story of the nativity but with a secular theme woven in. In fact, after the
first couple of pages I burst out laughing because the story started to go down a totally
unexpected road.
The story begins:
It was spring, and God sent the angel Gabriel to Nazareth to visit a young girl called Mary.
“You will have a son,” he said. “His name will be Jesus and he will be called the Son of God”.
Some time later, Mary and her husband Joseph had to go to Bethlehem. As it was a long way, Mary
could not take her cat and dog with her, so she left them with a neighbour to look after. The cat and
dog missed Mary very much. So one day they ran away to try and find her.

The rest of the story involves encounters with other animals and their quest to find Mary.
We are dealt the theme of the nativity but it is done in a gentle maternal way and it is funny
and heartening: a different view of traditional events that every child will enjoy.
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‘Baby-proofing Your Marriage’

by Stacie Cockrell, Cathy O’Neill & Julia Stone
This was an impulse purchase whilst on holiday in Ireland
when Edina had just turned one. My husband & I both like
time on our own, taking the view you can’t be happy with
someone else if you’re not happy in your own company & so
we have a wee tradition in our house that on family holidays
both parents get a day on their own to do as they please
(well ok it used to be a day now it’s more like a half day plus
lunch). It was my day & I’d enjoyed a walk along the deserted
beach into the seaside town – my vague plan was to spend
the day mooching about, bit of shopping, visit the castle &
the church (in a really ‘linger & learn’ way to appreciate the
local history that you cannot do with a 12 month old who’s
decided to stop sleeping in her pushchair...) with a lovely
bistro lunch at half time. An independent bookshop caught
my eye as I reached the outskirts of town & I bought this book. Anyway suffice to say Plan
A never happened (save for the bistro lunch ;-) ) as I spent the whole day reading the book
going from bench to beach to café to vary my location & make sure I had the best toilet
facilities available!
Written through the real-life experiences of parents it’s a no-holds-barred look at how
parenthood can affect a relationship. The views expressed are those from both a male &
female perspective & the style is really humorous yet laced with bags of truth. As I read
it I remember thinking, ”Oh my God, that is soooooo how I feel” followed by “hmmnnnn
is that what all men think????” I lent the book to a good friend who was going through a
divorce: she read it & commented ‘I wish I’d read this years ago & then given it to Mr X to
read’. I recently re-read it & it still all rang true! The strap line on the book is ‘How to laugh
more, argue less and communicate better as your family grows’ & I’d say that pretty much
sums it up. The authors’ values are clear from the very beginning too: 1) Parenthood is a
gift, albeit a damn hard one at times but children are never the problem, it’s more how
the adults respond to the parenting challenge; 2) ‘Work, stay at home. Do whatever floats
your boat’, it’s not a book about women’s choices; 3) This book is not a panacea & won’t
help with everything!
I cannot recommend this book enough & have a very battered copy if anyone wants to
borrow it!
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ENGLISH CHILDRENʼS BOOKS
The best children’s books are available in Toulouse. No need to buy online or
carry heavy books back from the UK. The books can come to you!
For more info contact Helen Saks 06 40 19 34 45 / helensaks.usbornebooks@
gmail.com or browse the catalogue at www.usborneonline.org/helensaks

IKEA BEDS FOR SALE
1
1
1
1

x
x
x
x

metal, grey in colour bunk bed, complete with mattresses and covers etc
pine wood bunk bed, complete with mattresses and covers etc
pine wood double bed 200 x 140 complete with mattress and covers etc
pine wood double bed 200 x 160 no mattress

60€ each with the pine bed free to the first taker or 150€ the lot
Contact Julian Lowe <maxtiger1@hotmail.co.uk>
Beautiful Renovated Village House for Sale in Montaut-les-Creneaux.
This village house is in very good condition, having been renovated to a high standard in the
past few years by the current owners. It comprises a large entrance hall, salon, dining/living room of 24m² with the original fireplace, and a kitchen on the ground floor, along with a
large laundry room which contains a larder, shower room, toilet and boiler room. On the first
floor there are four large bedrooms, one of 25m² and a beautiful family bathroom with pont de
bateau flooring.
The garden is very well-established, with several varieties of fruit trees and a large potager.
There is a 10m x 5m salt-water swimming pool, and a pool house. The house also boasts a
summer room attached to a shady terrace which is perfect for summer dining. There is a garage/workshop and off-street parking for 4 cars. The house is ideal for those with small children, being a 2 minute walk to the local primary school. It is 10km from Auch and is 45 mins to
Blagnac.
193 m² of internal habitable surface (2077 sq ft)
plus the summer room and workshop.
3800 m² of land (41979 sqFt)
8 rooms
4 bedrooms
Oil-fired central heating, good structural condition

Address of property for sale - Rue du Barry, 32810 Montaut-les-Creneaux
Price - 325,000 euros
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BABY GEAR FOR SALE
ERGODOO BABYMOOV INFANT PILLOW - 25 euros
Like new. Reduces risk of “flat head” syndrome by allowing you to place baby comfortably on his or her back. It is made of two side rolls and an infant pillow which are
fitted to a mattress cover using Velcro strips. Made of viscoelastic memory foam.
CHICCO BOUNCING CHAIR - 40 euros
For babies 0-6 months (max 9 kg). Like new.
Contact: Darma at 06 35 90 13 67 or j31470@yahoo.fr

BABY GEAR FOR SALE
Phil and Ted’s Peanut Bassinet (red) - 25 euros
soft, lightweight infant carrycot for Phil and Ted strollers
Moby Wrap (moss green) - 20 euros
snuggly, stretchy cotton wrap, perfect for newborns and babies up to 6-9 mos.
Graco Pack ‘n’ Play Travel Cot - 30 euros
Primary colors, ABC pattern. With wheels and carry bag.
KidCo Peapod pop-up Travel Bed for infants - 40 euros
portable travel tent (can be packed in a suitcase) with inflatable mattress
Baby Bunk Co-Sleeper - 40 euros
height-adjustable pine co-sleeper attaches securely to bed, providing a separate
space for baby with easy nighttime nursing access (birth to about 6 months)
Tel: 0953283858 or email debra.bellon@gmail.com

Can you help?
Mums and Tots has been based at the Foyer Rural in Leguevin for a number of
years. The hall has parking, a kitchen, a store cupboard solely for use by Mums and
Tots, is easily accessible, is fairly central and importantly it is free for us to use.
However the hall is not large and can get crowded on a busy Friday. Do you know of
somewhere that Mums and Tots could relocate to? It would need to have all of the
above positive points but also offer more, especially extra space for our expanding
group. If you have a suggestion for a venue then please let one of the committee
members know, or e-mail alisondowson@hotmail.com so that Mums and Tots can
investigate the option further.
Mums the Word
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BEAUTY THERAPY & NAIL CARE
By Gill Ratcliffe
International Diploma of Health & Beauty
MOBILE BEAUTY THERAPY SERVICE IN YOUR OWN HOME
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Please call Gill for your rendez-vous.

TEL: 06 33 84 41 03
or 05 62 06 72 39
EMAIL: gillyratcliffe@gmail.com
www.beautytherapyandnailcare.com
CALL ME NOW FOR YOUR CHRISTMAS BEAUTY THERAPY GIFT VOUCHERS
GLOSSY PERSONALISED GIFT VOUCHERS CAN BE ORDERED NOW FOR CHRISTMAS.

-

