
Stars of the Week!



O a k  -  B o n n i e
L a r c h  -  N e v e
B e e c h  -  T o b y

H o l l y  - J a s m i n e
E l m  -  I s a b e l  

H a z e l  &  A s h  -  L o u i s
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SPRING TERM 1 - WEEK 3
Outdoor Ed

This week, the learners have been covering
bone breakages, asthma and anaphylactic
shocks. Despite the snowy weather, the
learners have really enjoyed learning these
vital skills! Next week, they will be continuing
to focus on broken bones, as well as
bandaging! Please remind all learners to bring
waterproof clothing.

Our Learners
practicing their 

First Aid skills on
Outdoor Education!

Headteacher's Award
This week's Headteacher's Award is

awarded to Louis in Hazel Class for being
welcoming and positive with his fellow

learners. 
Food Tech 

This week our practical lessons have been
focused on practicing a range of pasta dishes.
Sicilian tuna inspired (recipe attached), super
green spaghetti with home made kale pesto
and handmade meatballs in tomato sauce. This
weeks chefs of the week goes to Beech class for
embracing a new recipe and managing their
hobs so safely and effectively whilst making the
Sicilian pasta which requires some multi-
tasking, so well done Beech! Another,
especially proud moment this week was when
one of our post 16 pupils said “those are the
best spaghetti meatballs I’ve ever made.” To
see learners proud of their fabulous food
creations and want to share it with their
teachers and parents at home really warms my
heart, which is what I guess Italian food is all
about. Next week, BTEC learners will be
perfecting their pasta dishes and lower KS3 will
be making lemon biscuits.
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 Cook the pasta in a pan of boiling salted water according to the packet
instructions.
 Meanwhile, place a large non-stick frying pan on a medium-high heat with 1
tablespoon of olive oil. Add the capers, fry until super-crispy, then scoop out and
put aside, leaving the fragrant oil behind.
Halve and add the tomatoes, then sprinkle in most of the oregano.
Drain and flake in the tuna, add 2 ladles of pasta cooking water, and simmer until
the pasta is done.
Drain the pasta, reserving a mugful of cooking water, then toss the pasta into the
tuna pan, loosening with a splash of reserved cooking water, if needed.
Taste, season with salt and pepper, then dish up. Sprinkle over the crispy capers
and the remaining oregano from a height, drizzle with 1 teaspoon of extra virgin
olive oil, and tuck in.

Ingredients:

300g dried pasta shells
4 heaped teaspoons baby capers
500 g ripe mixed-colour cherry tomatoes
1 tablespoon dried oregano 
1 can of tinned tuna 

Method: 
1.

2.

3.
4.

5.

6.

Creative Corner



It's time for another joke from George and, this week, it's dinosaur themed!



S a f e g u a r d i n g



W e  a r e  s e e i n g  i n c r e a s i n g  n u m b e r s  o f  l e a r n e r s  u s i n g  g r o u p  c h a t s

o n  s o c i a l  m e d i a  a n d  o n l i n e  g a m e s ,  a s  a  w a y  t o  c o m m u n i c a t e

w i t h  t h e i r  f r i e n d s .  T h i s  c a n  b e  a  g r e a t  w a y  t o  m a i n t a i n

f r i e n d s h i p s  a n d  e n j o y  s h a r e d  i n t e r e s t s  -  h o w e v e r ,  t h e y  c a n  a l s o

p r o v i d e  a n  e n v i r o n m e n t  f o r  u n k i n d  b e h a v i o u r  a n d  p e e r

p r e s s u r e .  W e  w i l l  b e  d i s c u s s i n g  t h e  c o r r e c t  w a y  t o  u s e  a n d

e n j o y  g r o u p  c h a t s  i n  s c h o o l  -  a n d  t h e  p o s t e r  o n  t h e  n e x t  p a g e

i n c l u d e s  s o m e  w a y s  t o  d i s c u s s  i t  a t  h o m e .  
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Reaching for the stars in PE.!

We have been so impressed with the pupils of Magdalen Court this week. In Gymnastics
we have been using the springboard and box tops to begin vaulting. The springboard
allows pupils gain height and focus on landing their jumps. The progression of adding the
box top in was a challenge but it was brilliant to see so many taking it on, some even
managing to roll and handspring off the top! 

Each gymnastics lesson starts with some strength and conditioning training, with 5
exercises of the week. We do each each exercise for 30 seconds and then 30 seconds rest.  
See how many they can remember and join in another round at home. 

Well done to the boys of Post 16 who joined Grace, Jack and I for a run around the block.
The boys managed to run/walk over a mile and we hope to increase the distance next
week.

Keep up the great work everyone! 

Emma 

The Lost Thing



Beech and Larch classes have been reading 'The
Lost Thing' by Shaun Tan and watching a
beautifully animated short film of the story. Using
that as inspiration, they have designed their own
creatures! Lex's 'Lost Thing' is pictured here - it
lives at the garbage tip and has a flower pot for a
head!




