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Reception 90.7% 
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Year 1 98.3% 

Year 2 98.6%  
3 

Year 3 97.9% 

Year 4 99.3%  
3 

Year 5 98.3% 

Year 6 97.3%  
2 

TOTAL 98% 

 

Primary School Newsletter 
 

Class News 
Class 

Superstars 

Wrens 

Wrens have taken part in the ‘Mr Men and Little Miss Big Reading Adventure’ this 
week to celebrate World Book Day. We have been thinking about different characters 
and events in a range of stories. In Maths, we have been learning about a variety of 
time vocabulary. We have also really enjoyed making delicious bread rolls and creating 
artwork using the laptops.  

Alfie 
Finley B 

Robins 

This week we have been writing our very own non-chronological reports to tell the 
reader facts and information about some of our favourite things.  In Maths, Year 2 
have been adding and subtracting numbers and solving problems using the skills we 
have learned.  Year one have been finding the difference between two numbers and 
comparing and making numbers to 50.  In art we have weaved our very own 
superhero capes.  We have also started to play recorders. 

Liam 
Jake B 
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Woodpeckers 

In Maths this week, we have been linking multiplication and division facts to solve 
problems.  We have also been focusing on how to tell the time on an analogue clock…. 
tricky stuff! In English, we have been learning how to use speech marks and using 
them in our adventure stories based on ancient Egypt. 

Joel 
Bluebell 
Jimmy 
Ruben 

Owls 

This week, we have been focusing on telling the time, converting an analogue clock to 
digital (12 hour and 24 hour), solving problems and converting different units of time. 
In English, we have been publishing our non-chronological reports on Ancient Egyptian 
Gods and in Science, we have been looking at the data we collected in our investigation 
to draw conclusions from our results, about whether physical activity improves a 
person’s memory. 

Jacob 
Evie CB 
Evie H 
Logan 

Peregrines 

This week in English, we have been busy writing an adventure story inspired by ancient 
Egypt. In Maths, we have been solving problems involving time. While in Science, we 
are carrying out an investigation on whether physical activity can help improve memory.     

Chloe 
Matilda 
Pippa 
Mia 

 

Juliette 
Henry 
Rowan 

Alfie 
Felix 

Aarrowen 
Mrs Robbie 
Mr Gardner 

Cloakroom Infants 

 

 

 
 

What’s Going On? (Please see ourschoolsapp.com for further information) 

Forest School Celebration Worship Other dates 
13/03/19 Robins   13/03/19 Swimming Year 3 & 6 
14/03/19 Woodpeckers   20/03/19 Year 2 Tag Rugby 

    20/03/19 Swimming Year 3 & 6 
20/03/19 Wrens 22/03/19 Robins 25/03/19 Battle of Bands Heats 13.00 – 15.00 
21/03/19 Owls   27/03/19 Swimming Year 3 & 6 

    28/03/19 Year 1 Hearing Tests 
27/03/19 Robins   29/03/19 Battle of Bands Final 14.00-15.00 
28/03/19 Owls   3/04/19 Swimming Year 3 & 6 

    4/04/19 KS2 Swimming Gala 
3/04/19 Wrens 5/04/19 Wrens 4/04/19 Year 5 Debating Competition 

    4/04/19 Parent meetings 14.30 – 18.00 
    9/04/19 Dance Festival 

4/04/19 Owls 11/04/19 Easter Service St Giles 
9.30-10.30 

12/04/19 Last day of Spring Term 

 

 

Notices 
 Thank you to Mrs Robbie, Mr Gardner and all the fantastic adults that 

came in over five Mondays to teach us and help us to make our own 
bread.  We hope some of it made it home to be shared.  The recipe is at 
the bottom of the newsletter, perhaps they could show you how it is 
done! 

 Thank you to everyone who brought bags in for Rags 2 Riches. We raised 
£116.30 

 
 

 

 

 

 



 

 

 

 

500g strong bread flour white 
8g fine sea salt 
28g yeast 
280ml warm water 
 
 

Method 
1. Make a ring with the flour. 
2. Sprinkle the salt on top of the ring of flour. 
3. Add yeast and warm water inside the bay, Mix the yeast and water 
together. 
4. Add the flour slowly to the water mixing it in from the inside of the bay. 
(Be careful not to burst the sides of the bay). 
When the mixture is thick enough scrape in the remainder of the flour. 
5. Lift fingers through the mix until stringy. 
6. Squash the bits together. 
7. Start to knead by holding the dough with one hand and sliding the other 
hand along the dough this stretches it roll it back turn it and stretch again. 
8. After a while the dough becomes smooth. 
9. Cover with a plastic bag and leave to rest/prove for 45mins. 
10. Split the dough into two and mould into a shape, place on a baking tray 
lined with baking parchment, cover with plastic bag and leave to rest/prove 
for 45mins. 
11. Bake in the oven at 220degrees Celsius for approx. 30 minutes.   
Turn over and flick the bottom with your finger, if it sounds firm, hollow it is 
cooked. 
12. Place on a cooling wire 
 

Why not taste a slice whist still warm with butter on it. 
 


