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Dear all,
We are now at the end of week 5 of remote teaching
and at the time of writing this I have yet to have heard
what the Government’s exit strategy is and if and when
schools will be re-opening. Irrespective of this, I think we
are all aware of the decreased amount of physical activity
that students are undertaking as a result of not attending
school. Our PE department have sent out a number of opportunities for students to keep active and of course there
are lots of on-line fitness classes to join in too! I thought I
would take this opportunity to remind everyone of the importance (physically and mentally) of some form of daily
exercise, if this is already not being done.
This week, we have contacted the students and parents of Year 11 and 13 to indicate that as of Monday
11th, we plan to move these two-year groups onto the
next phase of `lockdown’ learning. For Year 11 students, all subjects have made available `GCSE into ALevel Transition Booklets’ for students to complete and
help prepare them for A-Levels. Hertford Regional College
have also placed transition work on their website for those
students who plan to attend there in September. All the
transition work can be accessed by the student shared area. With Year 13 students, we plan to continue to send out
useful information for starting at University or applying for
Apprenticeship. We will also make our Youth Connexions
Officer, Anna Johns, available should students or parents
want to get any careers advice. Anna can be contacted at:

Stem (Science, Technology, Engineering and Maths)
Learning have created a resource centre for families
and young people to access materials that are linked
to each subject that could be used to supplement what
is set by teachers at school. There are experiment ideas,
careers advice, and free webchats where you can ask
questions with experts. It’s a fantastic resource with lots of
great ideas and resources. Parents and students can access this via clicking this link:
https://www.stem.org.uk/home-learning
On the subject of STEM, special mention goes to
Callum in Year 7. He produced this amazing mechanical
toy for Design and Technology at home from scratch.

anna.johns@hertfordshire.gov.uk

It is health that is real wealth and not pieces of
gold and silver. (Mahatma Gandhi)
Enjoy the weekend.

Ced de la Croix
Headteacher

Year 7 and 8 have been working hard in Geography over the last few weeks completing
projects on The Middle East and Africa. They were given a success criteria that encouraged
them to look into a range of different elements, including the physical landscape, resources available and how the history has shaped these areas. They were allowed to present the information in anyway they wished. Take a look at some of the amazing work produced so far:
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Food Preparation and Nutrition
Hi all,
I would like to share some more of the fantastic cooking that the students have been doing and
thank you to all of the students that have sent in photos of their brilliant work.
I would also like to give a special mention to the following students,
Giovanni Devizio, who has been making a range of different breads, biscuits and other dishes keep up the good work Giovanni your bread looks beautiful. Connor O’dell and Cyril Preaudat who
have also been spending a lot of the time in the kitchen making a range of brilliantly presented
dishes – thank you for the weekly updates. Henry Lockwood, for making cakes and thinking of others by sharing his homemade treats with some of his neighbours – I am sure this really put a smile
on their faces. Well done, to Rhys Saggers and Daniele Jennings for spending a lot of quality time
in the kitchen learning new skills. Mia Blunden, Hannah O’Riordan, Willow Bateman, Ryleigh
Brawn, Lola Anthony, Maisie-Irons Eveleigh, Bernice Sime, Kellan Rawlins, oh, and not forgetting
Mrs Tweddell, for the beautifully decorated cakes.
Well done, to everyone mentioned, and to everyone else that has sent in their amazing work thank you, for keeping me updated with your work and efforts. Please keep sending in photos of
your wonderful creations. You never know, we may have some future chefs and bakers among us
at RBA!
For inspiration and recipes check out :https://www.bbcgoodfood.com/recipes
https://www.foodafactoflife.org.uk/recipes/

Remember, you can also join in with live cooking on Monday, Wednesday or Fridays via YouTube
or Instagram with Theo Michaels https://www.youtube.com/channel/UC8H6UEpLLLmvRhG5ldYIL_A
#kidscookwiththeo
School recipes can be found by following the link via the Robert Barclay Academy website FOLDR/STUDENTSHARED/RECIPES
Don’t forget to keep me posted by sending in your photos to:- LCassar@robertbarclayacademy.co.uk
Keep cooking and carry on!
Lynn Cassar
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Kellan Rawlins
Callum Chadwick Bacon

Hannah O’Riordan

Macaroni and Cheese

Decorated Sponge Cake

Sentibela Heta
Wild rice dish

Fusilli Bolognese, pizza, chicken
curry and rice, prawn pasta

Grace White
Victoria sponge and scones with jam and cream

Dani Markham Homemade bread – toasted with butter and jam
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Cyril Preaudat
Rosie Eagle

Ricotta Tagliatelle with pine nuts

Teacake Challenge

Kadija Boulemia

Apple Crumble

Henry Lockwood – Fruit Salad
Greek Meatball taken from Kids Cook with Theo
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Oreo Brownie and Lemon Drizzle Cake

Giovanni Devizio

Selection of bread and rolls – Bruschetta – Halloumi – Viennese fingers
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Georgia Berry
Savoury Rice with Garlic Bread – Scones—Lemon Drizzle Cake

Rhys Saggers
Breaded Chicken and homemade cheesy beans,
Garlic Chicken, Carbonara, Hoisin Shredded Chicken, Pizza

Mrs Tweddell
Decorated cake for
her neighbour
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