
The weekly newsletter of St Bartholomew’s School. 

   

WELCOME BACK YEAR 10 & 12  
Welcoming back Year 10 and 12 students last 
week was a huge logistical challenge involving 
the whole school staff from re-setting all 
classrooms, labs and larger spaces, 
implementing one-way systems and 2 m 
distancing to creating a whole new timetable 
whilst continuing to provide home working for 
all our 
students.  
 
Students 
seem to be 
pleased to 
return to 
school,  
Haaris Begg in Year 10 said “I have found live 
lessons very useful because students can now 
better understand tasks that are being set as 
teachers are able to give guidance and help all 
pupils. It also allows students see people face 
to face which has been positive and overall 
really beneficial.” 
 
Year 12 student, Jemima Garner, said, "I 
enjoyed the remote lessons but there really is 
no substitute for being in the classroom to get 
the most out of a lesson.  It was great to be 
back in school and see friends and teachers."  
 
Prior to their first day students were given a 
virtual tour of the school showing all the 
Covid-19 secure arrangements.  Students and 
their parents appear to appreciate the 
information they have received. “I have been 
really impressed by the timetabling and clear 
communication in beginning this stage of 
returning to school. My daughter was relieved 
to be getting back into school and seeing 

friends again. We really appreciated that she 
was able to spend time with her. She is looking 
forward to some face to face teaching - a huge 
relief for us all at this important stage in her 
schooling,” said parent, Ms A McGall. 
 
We are immensely proud of the way all our 
staff have worked together.  After a very 
successful first week where the atmosphere 
was calm and industrious, we look forward to 
continuing to enhance our students’ learning 
for the remainder of this term. 
 
SAFETY IN THE SUN 
As we move towards warmer 
and sunnier weather, we 
wanted to remind our students 
to always stay safe when they 
are outside enjoying the 
sunshine.  

New government advice cautions, “Many of 
those who are at risk of harm from heat are 
also at greater risk of severe illness due to 
COVID-19 and may need to spend more time 
at home than they would usually. During the 
COVID-19 pandemic, it’s especially important 
that you know what actions to take to keep 
yourself and others safe from high 
temperatures.” Read their full advice here: 
https://bit.ly/2B5M1oP  

The NHS has some useful advice about 
staying safe in the sun: https://bit.ly/2Z6jis2 . 
They have also issued advice and guidance for 
safety during a heatwave: 
https://bit.ly/3dy9iwN   
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West Berkshire Council also have information 
on their website which you might find useful: 
https://bit.ly/2NnXGBU  

With swimming pools still closed, there may 
be a temptation for our students to take part in 
wild swimming. We would encourage you to 
speak to your son/daughter about the dangers 
associated with this and what they should do if 
there is an emergency. A useful water safety 
leaflet has been created by Northamptonshire 
County Council, The Royal Life Saving 
Society UK and The Royal Society for the 
Prevention of Accidents: 
https://bit.ly/2NCnA5n .   

 
The Red Arrows, and their french equivalent, 
Patrouille de France (PAF), flew over St 
Bart's last Thursday (June 18) on their way to 
London to mark the 80th anniversary of a 
famous wartime speech by former French 
General, Charles de Gaulle. 
 
VACANCIES FOR COMMUNITY 
TRUSTEES 
 
St Bartholomew’s School Charitable 
Foundation has a vacancy for a Community 
Trustee. 
 
The Foundation owns the majority of the land 
and buildings used by St Bartholomew’s 
School, is the custodian of many prize funds, 
other funds relating to the upkeep of the school 
and has responsibility for a permanent 

endowment of funds and assets, including 
property. The principal object of the 
Foundation is to provide educational benefits 
to the students of St Bartholomew’s School. 
 
There are 12 Foundation Trustees who meet 
once a term. Half of the Trustees are 
nominated by West Berkshire Council, 
Newbury Town Council and Newbury 
Almshouse Trust. There are six Community 
Trustees who are drawn from the local 
community and are valued because they are 
able to enhance the Foundation with their 
skills and knowledge. The term of office for 
Community Trustees is four years. 
 
Appointments are usually made based on the 
skills needed for the Foundation to continue to 
function effectively. On this occasion, we are 
looking for candidates who have local 
knowledge and past or present connections 
with the school. Some experience of 
property/land management and/or a finance 
background, as well as some understanding of 
committee work would be helpful.  
 
It is hoped to be able to appoint one new 
Community Trustee to begin their term in 
October. The closing date for applications is 
Thursday 9 July, 2020. 
 
If you have the skills noted above and would 
like to apply, or have any questions about the 
role, please contact Helen Sutherland, Clerk to 
the Foundation, at foundation@stbarts.co.uk.   
 

YEAR 10 STUDENT RAISING 
FUNDS FOR LOCAL CHARITY  

George Shakespeare 
(10D2) is setting himself 
the challenge of riding 30 
miles a day for the first 
week of July. This is 
equivalent to cycling from 
Newbury to Preston.   
 

George is cycling to raise money and 
awareness for Davis House Charity Swings 
and Smiles. 
 
Swings and Smiles are a local charity based in 
Thatcham, who provide support, friendship 
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and play for children with special needs and 
their families. 
 
We are very proud of George for undertaking 
this challenge. If you would like to sponsor 
George he has set up a GoFundMe page. The 
link is: https://bit.ly/2YqddHR  
 
Even a small donation could help George 
reach his fundraising goal. If you are unable to 
make a donation, it would be great if you 
could share the page to help spread awareness 
of Swings and Smiles. 
 
We wish you all the best of luck George! 
 
KS3 WHERE HAVE YOU BEEN?! 
Whilst being unable to leave home, many 
students have been travelling to exciting and 
interesting places through the pages of 
books.  Recently students were asked to enter 
a ‘Where have you been?!’ competition with a 
postcard, travel brochure or similar from a 
place they have ‘been’ while reading.  The 
standard of the entries was fantastic, and the 
winners can be seen on our website: 
https://bit.ly/2A4h448  
 
THOMAS’ EDM MUSIC TIPPED 
TO GO FAR 
The recent 
release of Year 
12 student, 
Thomas 
Moore’s, 
electronic 
dance music 
(EDM) album 
has been 
applauded by 
the Newbury Weekly News. The article in last 
week’s edition reflects on how music has 
helped Thomas cope through lockdown, his 
performances at St Bart’s, plans to take his 
Grade 7 drumming exam and a desire to teach 
in the future. 
 

His success so far extends to over 3000 
streams of his track, “Canjuna” on Spotify 
alone and reaching out to over 30 countries. 
You can also find his music on Apple Music, 

iTunes, YouTube, Bandcamp and other 
platforms. He goes by the stage name Tomay. 
 

HIDDEN IN PLAIN SIGHT SONG 
RELEASED 

Last week we featured 
Abbie and Amit who 
have collaborated 
together to write their 
song “One Thing” 
about lockdown. The 
song has now been 
released. After 24hrs it 

had already been viewed 200 times. Enjoy it 
here: Spotify: https://spoti.fi/3fTbBfN and on 
other streaming platforms. 
 

 

FOLLOW YOUR HOUSE ON 
INSTAGRAM 

  

 
 

curnockhouse 
davis_barts 
evers_stbarts 
stbartspatterson 
 

 
HOME COOKING HEROES 
Year 12 Ultimate recipe development. 
During home study in recent weeks, Year 12 
Food Science and Nutrition students have been 
working on a recipe development enrichment 
project. This work is in preparation for their 
Year 13 Unit 3: Food Science internal 
assessment work. Channelling the BBC Good 
Food book ‘The Ultimate Recipe Book’ 
(Angela Nilsen) they selected a top favourite 
family recipe on which to base their design. 
We run a similar project every year at the end 
of Year 12- of course an added challenge this 
term was around sourcing ingredients while on 
lock-down!  
 

A significant learning objective is for the 
students to write about their development 
journey using expressive sensory descriptive 
language. They began by researching and 
analysing the designs of other cooks such as 
Jamie Oliver, Nigel Slater, Nigella Lawson as 
well as recipes on line. Over a period of 
weeks, the students deconstructed their chosen 
master recipe to work on variations for each 
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constituent part. Family feedback on these 
recipe trials helped the students to form their 
own views on optimal outcomes. Reading this 
unfolding work in recent weeks, culminating 
in a complete chapter for the Ultimate 
Cookery Book has been a pleasure and a 
privilege, as our students have written so 
emotively and engagingly about their love of 
food. This project will form solid foundations 
in their understanding of how to develop 
recipes ready for Y13; we are now working on 
integrating advanced food science into recipe 
development. I present to you three of the 
Ultimate Recipes created by our students, and 
more will follow in the coming weeks. 
 

My Ultimate Recipe for iced biscuits  
by Elsie Overend 
 

Ingredients: 
• 125g butter 
• 70g caster sugar  
• 1 egg yolk  
• 150g plain flour  
• Pinch of salt  
• ½ tsp vanilla paste 
• Glace icing 

ingredients: 300g 
sieved icing sugar, work in approximately 3 
tsp water to make a smooth thick coating 
consistency 

• food colouring to decorate 
 

Method: 
1. Oven 180°C, Gas 5Combine butter (at 

room temp), sugar, egg yolk and vanilla 
paste with an electric whisk until well 
mixed 

2. Add in the flour and pinch of salt gradually 
using the electric whisk until the dough 
becomes too thick and then change to a 
rubber spatula and add in the remaining 
flour. 

3. Press the dough into a ball, wrap in 
clingfilm and then leave to chill in the 
fridge for at least 30 minutes. 

4. Once chilled roll out the dough onto a 
floured surface to about ½ a cm thickness 
and cut out.  

5. Bake in a fan oven for 10 minutes at 180˚c. 
6. Remove from the oven and leave to cool 

on a cooling rack 
7. Decorate with glace icing to finish. 
 

My Ultimate Recipe for brownies  
By Florence Roots 
Makes 12 squares  
 

Ingredients:  
 185g unsalted butter 
 185g dark chocolate 
 85g plain flour  
 40g cocoa powder 
 50g chocolate chips 
 3 eggs 
 275g brown sugar  
 

Method 
1. Heat the oven to 

190°C/170°C Fan/Gas 
5. Line a 20 cm square 
baking tin with baking 
paper. 

2. Cut 185g unsalted butter into small cubes 
and tip into a medium bowl. Break 185g 
dark chocolate into the bowl. 

3. Fill a small saucepan about a quarter full of 
water, then sit the bowl on top so it rests 
on the rim of the pan and doesn’t touch the 
water. Put on low heat until the butter and 
chocolate are melted, stirring occasional 

4. Stir in the sugar.  
5. Beat in the eggs, then stir in the rest of the 

ingredients. 
6. Pour into the prepared tin and bake for 25-

30 minutes, or until the top of the brownie 
is firm but the inside still feels soft. 

7. Take out of the oven and cool in the tin. 
 

My Ultimate Recipe for cheesy bacon and 
leek quiche 
By Lilly Denham 
Serves: 4                                                                              
Preparation: 1 hour 
Cook time: 40 minutes 
Requires: 20cm non-
stick loose-bottom 
circular tin 
 

Ingredients 
For the pastry 

• 225g plain flour 
• 125g unsalted butter 
• 1 free range egg 
• 2 tbsp water- add more if needed 

 

For the filling 
• 3 free range eggs 
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• Oil for cooking bacon and leeks 
• 150ml double cream 
• 150ml milk 
• 35g Cheddar cheese (grated) 
• 35g Red Leicester cheese (grated) 
• 2-3 rashers of unsmoked bacon 
• 1 leek 
• Pepper for seasoning  

 
Method 
1. Preheat the oven to 200˚C/ 180˚C fan/Gas 

6 
2. To make the pastry measure flour and 

butter and place in the food processor and 
blend until the mixture looks like 
breadcrumbs. Add one egg and water and 
blend again until a smooth dough is 
formed. More water might need to be 
added for the dough to form. If you do not 
have a food processor you can use your 
fingertips to rub the flour and butter 
together until they form breadcrumbs, then 
use your fingertips to mix the water into 
the breadcrumbs to form the dough 

3. Roll out the pastry on a lightly floured 
table and use the pastry to line a pre 
greased loose-bottomed tin creating a lip 
around the top of the tin and place in the 
fridge for 15-20 minutes 

4. Line the pastry with baking paper and 
baking beans (you can use foil with the 
shiny side facing down if you do not have 
baking beans) and bake for 15 minutes 

5. Remove the baking beans and baking 
paper and bake for a further 5 minutes or 
until the pastry case is a golden brown 
colour 

6. Grate the cheese so that it is ready to add 
to the custard 

7. To make the custard place oil in two frying 
pans 

8. Cut up the rashers of bacon into small 
pieces and place in one frying pan, cooking 
until all the meat is cooked and slightly 
crispy 

9. Meanwhile chop the leek up into small 
slices and cook in the second frying pan 
until the leeks are soft and cooked 

10. Mix the eggs and milk together in a jug 
and season with pepper 

11. Place the leek and bacon with the two 
cheeses in the bottom of the pastry case, 

leaving some of each cheese left over 
sprinkle on top 

12. Add the milk, cream and eggs to the pastry 
case and sprinkle over the rest of the 
cheese and season again with more pepper 

13. Bake in the oven for 35-40 minutes until 
the custard has set on top and is a golden 
colour. 

 
The link to the St Bart’s recipe bank is: 
https://bit.ly/2V2Gwxt  
 

Please continue to send us photographs of your 
home cooking, you can email any food 
teacher;  
 

Mrs Eastman: leastman@stbarts.co.uk  
Mrs Bell: mbell@stbarts.co.uk  
Ms Wenlock awenlock@stbarts.co.uk  
 

We will send you a Home Cooking Hero 
certificate the first time you send us a 
photograph and your cooking may now be 
featured on our food Instagram:   stbarts_food.  
(Please let us know if you’d rather we didn’t). 
 

Mrs Linda Eastman 
Head of Faculty Food & PDP 

 

 
The Heritage Garden at St Bart’s 
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EX-STUDENT TRAINING FOR 
ENGLAND CRICKET TEAM! 

Former student Lauren Bell 
attended St Bart’s 
School before winning a 
cricket scholarship to 
Bradfield College. In 
2019 Lauren was one half 
of the successful opening 
bowling partnership that 
took the Southern 
Vipers all the way 
to the KSL final at 
the County Ground in  
Hove. England Cricket has 

announced that twenty-four players will return 
to individual training this week, as plans 
continue for a proposed tri-series with India 
and South Africa in September.  
 

PE NEWS 
Berkshire School Games Virtual Challenge 
Week 6 Enduro challenge 
 

Year 7 Girls, Lyra Bailey, Carys Pritchard, 
Eleanor Barlow 
 

Year 7 Boys, James Fenner, Elliot Robins, 
Charlie Fox, Dylan Letchford, Harry Billet 
 

Year 8 Girls, Angel Nwokporo, Lucy Bosley,  
Milla Brereton 
 

Year 8 Boys, Willem Vrolijk, Will Bloxsom, 
Ashton Charlton 
 

Year 9, Callum Tang, Ed Hall, Ben Cook 
 

Year 9 Girls, Abi Hobbs 
 

 
 

 
 

 
Elliot kicks off 
National School 
Sports Week! 

 
 
 
 
 
 
 
 
 

 
SUPPORT DURING THE SCHOOL 
CLOSURE 
Don’t forget that we have compiled a list of 
useful services for those in need during this 
difficult time. You can view it here: 
https://bit.ly/2YXUvYJ 
 
We’re also maintaining an archive of 
communications. You may find it useful to 
refer to these documents here: 
https://bit.ly/35TD3pX  and to back issues 
of Bartholonews, here: https://bit.ly/35XsBxm  
 

Find us:  

 
 

 

 

 
 


