
The weekly newsletter of St Bartholomew’s School. 

HEADTEACHER’S MESSAGE 

Dear Parents/Carers 

As we come to the end of 
what has been the most 
unusual term, I would like 
to thank everyone for your 
support, hard work and 
involvement again this 
academic year.  Despite the 
lockdown this term, the 

students have continued to achieve many 
remarkable things and have reminded us how 
successful you can still be in times of 
adversity. We are equally proud of all our 
students’ efforts and achievements. 

We are now looking forward to seeing all 
students return and welcoming all new 
students in September, and you should have 
received a letter from us earlier today in regard 
to the arrangements for September reopening. 
In preparation for this, can I ask that whilst the 
students are on their summer break, your 
son/daughter has the required equipment (see 
page 2) for school and correct uniform ready 
to be worn appropriately in September so that 
high standards can be set from the beginning 
of term and we can focus all our energies on 
learning. 

We are sadly saying farewell to several 
members of staff at the end of term: Mrs 
Evans, Teacher of Humanities, is retiring after 
7 years at St Bart’s. Mrs Walmsley, Head of 
Science, is leaving to work in Dubai, Mr 
Amblin, Teacher of Mathematics, and Mrs 
Hodges, Teacher of Drama and previously 
Head of Curnock House, are leaving due to 

well-deserved promotions. The following 
teachers are also leaving: Mrs Barrett, Teacher 
of Art & Graphics, Miss Fournie, Teacher of 
MFL, Mr Olliver, Head of Film, Miss Reed, 
Teacher of Religious Education, Ms Rumble, 
Teacher of English, Miss Shanahan, Teacher 
of Art & Graphics, Mrs Tang, Teacher of MFL 
and Mrs Willsher, Teacher of Sociology. 

From the support staff we say goodbye to Mrs 
Smith, Accounts Manager, and to Mrs Harvey, 
School Counsellor. 

We thank them all for everything they have 
contributed in their time at St Bartholomew’s 
School and wish them well for the future. 

Lastly, I would like to wish you all an 
enjoyable and safe summer break. 

Ms J A Mortimore 
Headteacher 

NEW TERM ARRANGMENTS 

Tues 1 & Weds 2 Sept - Staff Training Days 

Thurs 3 Sept – STUDENT TERM BEGINS 

8.40 Y7  report to Hall 

9.50 Y8 report to Tutor bases 

10.00 Y12 students new to St Bart’s to 
meet in Hall 

10.10 Y10 report to Tutor bases 

10.30 Y9 report to Tutor bases 

10.45 Y11 report to Tutor bases 
continues on page 2... 
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10.50  Remaining Y12 students to meet in 
Hall 

 3.00 
onwards 

 Staggered end to school day 

Friday 4 Sept 

8:50 Y13 go straight to lesson 1. 
Timetables will be sent 
electronically on Thursday 3 Sept. 

At the start of term please ensure students are 
equipped with all the items below.  Equipment 
must not be shared between students and staff 
will be unable to issue any missing equipment. 

STUDENT EQUIPMENT LIST 

You must have the following items with you in 
school at all times. 

Pens:  2 x black 
 1 x blue 
1 x green 

Eraser Pencil 
Case 

Protractor Reading 
Book 

Pencils x 2 Ruler 

Pair of 
Compasses 

Calculator 

Glue Stick 

SCHOOL NURSING 
NEWSLETTER  
The School Nursing Service have sent us a 
newsletter which aims to provide families and 
young people with some useful tips for 
keeping healthy. Childhood is an important 
time to develop healthy habits and learn 
crucial life skills. Establishing these habits 
early on will help to improve your child's 
quality of life in the future and enable them to 
reach their full potential. Turn to page 7 to see 
this newsletter. 

DAVIS CHARITY SUPERSTARS 
In order to raise much needed funds for our 
House Charity Swings and Smiles Davis 
House has been encouraging students to get 
involved and start fundraising.We have been 
very proud of our students’ efforts and want to 
say a particular well done and thank you to 
Elliot (7D1) and George (10D2). 

Elliot decided to run a marathon over 26 
consecutive days around his local park to raise 
money for Swings and Smiles. It was a real 
challenge, but Elliot was determined to run 
regardless of the weather. Starting out on 

Monday 8 June, 
Elliot even 
completed a mile 
on his birthday 
and finished on 
Friday 3 July 
raising £220! 

During Lockdown 
Elliot has also 
raised £275 for 
the NHS by 
creating a football 
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‘keepy uppy’ task and taken part in the 
Run1Tag1 contest.  
 
George set himself the challenge of riding 30 
miles a day for a week. This is equivalent to 
cycling from Newbury to Preston! Beginning 
on 3 July, despite torrential downpours George 
kept going, never moaned and completed his 
challenge on 9 July. 
 
He managed 
to juggle 
school work, 
live lessons 
and face to 
face lessons 
at the same 
time. We also 
want to thank 
George’s 
friends for 
supporting 
him and 
joining him on some of his journeys. George’s 
target was to raise £250 for Swings and 
Smiles. When writing this article he has raised 
£1000! 
 
We are incredibly proud of both Elliot and 
George for their determination and dedication.  
They are a real asset to our House and 
exemplify Davis spirit.  
 
Swings and Smiles Charity Director, Laura 
Lewis said, “I wanted to acknowledge the 
amazing fundraising efforts of George and 
Elliot. That amount of money means so much 
to us.” Well done boys! 
 

LIGHTBULB 2 
Another issue of our new KS4 
creative-writing magazine, 
Lightbulb, is ready and offers 
some impressive things to read 
over the summer from atmospheric 
descriptions of storms to powerful imagined 
accounts of the attempt to assassinate Malala 
Yousafzai from three soon-to-be-Y10s. Many 
thanks to all the students involved. 

You can read the second edition of Lightbulb 
here: https://bit.ly/32h6dzr  

VACANCIES 
 

 

FINANCE ADMINISTRATOR: PURCHASE 
LEDGER 

We are looking for someone who is computer 
literate, with good keyboard skills and purchase 
ledger or accounts experience to join our small 
dedicated Finance team. You will have overall 
lead responsibility for the accurate and timely 
management of the purchase ledger. 
 

HOURS: 29 hours and 30 minutes per week, 
term-time only plus 7 days to be worked during 
the school holidays and 5 training days per year, 
pro-rata. 
 

SALARY: £19171.00 - £20344.00 gross pa (£9.94 
- £10.54 per hour), pro rata for part-time, term-
time. Starting salary equates to £13425.62 gross 
pa. 

--------------------- 
 

LUNCHTIME SUPERVISOR 
We are looking for individuals to ensure that 
there is always a staff presence and good level of 
supervision in areas where students are 
permitted to gather during their break at 
lunchtime. 
 

HOURS: 5 hours per week, term-time only plus 5 
training days pro-rata. Normal working hours 
will be Monday to Thursday 12.25pm to 1.25pm 
and Friday 12.05pm to 1.05pm. However please 
note that to support the return to school post 
COVID-19, the hours will be Monday to Friday 
12.10pm – 1.10pm on a temporary basis. 
 

SALARY: £17711.00 - £18065.00 gross pa (£9.18 
- £9.36 per hour), pro rata for part-time, term-
time. Starting salary equates to £2042.56 gross 
pa. 

--------------------- 
Both roles are permanent, to start on 1 

September 2020. For full details of both roles 
or to apply, please visit: www.stbarts.co.uk 

 

Closing date for both roles is Sunday 26 
July 2020 

 

Successful candidates will be subject to a DBS enhanced 
check along with other relevant employment checks.  

Tel: 01635 521255 E-mail: 
recruitment@stbarts.co.uk 
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VOCABLICS VOLUNTEERS 
This is completely optional (so only do it if 
you want to!), but if any Year 7s or Year 8s 
are keen to challenge their vocabulary skills 
over the summer holidays, I'll be putting the 
booklets that we didn't use this term onto 
SMHW this Friday along with a 30-question 
quiz. Once again, let me emphasise that this is 
an optional challenge and not something we 
expect or require you to do. Think of it like a 
verbal Sudoku puzzle or an alternative to a 
crossword, if you fancy giving your brain cells 
a bit of a wordy workout. Happy holidays! 

Mr Clayton 

HOME COOKING HEROES 
In recent weeks we have been sharing the 
recipes our Year 12 Food Science and 
Nutrition students have been developing for 
home study. This recipe modification 
enrichment project is in preparation for their  
Year 13 Food Science internal assessment 
work. Students selected a favourite family 
recipe on which to base their recipe 
development. We present two further recipe 
designs from our food students. 
 
The link to the St Bart’s recipe bank is: 
https://bit.ly/2V2Gwxt 
 
My Ultimate Cottage Pie recipe:  
Mini cheesy sweet potato cottage pies 
(suitable for vegetarians.) 
By Ellie Moreton 
 
Ingredients: 
For the mash 
 400g sweet potato 
 2 tbsp olive oil 
 dash of milk, knob of butter 
 250g Cheddar cheese (or any preferred 

cheese) 
For the filling 
 4 tbsp olive oil 
 1 large onion 
 2 cloves of garlic 
 2 medium carrots 
 2 stalks of celery 
 400g Quorn mince 
 2 teaspoons vegetarian gravy granules  
 1 teaspoon mixed herbs 

Pastry 
 225g plain flour 
 100g butter 
 3-4 tbsp of water 
 You will need a 

mince pie tin, and 
round pastry cutter 

 
Method 
1. Sift 225g plain flour into a large bowl, add 

100g diced butter and rub in with your 
fingertips until the mixture resembles fine 
breadcrumbs. 

2. Stir in a pinch of salt, then add 2-3 
tablespoons water and mix to a firm 
dough. Knead the pastry briefly and gently 
on a floured surface. Wrap in cling film 
and chill in the refrigerator while preparing 
the filling. 

3. Put half a pan of water on to boil. Peel and 
cut the sweet potatoes to 2cm size pieces, 
add to boiling water and cook for 10-15 
minutes to soften fully. 

4. Meanwhile, peel and finely dice the onion 
and carrot, finely dice celery. Place in a 
large pan with the olive oil, then cook on a 
medium heat until the onion is translucent, 
stirring occasionally. 

5. Drain the sweet potatoes in a colander over 
the sink, place potatoes back into the large 
pan and add a dash of milk and some 
butter to add flavour and a creamy texture 
to the mash. Stir in some cheese of your 
choice to the mash. Leave aside. 

6. Crush the garlic and add to the pan of 
vegetables with the dried herbs. Add 
Quorn mince. Cook on a low heat for 
another 10 minutes or so, stirring from 
time to time, until all the flavours have 
blended and the vegetables have softened. 
Meanwhile boil a kettle of hot water. 

7. Place 2 heaped teaspoons of vegetarian 
gravy granules in a jug and add 125ml hot 
water, stirring immediately to dissolve and 
mix the granules together. Pour this thick 
gravy mixture into the pan and let simmer 
on a low heat for a further 10 minutes. 

8. After the filling has simmered, take it off 
the heat, turn out mixture onto a plate or 
dish to cool rapidly. 

9. Take the shortcrust pastry out of the fridge. 
Roll out to depth of a £1 coin. Using the 
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pastry cutter, cut out 12 cases for the mini 
cottage pies, re-rolling the pastry if 
required. 

10. Use these pastry discs to line the mince pie 
tin holes. 

11. Use a dessert spoon to place some of the 
cooled Quorn mixture into the pastry 
hollows. 

12. Spoon on some of the mash over each mini 
pie to cover the filling. Use a fork to create 
a ridged affect as the top of the mash, this 
will help it to cook better and add texture 
to the mash.  

13. Place in the oven on 200°C/ Gas 6 for 20-
25 minutes, until the pastry cases are 
cooked, and the top is crispy and brown. 
 

My Ultimate Brownie recipe:  
Walnut and Salted Caramel Brownies. 
By Caitlin Fitzgerald 
  
Ingredients 
For the Brownie:  

 250g caster sugar  
 3 large eggs 
 200g butter 
 250g 60% dark chocolate 
 40g cocoa powder  
 80g self-raising flour 
 100g chopped walnuts 

 For the salted caramel: 
 170g brown soft sugar 
 ½ tsp salt 
 ½ can of condensed milk 
 1 tbs golden syrup 
 120g butter 

 
Method 
For the caramel: 
1. Constantly stirring, heat the butter, salt, 

milk, syrup and sugar in a saucepan until 
the sugar has dissolved. 

2. Once the sugar has dissolved bring to a 
rapid boil, stirring and scraping the 
bottom on the pan (especially) to avoid 
any burnt mix. 

3. Stir for 5-8 minutes until a thick, 
caramel/toffee like consistency. 

4. Remove the pan from the heat and leave 
to cool. 

Brownie batter:  

5. Preheat the oven to 180°C /Gas 5.Line a 
22cm rectangular tin with parchment 
paper (use enough so that the paper 
overhangs the tray, this will make it easier 
for you when you have to lift it out of the 
tin.)  

6. Take a saucepan and fill with an inch of 
water (enough to cover the bottom of the 
heat proof bowl) bring to a boil and place 
a bowl inside the saucepan. The hot water 
must not touch the bowl base. 

7. Melt the butter and chocolate together in 
this bowl, stirring often. Remove the bowl 
from the sauce pan (be careful the bowl is 
probably hot!) and leave to cool slightly 
(removing the bowl will make cooling 
quicker).  

8. Whisk the eggs and sugar together until 
pale and fluffy (this should take roughly 
3-4 minutes with an electric whisk on 
high.)  

9. Check that the chocolate and butter is 
slightly cooled and stir to combine in the 
egg and sugar mix.  

10. Sieve in the cocoa powder and flour and 
carefully fold into the mixture using a 
tablespoon.  

11. Pour ONLY HALF of the brownie batter 
into the lined tin. Sprinkle with half of the 
walnuts.   

12. Then take a tablespoon and generously 
dollop/drizzle the caramel evenly over the 
batter to cover it.  

13. Take the rest of the batter and pour to 
cover any caramel. Sprinkle the rest of the 
walnuts over the batter and press them 
into the brownie  

14. Bake for 35-40 minutes, or until a knife 
comes out nearly clean. 

15. Leave the 
brownies 
to cool in 
their tin 
for 10 
minutes, 
then 
remove 
them from the tin, using the excess 
parchment paper. Then leave to cool for a 
further 10 minutes. Once cooled, chop the 
brownies into squares.  
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16. Serve as they are, or blast for 30 seconds 
in the microwave and serve with a soft 
scoop of ice cream of your choice and 
drizzle any leftover caramel! (The right 
way to serve.) Delicious, enjoy! 
 

Mrs Linda Eastman                    
Head of Faculty Food & PDP 

 

PE NEWS 
 
PE End of Year Celebrations 
St Bart's have had a fantastic year of sports 
and we want to celebrate all that our extra-
curricular sports teams have achieved. We 
have put together a sporting review in which 
we present reports for each sport and team 
from Year 7 through to the Sixth Form. We 
are extremely proud of the enthusiasm, 
commitment and success of our students and 
we are pleased to be able to celebrate this with 
you here: https://bit.ly/3gW2aMR  

VIRTUAL SCHOOL SPORTS DAY  
SUMMER 2020 
The first ever St Bart`s Virtual School Sports 
Day results are in! 

We had 157 different students take part and 
354 different scores which is brilliant. 

Thank you to all of those students who made 
the effort to participate. 

Final results: 
1st Evers 411 
2nd Davis 331 
3rd Curnock 323 
4th Patterson 289 
 
House Heads have a list 
of all those students that took part per house 
and they will celebrate this with you . 

Berkshire Virtual School Games Olympic 
Challenge results 
Congratulations to all those students who took 
part in the Virtual Schools Olympic challenge. 

The Year 7/ 8 team finished 1st in West 
Berkshire and have gone through to the 
County final. 

 
 

 
 

NEW SCHOOL EMAIL ADDRESS 
By September we will have switched over to 
new email software for contacting parents, 
carers and students. You are unlikely to notice 
any difference but the emails from the new 
system will come from a new email address: 
 

8695402@capita-intouch.co.uk 
 

There will be a phased switchover so if you 
stop receiving emails from St Bart’s we would 
advise you to check that they are not going 
into your SPAM folder. Some email providers 
have a ‘safe list’ feature. To make sure you 
receive emails, add our new address to this 
list. 
This new email address should not be used to 
contact the school. Please continue to use 
office@stbarts.co.uk if you wish to send us 
emails. 
 

Find us:  

 
 

 



 

 

 

July 2020  
This newsletter aims to provide families and young people with some useful tips for 
keeping healthy. Childhood is an important time to develop healthy habits and learn 
crucial life skills. Establishing these habits early on will help to improve your child's 
quality of life in the future and enable them to reach their full potential.  

School Nurse Support during COVID 19  

During the COVID 19 pandemic school nurses are still available to support children, 
young people and their families to stay healthy, especially during these very stressful 
times. 

If you have a concern regarding your child, please use the contact details at the bottom 
of this newsletter or visit our website which has lots of resources and information on 
COVID 19 and other health related topics. 

Please watch our school nurse video here 

Keeping healthy  

 

Children should aim for 60 minutes of activity each day. We know that may feel difficult 
right now but visit https://www.nhs.uk/change4life for some great ideas for indoor and 
outside activities over the summer.  

Physical activity can help improve concentration, co-ordination, general 
health, sleep and mood for all ages.  

 

Remember the Water Safety Code This Summer  

 

STOP AND THINK - Look for the dangers. Always read the 
signs.  

STAY TOGETHER - Never swim alone. Always go with 
friends or family.   

IN AN EMERGENCY - Shout for help and dial 999 or 112.  

FLOAT - If you fall in, swim or float on your back. Throw something that floats to 
anyone who has fallen in the water https://www.rlss.org.uk/the-water-safety-code 

School Nursing 
Newsletter  



 

 

Sleep  

During the current restrictions on our lives daily routines are 
difficult to maintain and sleep patterns are probably being 
disrupted for all of us. Following a consistent bedtime routine is 
important.   

The links below offer some guidance around this:  

Healthy Sleep Tips   

Sleep and Anxiety 

You may also find that Sleep Meditation and Stories can help. 
There are some lovely ones to listen to here   

Supporting Your Child  

Children react to what they see from adults around them. It is 
important that parents/caregivers deal with COVID19 calmly to 
help create a safe environment.    

REASSURE THEY ARE SAFE: share the way that you deal with 
Stress. 

KEEP A STRUCTURE: try to maintain a routine with mealtimes, 
bedtimes. 

BE A GOOD ROLE MODEL: practice good coping skills that    
children will mimic. 

 The NSPCC site has some useful information here 

 

Child and Adolescent Mental Health Services (CAMHS) 

 

CAMHS offers a range of support for students and parents/carers, who have 
concerns around mental health.  

For information on COVID-19 and your families wellbeing please click here 

If you feel that your child requires a referral to CAMHS please click here. 

 

You can also visit https://youngminds.org.uk/ which has a 
helpline. 

 

 

 helplinehelpline. 

   

 

Or visit https://www.familylives.org.uk/ 

 



 

 

 

Bedwetting  

Nocturnal enuresis, more commonly known as bedwetting, affects approximately half a 
million children and teenagers in the UK. Some people can find bedwetting an 
embarrassing subject to talk about and this can delay the child, young person or family 
from seeking help 

Bedwetting can have a big impact on a child’s self-esteem and on their family life. 

For more information, how you can help and when to ask for 
additional support please click here. 

There is also the ERIC website which exists to give every 
child and teenager with a bowel or bladder condition support. 
You can visit the ERIC Site here. 

Diabetes 

Undiagnosed Type 1 diabetes in children requires urgent medical 
attention.    

If your child has ANY of the main symptoms of Type 1 diabetes 
please make an urgent GP appointment or contact the Out of Hours 
service.  

The main symptoms are known as the 4 Ts  

THIRST (often all the time) 

TOILET (needing to urinate more often) 

TIREDNESS 

THINNER (losing weight) 

If you notice your child is thirsty or using the toilet more frequently, is always feeling tired, 
or has lost weight recently, seek immediate medical advice. 

NHS services are very well equipped to look after children safely if they are unwell. 
Please do not delay seeking medical advice because of Covid-19. 

There is more information available here:  

https://www.diabetes.org.uk/diabetes-the-basics/diabetes-symptoms 

 

Sun safety   

Don’t forget to stay safe in the sun. Experiencing severe 
sunburn, particularly in childhood, increases the risk of 
developing skin cancer in later life, so it's very important to 
protect yourself and your family from the sun.  Follow the 
link to know how to stay safe here 

 



 

 

How to contact your school nursing team. 

 

Our School Nurse Support Line is available during the summer holidays.  

 

Mon – Fri 9 - 4.30pm.  

0118 9312111 and select ‘Option 4’ 

 

Visit our website here for more information on a variety of health issues. 

 

 

 

   


