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Contact the Newsletter
If you have a piece of news you 
would like to be included in the 
School Newsletter, you can email it 
directly to the editor at:

lisa.perkins@notleyhigh.com

The deadline for submission is the 
Monday prior to publication. 

Pupil Absence Lines
Year 7  01376 556347

Year 8  01376 556348

Year 9  01376 556349

Year 10   01376 556350 

Year 11   01376 556351

The absence lines should 
be called on a daily basis to 
report your child late or sick.

   

Year 11 Confiscated Items
Could all Year 11 students who 
have had property confiscated, 
please collect it by the time they 
have finished their exams.  All 
items collected before study leave 
begins must be collected at the 
end of the school day.  If any are 
collected during exam time they 
can be picked up from the main 
reception.  Any item not collected 
will be gived to charity.

This week is Activities week!  This year will be the first year that Notley High 
has held an activities week, which focuses on developing personal, learning 
and thinking skills and will involve every student in the school.  

For the entire week, timetables are collapsed and students have the 
opportunity to experience a whole range of activities from enterprise to French 
boules, from Quidditch to personal safety training.  Below is an overview of 
the week.

Activities Week: 
10 – 14 May 2010

Monday – Wednesday
A rotation of three enrichment days focusing on developing 
Personal, Learning and Thinking Skills

Students will be organised into “vertical tutor groups” of around 20 for 
the first four days.  These will include about 5 students from each year 
group from 7 to 10.  

Some students will be selected to work with staff running the days so that 
they have the opportunity to develop their leadership skills and others will 
form a reporter group with Mr Burrows.
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Enterprise day will involve pupils working in teams to come up with an idea for a particular product 
using Science, Maths and Technology. 

Creativity Day will be focusing on a word and trying to come up with a way of representing that word.  
There will be guest speakers and an assembly to start the day.  There will then be a number of staff who 
you can use as resources to help guide you to your own solution to the word.  The staff will not tell you 
the answers, they will only question you as to how YOU think it could be done.  You will be told the word 
on the day.

Team Building Day will involve students working together on a range of challenges and activities.  We 
have an outdoor centre called ‘Stubbers’ who are providing activities such as a mobile climbing wall, 
archery, land rafting and other team building activities.

Thursday - School Celebration 
P1 -2: A range of 45 activities led by staff on areas of personal interest and linked to Personal, Learning 
and Thinking Skills.  So far these include crazy golf, ultimate Frisbee, backgammon, French boules, 
backgammon, cards, dress making, puppet making, vegetable muffins and a lot more.

P3-4 It’s a knockout 

The PE department are organising a competition for the best groups from each of the team building 
days.  The other groups will watch the competition, in a similar way to sports day.

P5 – An assembly celebrating everything which has been achieved so far in Activities Week – including 
looking at the best work from the Creativity and Enterprise Day and a news report on the week so far.

Friday – Citizenship Day

Year 7: Live Well Day
The day is going to be a mixture of practical activities and lessons that will give you the chance to try 
something new and think about how you can be a positive member of the community. 

Activities –     Team building and Problem solving 

                     Bhangra dance and drumming workshop 

                     Drama - How to be part of a community 

                     Judo – keeping fit and looking after yourself

Y8 – Global Development Day

The day is going to continue on the theme that you have been working in your tutor time lessons. You 
will focus on international issues like fair trade, the environment and disaster management 

Activities –     Constructing a shelter for a disaster zone 

                     Art workshop with a cultural theme 

                     The trading game 

                     The role of International Organisations in helping developing countries 

                     Dance and drama workshop

Y9 – Health & Relationships Day

Y10 – Further education Day with workshops run by Braintree College and Braintree Sixth Form
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We are pleased to announce that Marc Wingrove of 
11N has been nominated and chosen as April’s winner 
for this prestigious award.  Marc has won this for two 
reasons.

Marc’s father, Jeff Wingrove died under tragic 
circumstances in December 2006 which devastated 
Marc’s family.  Despite losing his father, Marc has 
managed to continue with his schooling with good 
predictions for his GCSE results.  This shows the strength 
of character which Marc has.

As well as doing well at school, Marc has excelled with 
his passion of golf.  He started playing when he was 
aged 9 because one of his friends played, but was bitten 
by the bug.  He first started playing at what was Notley 
Golf Club (now Lords), having group ‘fun’ lessons.  
When he was aged 11 Marc moved to Rivenhall Oaks 
Golf Centre where he obtained his first handicap of 
21 – outstanding for an 11 year old.  He is currently 
coached by Bill Chapman who also manages the 
centre.  At that time Marc entered the Junior Master’s 
Championship where he shot 10 under his handicap 
and was spotted by Brian Fuller (scout for Essex county 
golf) and invited to begin coaching with the Junior Essex 
Squad.  The Squad is coached at The Warren Golf Club 
where Marc was taught by Head Professional David 
Brooks.  Following the death of his father, Marc came 
out of the squad temporarily, but when he was 14 he 
went back.  He played for Essex – the Men’s Leslie Wood 
team at Rochford Hundred and in Norwich against 
Norfolk’s junior squad.  Marc won all his matches.  
During two of his tournaments he scored a hole in one, 
one at Rivenhall Oaks and one at Upminster!  He is 
currently Junior Boys’ Captain at Rivenhall Oaks and 
has a place in the Five Lakes Sports Academy starting 
in September when he leaves school.  His current 
handicap is 8.8 but is working towards getting this down 
to scratch and then spend the rest of his life playing golf 
as a career!

April Winner – Jack Petchey Achievement Award

(Right) – a young Marc aged 11, demonstrating a fine practice swing; 
a great follow through at that age.

(Above) – Marc and his coach Bill Chapman at Rivenhall Oaks Golf 
Club with the Hebbard Shield and statue for Player of the Year.

Marc is donating his £200 cheque to the Youth Shield 
Junior golf team – Rivenhall Oaks Golf Centre, Witham.  
Congratulations must go to Marc for achieving so much 
during a difficult period of his life and hopefully we’ll see 
him playing in The Ryder Cup one day.

Mrs J Smith
Senior Teacher
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Dates for Your Diary

Monday 10 May

GCSE Exams begin

KS3 Exams week 1

Thursday 13 May

Karate

Saturday 15 May

Stagecoach

TANGO Workshop at Notley

Monday 17 May

KS3 Exams week 2

Wednesday 19 May

Year 11 Prom

Thursday 20 May

Karate

Friday 21 May

Non Uniform Day – Little Havens 

Newsletter

Saturday 22 May

French Exchange departs from Notley

Stagecoach

Thursday 27 May

Karate

Saturday 29 May

Stagecoach

French Exchange returns to Notley

Monday 31 May – Monday 7 June

Half Term 

Thursday 10 June

Karate

Friday 11 June

Newsletter

Year 7 and 8 Disco

A message from PC Collins
The Discovery Centre, Braintree is a fantastic park offering 
100 acres of countryside, lakes and meadows rich with 
wildlife.  Along with the excellent walks and cycle rides 
there is a brilliant outdoor adventure playground.  The 
park provides facilities and activities for all ages and the 
entrance is free.

Unfortunately the park is currently being misused by groups 
of young people who are attending of an evening to 
congregate with friends and some of these young people 
are drinking alcohol.

This in turn has led to empty bottles, cans and litter 
scattering the floor.  Litter bins have been overturned and 
benches placed upside down.  The fencing surrounding the 
play area has also been damaged.

Essex Police and local partner agencies are constantly 
working together to provide young people with activities 
within the local area.  Where facilities, such as The 
Discovery Centre are available for young people, it is 
not acceptable for that equipment to be damaged or for 
nuisance or anti-social behaviour to occur at the location.

Essex Police will be increasing the patrols in this area to 
reduce incidents and will confiscate any alcohol in the 
possession of young people under the age of 18 years.  
However, I would appreciate it if you had any information 
about this matter to contact me on 07813 334203. 
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Easter Hat Winner; Matthew Kent 7T

Easter Hat Runner Up; Meaghan Franklin 7S

Easter Cake Winner; Sally Reason 7T

Easter Cake Runner  Up;  Megan Beck 7E

Year 7 Easter Competition
Year 7 held a competition, just before 
the half term,  to design and make 
either an easter hat or an easter cake.

There was a fantastic level of entries 
and the winner of the hat was 
Matthew Kent 7T and the winning 
cake was Sally Reason 7T.  

Well done to all students who entered 
the competition.

Below are just a few photographs.
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World Book Day 2010
I would like to say a big Thank You to all the students who 
came along to the Library on World Book Day. 

Students took part in a range of activities and competitions 
to celebrate World Book Day, including “Mr and Mrs”, “Blind 
Date with a Book” and “The Book Wall”. Staff also got 
involved by wearing a special World Book Day badge, which 
pictured the Book they were reading. Students were able 

Writing comments for the “Book wall”Lots of debate in the “Mr and Mrs” Competition!

Fifteen students from Year 7 have been selected to take part 
in the Carnegie Shadow Reading Scheme.  They are:

Harriet Mills, Pip Roberts, Grace Hellier, Emily Warwick, 
Charlotte Dimech, Alfie Long, Bastian Stones, Holly 
Harnwell, Michael Griffiths, Jessica Eaton Fearne, Bailey 
Jones Megan Halfacre, Megan Walden, Luke Flemming 
and Amy Lazell.

All of the students and the Library Staff, Mrs Simkins, Mrs 
Neale and Mrs Osborn, will be reading all 8 titles that have 
been short listed for the prestigious Carnegie Book award.  
They will be reviewing and discussing the books at a weekly 
meeting.  Our shadow group will try and predict which 
book will be awarded the Carnegie Medal for 2010.  Will 
they chose the winner?  We will have to wait until 24 June to 
see!  You can follow our progress and read our reviews by 
logging onto the Carnegie Shadow group page. 

Log onto www.carnegiegreenaway.org.uk select Shadowing 
Site and then select Notley High School from the reading 
group list. 

Mrs Osborn

to quiz their teachers on their choice 
of book, which resulted in some great 
discussions about the books. A special 
mention goes to Mrs Simkins and Mrs 
Neale for all their help assisting with this 
event.  

Watch this space for more exciting Library events in the new 
term! 
Mrs Osborn

More pictures are available on the Notley High School website in the photo gallery.

Carnegie Book Award 2010
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Notley Students Cook Up A Storm!
Students from the Speech and Language Centre (SLC) here at Notley High have been cooking up a storm!  Adam, Alice, 
Charlie and Cameron have a cookery lesson every fortnight with cookery instructor Mrs Hatchman.  The group cook 
simple recipes that they can recreate at home and add their own tasty twists.  Their recipe for individual fruit pies recently 
appeared in the Braintree and Witham Times and the group are considering putting together a recipe book.  Here are 
copies of two of their most recent recipes for you to try at home!

Individual Fruit Pies

Ingredients Equipment

100g plain flour large mixing bowl
25g butter rolling pin
1 tablespoon caster sugar tablespoon
1 apple/1 pear pastry brush
Readymade custard small bowl/cup
1 beaten egg baking tray
Small amount of water greaseproof paper
Mincemeat/dried fruit/jam

Method

Put the oven on to Gas 6/180 °C

1. Put the flour and butter into the large bowl.

2. Rub the butter into the flour until it looks like breadcrumbs.

3. Stir in the sugar.

4. Add enough water to make a dough.

5. Flour the worktop and roll the pastry out into a square as wide as your two hands
put together.

6. Peel and core the apple/pear

7. Put a puddle of custard on to the middle of the pastry and sit the fruit on top.

8. Fill the hole with mincemeat/dried fruit/jam and custard.

9. Brush all the pastry edges with beaten egg.

10. Fold the sides of the pastry up to wrap the fruit inside like a parcel.

11. Decorate with pastry leaves using the egg to stick them on.

12. Put onto greaseproof paper on the baking tray and brush all over with beaten egg.

13. Sprinkle with sugar and put in the oven for 20 mins until golden brown.

Saucy Sausage Pasta

Ingredients Equipment

Chopping board

Sharp knife

Frying pan

Pan slice

Saucepan

Colander

Wooden spoon

I tablespoon oil

8 sausages

1 chopped onion

2 cloves of garlic – crushed

1 teaspoon chilli powder

2 x 400g chopped tinned
tomatoes

300g fusilli /penne pasta

Method

1. Take the skin off the sausages and roll into small balls.
2. Heat the oil in the frying pan and fry the sausages until golden brown.
3. Add the onion and garlic and cook for a few minutes.
4. Stir in the chilli powder and tomatoes.
5. Bring to the boil then simmer for 10 mins.
6. Cook the pasta in boiling water for 8 mins, then drain.
7. Stir the pasta into the sausage mixture and mix well.
8. Serve with crusty bread.
9. Sprinkle grated cheese/parmesan/mozzarella over the top.
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Final Weeks for Tesco Vouchers!
We have had a great response to both Tesco’s and Sainsbury’s 
voucher.  We are still collecting both so please keep sending them in!  

Tesco vouchers are only available until 9 May but we have until the 
end of May to send them off.  Every single voucher will go towards 
buying some great equipment for all the students to benefit from.  
Equipment is available under the following headings ICT, sports and 
health, green schools, basic skills and creativity.  We plan to buy 
equipment from each of these categories, should we get enough 
vouchers! 

Sainsbury’s Active Kids vouchers are available until 8 June and allow us to buy cooking and PE equipment for the 
school and have bought us some great equipment in the past.  Each voucher is greatly appreciated, and with your help 
we’re hoping to get lots of equipment and experiences for the students of Notley High School this year.

You’ll receive one voucher for every £10 spent at any main Sainsbury’s store or £5 spent in Sainsbury’s Locals. Vouchers 
can be collected at petrol stations too and when you shop for groceries online. Nectar points can also be converted into 
vouchers – visit nectar.com for details.  
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On Tuesday 27 April 40 students and four staff from IES 
Foramontanos and IES San Vicente, two secondary schools 
located in Cantabria, Spain, visited Notley High School. 

Students were given a tour of the school, followed by an 
English lesson with Mr Baster, where they wrote postcards 
describing their visit. The Spanish students then spent the 
afternoon pupil tracking an English partner, in order to get a 
taste of what school life is really like in England. 

The day culminated in some of the Spanish students taking part 
in a conversation exchange with our Year11 GCSE Spanish 
Students, with the objective of helping them improve their 
Spanish in advance of the GCSE Speaking Examinations. One 

Spanish School Visit
participant, Megan Thomas (11Y), commented ‘I really liked 
the experience, my partner was really nice and she helped me 
with my Spanish pronunciation. I also learnt some Spanish 
slang!’

Notley High School values the links it has established with 
these two Spanish Schools, and is exploring ways in which our 
relationship can be developed. Watch this space for further 
info.

tom.baster@notleyhigh.com

Find your way to
the Library
and join in

the
Adventure....

Wednesday 26th—Break & Lunch:
Track down an animal in the library!

Monday 24th Break & Lunch:
Are you a survivor? Test your skills

Thursday 27th May Break & Lunch:
Get Knotted! Test your knot tying
skills!

Tuesday 25th—Lunchtime:
Can you & 2 friends build a survival shelter?
Collect an entry form from the Library—see special
sheet for full details. Places limited so book early to
avoid disappointment!.

Friday 28th May Break & Lunch:
Hats Away! Make a survival hat
out of leaves!

By the Award Winning  
Essex Group and StageAbility Stage School.  

Written by Gary Sullivan and John Trent Wallace 

Staring Josh Dubovie the UK’s entry in Eurovision 2010.  

Josh is joined by many of his StageAbility Stage School peers on stage 
in Notre Dame at the Towngate Theatre, Basildon  

Notre Dame- 
From the Classic Victor Hugo novel  

“Notre Dame de Paris”   
comes a compelling new musical for the stage.     

Tickets: 
Concessions      £14
Adult                 £16

Or  
Special School Group 

Preview Night     30th June 7:30  
All schools invited with group price of £7per ticket. 

Previous shows include:- 
Les Miserables 
West Side Story 
Calamity Jane 

Seussical
Half a Sixpence

Visit:           www.notre-dame.co.uk  or     www.stageability.co.uk 
Or e-mail:    theessexgroupparentscommittee@hotmail.co.uk 
Telephone:    (01376) 567677 
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Reggio Emilia Day

Wednesday 19th May 2010
Group slots from 10am – 3pm

The Reggio Emilia approach uses specialist artists to develop

children’s learning, Jacquie, our local artist is here to provide you

with creative ideas that you can use within the home. We’ll be using

outdoor space and the relaxing experience in the Sensory area.

10 11am Seesaw Day Nursery fun

11am 12pm Baby and you time 0 2s

12 1pm Time for 2 5 year olds

1 2pm Time for 2 5 year olds

2 3pm Grandparents, dads and carers with child

To book into a slot and complete a photo permission

form please contact See Saw Children’s Centre on

01376 555260.

Reggio is a very hands on approach including being creative and

working with natural materials so make sure appropriate clothing

and shoes are worn just in case they get messy.


