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Year 5 had the fantastic opportunity to work alongside the Central Ballet school on Tuesday this week and 
then watch them perform on Wednesday. 

Children from Year 5 learnt ballet routines, dances from the group’s repertoire and how to carry themselves as 
ballet dancers. We also watched the student graduate group perform dances from Black Swan, Cinderella and 
Sleeping Beauty. The children, and staff, were mesmerized by the beautiful dancing and were proud to watch 
our group of children have the opportunity to work with such experienced dancers. 

 

 

 

We have been fortunate this week with some lovely weather and been able to use the 

field at lunch and breaktimes. Staff have noticed some children attempting handstands; 

back-flips and cartwheels, however we are asking children to refrain from any gymnas-

tics on the field.  The potential hazards of uneven ground; rocks and stones under the 

surface and the likelihood of kicking a bystander are too great. Please talk to your children regarding keep 

themselves and others safe and should they wish to be part of a gymnastics club, we would be more than hap-

py to signpost you to the nearest group. Mrs Birkett has details of gymnastic clubs in the area, which she 

shared in a lunchtime meeting for interested pupils. 

Thank you for your support 
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Last week the children were asked ‘Are robots a danger to humans?’  

The children explored the recent advancements in robotics and decided how it could impact their future! 

 

 

 

 

 

 

 

Inspiring Pupil Voice 

As you are aware we are working towards our Gold Rights Respecting Schools 

Award.  

This vote focused on: 

Article 12: Every child has the right to express their views, feelings and wishes in all 

matters affecting them, and to have their views considered and taken seriously.  

Article 5: Learn how to use your rights as you grow up. 

 

Article 13: Your right to have information 
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YEAR 1 

How can you create an animation? 

YEAR 2 

Can you justify why you should not have to work like Victorian children ?  

YEAR 3 

How many reflective materials can you find in your home? 

YEAR 4 

What words do we still use today that have their origins from the Vikings? 

YEAR 5 

Which Hindu festivals are celebrated annually? 

YEAR 6 

Can you explain all the exam techniques you have learned that will help you next week? 

 

 

These are a much healthier alternative to chips but really delicious. You could also 

use them with dips. 

You will need: 

4 medium-sized baking potatoes 

4 tbs. oil – rapeseed or olive if you have it 

4 tsp. ready-mixed curry powder 

4 tsp. ground cumin 

1 tsp. chilli powder      

If you don’t have cumin or chilli, they could be left out but they do add to the taste. 

Clean and dry the potatoes, cut each one in half lengthways and each half into four 

equal wedges. 

Boil a pan of water and simmer the potatoes for 8 minutes. This parboiling helps the 

wedges to cook quickly in the oven. Drain and cool the wedges and ask your child to 

dry them thoroughly in a clean tea towel. 

Now mix the spices and oil to make a paste and roll the wedges around to coat all of 

the sides; your child can get their hands in to do this but ensure 

their hands are well washed afterwards as spices, especially chilli, 

can sting your eyes and skin. If in doubt, use 2 spoons or plastic 

gloves. 

Now spread the wedges out evenly onto a baking tray and bake 

for 25-30 minutes at 200C or Gas Mark 6. Check they are cooked 

using a fork. 
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Well done once 
again! 


