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Just before half term a group of children from Y5 were invited to 
take part in a French Workshop at Shire Oak School with native 
French speakers and children from neighbouring schools. The chil-
dren enjoyed learning the story of Goldilocks in French and were as 
ever enthusiastic learners and participants. 

 
 

Mrs Miner was delighted to be invited to attend a Celebrating Schools Event yesterday, organised by Walsall 
Council, to highlight the exceptional practice and support given to pupils, parents and their families, by some 
of our pastoral leads in schools in the Borough through Early Help. Mr McDonald, pictured (below) with Andrea 
Potts, Assistant Director for Early Help & Commissioning, was nominated by the Early Help Team (East), who 
were so impressed with his knowledge and experience and the incredible support he had offered to our fami-
lies in such a short space of time since he joined Ryders Hayes. The Council's media and communications team 
came  to school to film one of our families who have received his support. Look out for the clip on our website. 



 

 

 

When I got there I thought my heart was about to explode. Then we met our guide. Her name was Sarah and 
she was a Victorian lady. We went to a factory and it had a machine that carried water out from the mine be-
cause water went into the mine. Next we went to the house and learnt that Victorians played with paper boats 
and made spills from newspaper. We had a lesson in the school room. It is different to ours because they did 
not have paper or pencils but wrote with chalk and slate. I had a brilliant day.  

Thomas A in Year 2 
What a credit to the 

school !  

What lovely, well behaved 

children - the children of Ry-

ders Hayes need a gold star !  

 
Meet the Teacher  for current Reception - Yr 5: Monday 9th July at 4:45am and 6:00pm 

 

World Cup Dress– up Day:  

Wednesday  13th June 

 

 

Non-Uniform Day: Friday 15th June  

Please bring in good condition / new items for the Summer 

Fayre.  

 

NSPCC Sponsor monies in school by   Wednesday 21st June 
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The week before half term,  children were asked ‘Do rich people give enough money to charity?’  

With UNICEF UK, pupils explored the many ways to make a difference. 

 

 

 

 

 

 

 

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, feel-

ings and wishes in all matters affecting them, and to have their 

views considered and taken seriously.  

 

Article 27-A right to a good standard of living 
  



 

 

 

 

 

 



 

YEAR 1 

What is the difference between old and new planes? 

YEAR 2 

Explain to someone what a 3/4 turn clockwise is ? Can they recognise which turn you are doing ?  

YEAR 3 

What strategies can you use to help you when feeling stressed? 

YEAR 4 

Were the Vikings right to raid Lindisfarne?  

YEAR 5 

What do we mean my clockwise rotation and anti clockwise rotation? 

YEAR 6 

Can you explain what skills and qualities are needed for your career choice in the future? 

 

 

 

If our children are going to grow to enjoy cooking, then it seems to me that 

sometimes we need to make a treat. So this recipe is for a moist and lovely 

apple muffin. Using fresh apples, fresh juice from lemons and oranges, these 

muffins are a somewhat healthier alternative than a shop-bought muffin. 

You will need: 5 eating apples, 100g. butter or margarine, 250g. SR flour, 1 

tsp. baking powder, 1 tsp. ground cinnamon, 25g. cornflour, 200g. caster 

sugar (granulated would do), 2 medium eggs, 175ml, milk (or equivalent), 1 

small lemon, 1 small orange, 50g. demerara sugar, 12 muffin cases in a 

muffin tin. 

Firstly, heat the oven to Gas Mark 5, 190C.  

Peel, core and chop the apples. A safe way to remove the core is to use a 

teaspoon to scoop it out. Put into a pan with butter and cook gently for 5 

minutes. Leave to cool. In a large bowl, mix together the flour, baking pow-

der, cinnamon, cornflour and sugar. Stir the apple mixture and the beaten 

eggs into the dry ingredients. It will look quite lumpy, but this is fine, don’t 

overmix. Divide the mix between the 12 cases and bake for 18 – 20 minutes.  

The next part is optional but adds a lot to the taste and tex-

ture. Mix the juice of ½ lemon and ½ orange and mix into 

the demerara sugar. Spoon onto the tops of the muffins 

while they are still hot. 

These will keep for 2 days but will freeze and if I see one in a 

lunch box, I will be thrilled! 

 

 

 

        

 

1B 
 

 

Well done ! 


