
 
   

 
Welcome to our sixth edition of the Year 7 Newsletter! We hope you have all settled back into a good routine and 

are working well through your school work.  
Please keep your messages, emails and pictures coming in to subject teachers, tutors and the Y7 team - Especially 

any fun projects and new activities that you have done at home with your family. 
Tutor group CWW are proving a tough tutor group to beat over the course of the school closure; they top the 

IMPACT table once again! Well done to Mr Watts’ tutor group  
   

 
At a time when our 
internet use is at its 
peak, please remember 
these important and 
basic instructions: 

• Check downloads 
with your parents 

• Do not share 
personal info 
online 

• Be mindful of 
where you share 
images and who 
with. 

• Keep your 
passwords 
private 

• Tell you 
parents/carers of 
anything worrying 
you see online. 

Britain is greener! 

At midnight on 
Wednesday Britain will 
have gone two full 
months without burning 
coal to generate power. 
A decade ago about 40% 
of the country's electricity 
came from coal. When 
Britain went into lockdown, 
electricity demand 
plummeted; the National 
Grid responded by taking 
power plants off the 
network. The last coal 
generator came off the 
system at midnight on 9 
April. No coal has been 
burnt for electricity since. 
The current coal-free 
period smashes the record 
of 18 days, 6 hours and 10 
minutes which was set last 
year.  

https://www.bbc.co.uk/bitesize 
https://www.thenational.academy/ 

https://app.senecalearning.com/courses 
https://www.s-cool.co.uk/ 
https://quizlet.com/en-gb 

https://www.pinterest.co.uk/ 
https://www.youtube.com/ 

iMathematics 
Memrise 

Chegg Flashcards+ 
iMindMap 

Pocket Notes
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This Week’s Recipe:  
Easy 

Chocolate 
Cake  

Ingredients - 
For the cake 

1. 225g/8oz plain flour 
2. 350g/12½oz caster sugar 
3. 85g/3oz cocoa powder 
4. 1½ tsp baking powder 
5. 1½ tsp bicarbonate of soda 
6. 2 free-range eggs 
7. 250ml/9fl oz milk 
8. 125ml/4½fl oz vegetable oil 
9. 2 tsp vanilla extract 
10. 250ml/9fl oz boiling water 

For the chocolate icing 

11. 200g/7oz plain chocolate 
12. 200ml/7fl oz double cream 

Instructions –  

Preheat the oven to 180C/160C Fan/Gas 
4. Grease and line two 20cm/8in 
sandwich tins. 
 
For the cake, place all of the cake 
ingredients, except the boiling water, into 
a large mixing bowl.  
Using a wooden spoon, or electric whisk, 
beat the mixture until smooth and well 
combined.  
 
Add the boiling water to the mixture, a 
little at a time, until smooth. (The cake 
mixture will now be very liquid.) 
 
Divide the cake batter between the 
sandwich tins and bake in the oven for 
25–35 minutes, or until the top is firm to 
the touch and a skewer inserted into the 
centre of the cake comes out clean. 

 
Audio books for Quizzing 

 
 

You can access free audio books for children at 
present from  
https://stories.audible.com  Titles such as J.K 
Rowling’s Harry Potter & The Philosopher’s Stone, 
Darren Shan’s Cirque Du Freak, Jack London’s 
White Fang and many more… 
 
To be able to quiz on the books you have listened to 
go to the Accelerated Reader site by clicking on  
 
https://ukhosted17.renlearn.co.uk/1895258  Then 
click on I am a student, add your username (usually 
the first letter of your first name followed by the 
first four letters of your last name – some of you will 
have a number after – so check the name on the 
home screen to make sure it is yours) and 
password = abc - to log in as usual. 

 
A Home Recorded ‘Quick Read’ book to quiz 
To play the recordings double click on it and 

select your media player 
 

 The Howling by Benjamin Hulme-Cross 
– Quiz No. 223764 

                    The Howling Introduction.m4a                             

The Howling Part One.m4a  
 
 
 
*You will need to listen to all of The Howling 
recordings before taking the quiz. 
 
 
 
 
 
 
 
 

The Howling Part 3 - Running With Wolves - Non Fiction.m4a

The Howling Part Two - Play - Name Your Price.m4a

https://www.bbc.co.uk/food/flour
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/baking_powder
https://www.bbc.co.uk/food/bicarbonate_of_soda
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/vegetable_oil
https://www.bbc.co.uk/food/vanilla_extract
https://www.bbc.co.uk/food/chocolate
https://www.bbc.co.uk/food/double_cream
https://stories.audible.com/
https://ukhosted17.renlearn.co.uk/1895258


Remove the cakes from the oven and 
allow to cool completely, still in their tins, 
before icing. 
 
For the chocolate icing, heat the 
chocolate and cream in a saucepan over 
a low heat until the chocolate melts. 
Remove the pan from the heat and whisk 
the mixture until smooth, glossy and 
thickened. Set aside to cool for 1–2 
hours, or until thick enough to spread 
over the cake. 
 
To assemble the cake, run a round-
bladed knife around the inside of the 
cake tins to loosen the cakes. Carefully 
remove the cakes from the tins. 
 
Spread a little chocolate icing over the 
top of one of the chocolate cakes, then 
carefully top with the other cake. 
 
Transfer the cake to a serving plate and 
ice the cake all over with the chocolate 
icing, using a palette knife. 
 

 
 
 

 
 
 
 

 
We want your great examples of work to keep coming 
through, so we can share them with the year as a whole! 

  

         

And Finally… 

     This Week’s Puzzle 


