
 
   

 

 

 

 

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 
GCSE 9-1 
Memrise 

Chegg Flashcards+ 
iMindMap 

GetRevising 
Pocket Notes

  
 

 
 

  

Stay in a routine 
Get some exercise/ fresh air 
Get good quality sleep  
Eat healthy  
Do things you enjoy 
Communicate often with a range of 
people 
Share your feelings with those close 
to you 
Don’t let a bad day ruin your week 
 

https://www.mentalhealth.org.uk/ 
https://www.nhs.uk/oneyou/every-mind-matters/ 
https://youngminds.org.uk/ 
 
ALL ABOUT YOUR MENTAL HEALTH  
 
LOOKING AFTER YOUR MENTAL HEALTH WHILE WORKING FROM 
HOME  
 
ANXIETY  
LOW MOOD 
STRESS    
SLEEP   
SUPPORTING OTHERS 
 
SUPPORT WITH YOUR MENTAL HEALTH  
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https://www.thenational.academy/
https://app.senecalearning.com/courses
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https://www.mentalhealth.org.uk/your-mental-health
https://www.mentalhealth.org.uk/publications/looking-after-your-mental-health-during-coronavirus-outbreak/while-working
https://www.mentalhealth.org.uk/publications/looking-after-your-mental-health-during-coronavirus-outbreak/while-working
https://www.nhs.uk/oneyou/every-mind-matters/anxiety/
https://www.nhs.uk/oneyou/every-mind-matters/low-mood/
https://www.nhs.uk/oneyou/every-mind-matters/stress/
https://www.nhs.uk/oneyou/every-mind-matters/sleep/
https://www.nhs.uk/oneyou/every-mind-matters/helping-others/
https://youngminds.org.uk/


We would like to hear from students about the things they’ve done well. Whether this is a picture 
of work they are particularly proud of, something they’ve achieved or even a meal they’ve cooked. 

t.williamson@kimberleyschool.co.uk 

t.blyth@kimberleyschool.co.uk 

d.hawkes@kimberleyschool.co.uk 

 
 
 

 350g/12oz plain flour, plus extra for rolling out 
 1 tsp bicarbonate of soda 
 2 tsp ground ginger 
 1 tsp ground cinnamon 
 125g/4½oz butter 
 175g/6oz light soft brown sugar 
 1 free-range egg 
 4 tbsp golden syrup 
  
 Mix together the flour, bicarbonate of soda, ginger 

and cinnamon and pour into the bowl of a food 
processor. Add the butter and blend until the mix 
looks like breadcrumbs. Stir in the sugar. 

Lightly beat the egg and golden syrup together, add 
to the food processor and pulse until the mixture 
clumps together. Tip the dough out, knead briefly 
until smooth, wrap in cling film and leave to chill in 
the fridge for 15 minutes. 
 
Preheat the oven to 180C/160C Fan/Gas 4. Line two 
baking trays with greaseproof paper. 
 
Roll the dough out to a 0.5cm/¼in thickness on a 
lightly floured surface. Using cutters, cut out the 
gingerbread men shapes and place on the baking 
tray, leaving a gap between them. 
 
Bake for 12–15 minutes, or until lightly golden-brown. 
Leave on the tray for 10 minutes and then move to a 
wire rack to finish cooling. When cooled decorate 
with the writing icing and cake decorations, if using. 
 
 
 
 
 
 
 

 

Staying Active 
Remember that the PE 

department has set up an 
Instagram account to help 

you stay active. Try some of 
the challenges if you haven’t 

already! 
@kimberleyschoolstayactive 

Staying Positive 
You can find some excellent 

tips on mental health and 
mindfulness on the 

Youngminds website: 
https://youngminds.org.uk/find-

help/looking-after-
yourself/coronavirus-and-

mental-health/ 
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https://www.bbc.co.uk/food/butter
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