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It’s great to see so any of you want to come into school from next week!

Please remember that the tasks set on SMHW still exist alongside any face-to-face lessons.
If you are coming into school, please ensure you read the factsheet before you come in. Make sure, for your
safety and that of others, that you follow the instructions given to you!
If you have a pod on Friday, please note that the INSET day (originally scheduled for 26" June) has been
cancelled. Your pod will therefore continue as normal on this day.

Email Etiquette:

Please take care when you are
contacting staff by email or SMHW...

Rememberto be polite and write
formally.

Start messages with ‘Hi Sir’ or
‘Dear..’, for example.

Explain your question carefully and
write in proper English.

Ed messages with Thank you’ or
Kind Regards’.

Inthe News...
George Floyd murder suspect

Derek Chauvin has bail set at
$1.25m

Prosecutors cited the "severity of
the charges" and public outrage
as the reason for upping his bail

from $1m.

Derek Chauvin faces charges of
second-degree murder and
manslaughter. Three other

arresting officers are charged
with aiding and abetting murder.
Mr Floyd's death in May led to
global protests and calls for
police reform.
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The Oak National Academy has organised a virtual work experience week for
year 10 students.

You can access the resources and live webinars from the Oak National Academy website, and then follow

the links to ‘My Week of Work’

Staying Active

If you are coming into school next week, why not walk or cycle for all or
part of the journey? We have provided bike racks at the gates.

Staying Positive

For those of you cominginto school, it will be great to see you. If you would
like to speak to one of us face-to-face, just ask and we will arrange a time

to have a socially-distanced conversation!


https://www.thenational.academy/

This Week's Challenges...

We completely understand how difficult learning from home is. We would like to hear from students
GCSEs aren’t easy at the best of times, let alone when students about the things they’ve done well.
aren’t physically at school. Whether this is a picture of work they are

particularly proud of, something they’ve
You might find the following challenges a nice way to break up the achieved or even a meal they’ve cooked.
workload... yearlOteam@kimberleyschool.co.uk

This week’s recipe: Raspberry and This week’s quiz: General Knowledge
White Chocolate traybake

4. Inwhichyearwere TV licencesintroducedin

1. Melt the butter zng pg:zg[. plus extra for the tin the UK7
inasmall pan wog g:). e: i 5. Whatis a baby oyster called?
until sizzling. R 6. Inwhich country are the Sutherland Falls?
Watch it i il 7. Who became Germany's first female
ca refully -the small pinch of ground cinnamon chancellor?
butter will 2)'[3;?]2(:2‘;’:;’2:;5)“"5“9 theeggyoks | 8 Whoinvented jeans?
foam, and, — ; . What does a cartophilist collect?
g raspberries . .
whenthefoam - : 10. Which European city had the Roman name
. . g white chocolate chips or chunks .
SL{bSldeS, it icing sugar, for dusting LUtetla?
willturn from e 11. Whatis the green pigment found in most
g tub clotted cream, to serve X . . .
yellowtoa plants thatis responsible for absorbing light
nutty brown. Remove from the heat, tipinto a energy?
bowl to stop it cooking and leave to cool. 12. Yeomen Warders at the Tower of London are

commonly known by what other name?

2. Heatthe ovento180C/160C fan/gas 4. Butter
a 20 x 25cm baking tin at least 4cm deep and
line with baking parchment. Mix the sugar, Do you want to contribute to next week’s newsletter
flour, almonds and cinnamon together. Beat in return for IMPACT points?
the egg whites (in a separate large bowl) to
soft peaks. Fold the beaten egg whites into
the flour mix using a large metal spoon.
Slowly pourin the brown butter, foldingitin
until everything is combined and the batter
is light. Scrape into the prepared tin. Scatter
over the raspberries and chocolate.

You can create a quiz, a challenge task or a puzzle. If

you send this to the email address above (from your

school email account), we will add your submission
to the next newsletter!

3. Bake for 20-25 mins until firm. Leave to cool
inthe tin, then dust with some icing sugar
and cut into squares or bars. Will keep, well
wrapped, for up to three days at room
temperature
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