
 
   

 
It’s been fantastic seeing you in school over the last week!  

 
77% of the year group attended our face-to-face provision, and I know that a lot of you got a lot out of it. 

A reminder that this provision goes alongside the work set on SMHW. We still expect you to be completing the 
virtual lessons as well. 

 
If you haven’t been in school, we will be in contact to see how you are. 

 
   

 

Please remember to 
bring the work from 
the previous week 

 
You also need full 

equipment (including a 
calculator) 

BBC commits £100m to 
increasing diversity on TV 

 
Director general Tony Hall has 
described the move, which will 
apply from April 2021, as "a big 

leap". 
The BBC has set itself a mandatory 

target - 20% of off-screen talent 
must come from under-represented 

groups. 
That includes those with a disability 
or from a BAME or disadvantaged 

socio-economic background. 

 

last week… 

 
 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 

Remember that the current situation is only temporary! The government is 
gradually lifting restrictions. Enjoy the aspects of normality when we can 

get back to them! 
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It’s the time a lot of you have been waiting for… we are now in a 
position to release the senior student applications to you. These will 

be available to collect when you are next in school (or can be 
posted to you), from Monday 29th June. 

 
Have a look at the criteria below: 

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. 

year10team@kimberleyschool.co.uk 
 

This week’s recipe: Raspberry and 

White Chocolate traybake 
 

1. Melt the butter 
in a small pan 
until sizzling. 
Watch it 
carefully – the 
butter will 
foam, and, 
when the foam 
subsides, it 
will turn from 
yellow to a 
nutty brown. Remove from the heat, tip into a 
bowl to stop it cooking and leave to cool. 

 

2. Heat the oven to 180C/160C fan/gas 4. Butter 
a 20 x 25cm baking tin at least 4cm deep and 
line with baking parchment. Mix the sugar, 
flour, almonds and cinnamon together. Beat 
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 pour in the brown butter, folding it in 
until everything is combined and the batter 
is light. Scrape into the prepared tin. Scatter 
over the raspberries and chocolate. 

 
 

3. Bake for 20-25 mins until firm. Leave to cool 
in the 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 

 
 

 

This week’s quiz: General Knowledge 
 

4. In which year were TV licences introduced in 
the UK? 

5. What is a baby oyster called? 
6. In which country are the Sutherland Falls? 
7. Who became Germany's first female 

chancellor? 
8. Who invented jeans? 
9. What does a cartophilist collect? 
10. Which European city had the Roman name 

Lutetia? 
11. What is the green pigment found in most 

plants that is responsible for absorbing light 
energy? 

12. Yeomen Warders at the Tower of London are 
commonly known by what other name? 

 
 

Do you want to contribute to next week’s newsletter 
in return for IMPACT points? 

 
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! 
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