
 
   

 
Welcome to our next edition of the Year 7 Newsletter! We hope you enjoyed last week’s copy and got stuck into 

the chocolate chip cookies and the puzzle section. 
We hope that students will interact with the content and start to send us more examples of their excellent work 

and details of their achievements during the school’s closure. We are receiving a lot of great work shared by 
students, parents and staff! 

Congratulations to CWW on another impressive week of achievement ☺ 
   

Take Time to Remember 
 

 
All of us will feel impatient 

and frustrated at points 
during the lockdown, that’s a 

given. One tip to help raise 
our spirits and share 

positive feelings with our 
friends/families is to share 

an uplifting memory of a 
funny story, a relative or a 

holiday from years gone by. 
This is something we all 

naturally do when we catch 
up with friends and family 

through the year – bring 
those great memories back 

to the surface ☺  

VE Day – Celebrations 
this week 

VE Day (or Victory in 
Europe Day) falls on 

Friday 8 May - to mark 
the 75th anniversary, the 

early May bank holiday 
was moved from its 
usual position on a 

Monday. 
It commemorates the 
date in 1945 when the 
Allies accepted Nazi 

Germany's surrender of 
its armed forces, 

bringing the Second 
World War to a close in 

Europe. 
  

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

   

 

Sometimes, it is important to step back from school work and to challenge your brains 
in a different way!  You might find the following challenges a nice way to break up the 
workload and do something fun with your loved ones. 

 
Please send in pictures of your attempts at any of these recipes or of any that you 

decide to bake in the kitchen! 

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.allen@kimberleyschool.co.uk 
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This week’s recipe: Kids’ Easy 

Omelette (Can be cheese, ham or veggies) 

 

Ingredients 
Preparation time = less than 30 mins 

Cooking time = less than 10 mins 

 

Serves 1-2 

• 3 free-range eggs 

• 1 tbsp milk 

• 1 tsp butter 

• 1 tomato, finely chopped 

• 2 tbsp grated cheddar 

• 1 tbsp finely chopped fresh 
parsley or 1 tsp dried parsley 

• 2 thin slices good-quality ham 

• salt and pepper 

Method 

1) Take your eggs and crack them into a bowl – don’t 
put them directly into the pan as you need to mix 
them first! Add a pinch of salt and pepper to the eggs 
and stir in the milk.  

2) Beat the eggs with a fork, first use the fork to break 
the yolks of the eggs (this makes beating the eggs 
easier). Then tip the bowl gently and using a fork in a 
circular motion beat the eggs until the yolks and 
whites are combined and the mixture has an even 
colour. 

3) Bring your pan to a high heat and add the butter. 
Pour in your egg mixture and cook on a high heat for 
2 minutes, making sure that the mixture is spread out 
evenly. Reduce the heat. 

4) As the egg begins to set, use a spatula to push the 
set egg towards the omelette centre, tilting the pan so 
the runny egg fills the space. Add the tomatoes and 
most of the cheese and parsley. Arrange the ham on 
top.  

5) Cook the omelette for another minute, then loosen 
the edges with a spatula. Slide the omelette from the 
pan onto a warmed plate, tilting the pan so that the 
omelette folds nicely on the plate. 

6) Sprinkle with the remaining cheese and parsley, then 
serve. 

 

 

This week’s puzzle:  Quiz Time! 

 

1. What sort of creature is 

a dingo? 

2. In which country is the 

Taj Mahal? 

3. Who was the first man to walk on 

the moon? 

4. What are the names of Harry Potter’s 

parents? 

5. What are the four oceans called? 

6. Which language is spoken in Australia? 

7. What is the name of the tree that 

produces acorns? 

8. What is a baby kangaroo called? 

9. How many sides does a hexagon have? 

10. How many strings does a violin have? 

 

 
 

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! 

 

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/ 

 

https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/tomato
https://www.bbc.co.uk/food/cheddar_cheese
https://www.bbc.co.uk/food/parsley
https://www.bbc.co.uk/food/parsley
https://www.bbc.co.uk/food/ham
https://www.bbc.co.uk/food/pepper


 

 

 

 

After the success of the Globe theatre project page last week, we are going to keep this 

page reserved for great work shared by students, teachers and parents. 

We all love to see what our students are getting up to at home, excelling in all kinds of ways!  

Please keep the pictures coming to your subject teachers or tutors on Showmyhomework.  I am more than happy to 

receive emails from parents with attached pictures of work and fun activities at home!   Mr Allen 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 And finally…. 


