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Weekly message from the
Headteacher – Mrs Key

Attendance Matters
This term we have really taken a hit on our
students and staff attendance. I know there
have been some particularly nasty germs and
viruses around but I would remind everyone of
the vital importance of being in school to learn.
I hope everybody can get some rest next week
and be back ready to learn on Monday 20th
February.

In this week’s issue
As we end term three I would like to thank all
colleagues at Chailey School for their
tremendous and continuing hard work. This
week we had no fewer than three evening
events - all of them special, important and
successful.
On Wednesday evening we invited specific Year
11 students and parents to our second
intervention evening. They were given clear
and accessible information and resources to
ensure the home-school partnership is working
to support students in the lead up to GCSE
exams. For Year 11 students and parents that
did not attend the event the information from
the evening is on the website under learning GCSE support - Year 11 GCSE support. All
faculties have produced specific revision for the
February break and there are some useful
revision tips later on in this newsletter.
Also, on Wednesday, we were treated to some
absolutely
superb
individual
drama
performances in the Year 10 Drama Showcase.
Parents, friends and staff enjoyed watching their
children perform to such a high standard.
Yesterday evening we ended the term with a
fabulous display of talent and enthusiasm from
over fifty students in the various aspects of
aesthetics - from dance to gymnastics to
trampolining!
This was the culmination of
months of hard work on the part of both
students and Miss Davey and they should all be
immensely proud of their achievements.
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Headteacher’s Student of the Week
This week I would like to award the whole Year
10 GCSE drama group my student of the week
award. I was incredibly impressed with their
work ethic, support of each other and
professional
approach
towards
their
monologues.

Copies of the five SSBA books are all available in
the School Library.

Artist of the Week
Luke Eastwood, Year 11. For his fantastic
drawing of a skull inspired by Henry Moore.

Southern
Schools
Presentation Evening

Book

Award

The Award Ceremony for the 2016 Southern
Schools Book Award took place at Roedean
School last Friday, 3rd February, and, as usual, it
was an interesting and exciting evening.
The evening was hosted by last year’s winner,
Bali Rai, who wrote ‘Web of Darkness’. This
year’s winner was ‘Am I Normal Yet?’ by Holly
Bourne and the runner-up was Lisa Williamson
with ‘The Art of Being Normal’. One of the
highlights of the evening is being able to see the
authors talking about their writing and then,
after the presentation, having the opportunity to
meet them personally at the book signing.

Chailey Students win South District
First Aid Competition
It is lovely to hear of the successes of our
students outside of school.
Last Saturday
Rebecca and Elizabeth Stanley competed in a
team with two older students from UCTC and
won the St John's Ambulance South District First
Aid course. They are now off to represent the
district in the regional competition.
Well done and good luck.

In addition to the authors, we were privileged to
have Chris Riddell, Children’s Laureate, who
made drawings during the event illustrating the
authors and their books. These were shown on
a visualizer for the audience to see.
All students were given a book voucher to spend
on the night, or at a later date. The long
queues for the authors showed students'
enthusiasm for the books they have read, and
for the love of reading the Award celebrates.
Our Year 9 group of students who have been
participating in the Award had a fantastic
evening and really enjoyed meeting the authors.
They were able to buy books and then get them
signed.

Newick Break-Out Morning
Fifteen Year 5 and 6 pupils from Newick Primary
School enjoyed a morning at Chailey.
They spent the first two lessons in Food
Technology making delicious Melting Moments.
The Newick pupils then had a break and run

around on the playground. They returned for a
Geography
lesson
looking
at
desert
environments and designed desert creatures
specially adapted for desert habitations.
The morning gave them valuable experience of
life at secondary school and will help prepare
them and give them confidence for their future.

Chess Club
Chess Club now has a chess timer which can be
seen in the photograph. This will enable us to
have timed games and run tournaments. All
students are able to join the Chess Club. It
takes place every lunch time in the library.
Beginners are welcome.

Year 11 GCSE Artists' Research
Year 11 have been researching the work of two
artists, Sarah Graham and Henry Moore.
They have used this research to help them
produce their own work.

7 Glynde create Sherlock Holmes
drama pieces
Year 7 have been studying crime fiction and, in
particular, Sherlock Holmes.
Today, in
Mr Howell's English lesson, 7 Glynde brought in
costumes and props and created crime inspired
dramatic performances.

Year 10 Monologue Showcase
Year 10 GCSE Drama students were rehearsing
their individual performances for the Monologue
Showcase. The final performances took place
after school on Wednesday.

Year 11 – Revision Guidance
As we approach half-term we want to thank you
for your ongoing support and also to remind you
that we have some really useful resources to
help your child revise over the February break.
We have a number of suggestions for activities
we feel it would be worth doing with your child
or encouraging them to do:
1. Read current news stories and discuss
them (what message the writer is trying
to get across and how successful they
have been).
2. Get your child to complete the ‘six day’
maths activities. These are on the CLZ
and can be printed off. You can even
mark them for your child as mark
schemes are attached.
3. Get your child to do the daily science
activity. These can be found on the CLZscience-revision-daily activities. Under
each individual science subject ‘biology,
chemistry and physics’ you can find
revision lists and past papers.
4. Encourage your child to use their maths
and English Literature app. We have
bought these resources to aid revision.

Upcoming events and dates
SPRING TERM 2017
FEBRUARY 2017
Monday – Friday
Monday
Monday
Tuesday
Tuesday
Tuesday & Wednesday
Wednesday
MARCH 2017
Wednesday
Thursday
Monday - Friday
Tuesday
Tuesday
Wednesday
Wednesday
Thursday
Friday and Saturday
Monday - Friday
Monday & Tuesday
Wednesday
Thursday
Monday - Friday
Monday - Friday
Tuesday
Friday

13 – 17
20
20
21 - 3 Mar
21
21 & 22
22

1
9
13 - 17
14
14
15
15
16
17 & 18
20 - 24
20 & 21
22
23
27 - 31
27 - 31
28
31

Half Term Holiday
Term begins for staff and students at normal time
Y11 Trial English Exam
Y11 GCSE PE Speaking Exams
Y11 Trial Mathematics Exam
Y11 Food Technology Controlled Assessment
Y7 Maths Puzzle Morning

Y7 Maths Puzzle Morning
16:30 Y10 Parents' Evening and Progress Reports home
Science Week
Y10 Relationships Day
GCSE Music Performing Exam (TBC)
19:00 Y11 Study Skills, Revision & Exam Preparation Evening
Y11 Progress Reports home
BBC School News Report Day 2016
D of E Training Event
Y11 Walking/Talking Trial Exam week
Y8 Humanities Trip to Ashdown Forest
Y10 Art Trip
16:30 Y8 Parents' Evening and Progress Reports home
GCSE Dance Moderation all week
Y10 MFL Trial Speaking Exams week
GCSE Drama Exam (TBC)
Y7 Progress Reports Home

Chailey Horticultural Society and
Chailey Women’s Institute
present

THE GREAT CHAILEY

Saturday 25th February 2017
Chailey Village Hall
Set up entries 12:00 – 13:00
Judging starts at 13:00
Open to the public at 14:00 for demonstrations, viewing and refreshments.
Prize Giving 15:30. Separate prizes for 11-16year olds
3 Classes; enter as many as you like. 50p per class to enter
1. Signature Bake: 6 iced finger buns (sweet yeast dough), your recipe, your flavour
2. Technical Challenge: 6 French Macarons (recipe provided on registration)
3. Show Stopper: A garden themed decorated cake, one or two tiers – go for it!

For Information & to Register Contact:
Janet at janetcaughley@gmail.com or 01273 400785
or Jo at CHDSTreasurer-Membership@outlook.com

Will you be Star Baker?

The Great Chailey Bake Off
ENTRY FORM
PLEASE FILL OUT THE DETAILS BELOW

Entrant's Name:
Address:

Age: Only necessary to state if aged 11-16
Please confirm which classes you will be entering by writing the numbers of the
classes below. Remember, you can enter as many classes as you want! Entry fee
50p per class payable on the day.
1. Signature Bake: 6 iced finger buns (sweet yeast dough); your recipe, your
flavour
2. Technical Challenge: 6 French Macarons (see recipe)
3. Show Stopper: A garden themed decorated cake; one or two tiers. Your
chance to get creative and impress with presentation

I will be entering_

Will you be Star Baker?
All entries are cooked at home. Bring your finished bake and entry fee to the Village Hall
between 12:00 and 13:00 on Saturday 25th February, to be displayed for judging. Doors
open at 14:00 for viewing, demonstrations, craft stall, recipe swap corner (bring a family
favourite recipe to share) and refreshments. Prize giving at 15:30.
Completed entry form can be emailed to janetcaughley@gmail.com delivered to 6 Kilnwood
Lane, South Chailey, BN8 4AU or call Janet on 07855 120896 or on 01273 400785 to sign up
by phone by Friday 24th February.

The great Chailey

Bakers Guidance Notes
 Signature Bake: six iced finger buns
In this category the baker is being asked to produce a specified item but using your own recipe; it’s a
chance to show your personality as well as your baking ability. The six finger buns should be made using
enriched yeast dough. Aim for buns of the same size and shape. They should be filled and then iced on
top. The flavouring of dough, filling and icing is completely up to the baker. Presentation of the finished
buns is also the choice of the baker – maybe on a board, or in a basket etc.

 Technical Challenge: six French Macarons
In this category all bakers are asked to bake from the same recipe; the same ingredients, the same
instructions. French Macarons are currently all the rage, their pretty pastel colours make an attractive
display but they do tend to be on the expensive side to buy in a patisserie. Here’s your opportunity to bake
them and learn just how easy it is.
A plate will be provided for displaying your Macarons.

 Show Stopper: a garden themed decorated cake
Here’s your chance to get really creative. We would like the baker to present a stunning cake, following a
garden theme in the making of the sponge, in the decoration and the final presentation. The cake can be
one or two tiered. Flavour and decoration are more important than size; this does not need to be a
massive cake.

French Macarons – Recipe

Ingredients
4 large egg whites 70g caster sugar 230g icing
sugar
120g ground almonds Pink food colouring
(makes 40 shells; 20 sandwiched Macarons. Bakers can half the recipe if they do not wish to make so
many – you only need the best six)

Method
1. Line baking trays with baking paper.
2. Place egg whites a bowl and whisk till stiff. Add caster sugar and whisk to combine, then add
food colouring and whisk for another 20 seconds
3. Sift almonds and icing sugar
4. Fold almonds and icing sugar into egg white mixture – about 30 folds. The mixture should be
smooth and viscous but not runny.
5. Pipe onto baking trays. Rap each tray firmly on work surface. Leave to stand for 30 minutes.
6. Bake in oven 150 degrees for 20 minutes. Remove to cooling rack. Once cooled completely,
sandwich together with Chocolate Ganache

Chocolate Ganache

Ingredients
100g plain chocolate
30ml cream

Method
1. Heat cream to boiling in microwave or a small pan.
2. Pour over chopped chocolate. Stand for a minute and then stir till smooth.
3. Cool and allow to thicken before piping onto Macarons and sandwiching together

