
 HEADTEACHER’S UPDATE 
 Welcome to our first newsletter of 2019.  I hope that you 
all had a relaxing and enjoyable Christmas break and that 
the new year has started well.  Last week I spoke to 
students in assembly about the opportunity that a new 
year provides for a fresh start and asked them to think 
about any school related resolutions they plan to make 
this year. 
  
Our Year 11 and Year 13 students are now into their last 13 

weeks before examinations start. As always there is a huge amount of support available from our fantastic and 
dedicated staff team.  We understand the pressures that students are facing, and whilst we cannot remove the 
importance of hard work and commitment over the coming weeks, we can help students with the resilience required 
to cope with their exams. 
   
I would like to finish by encouraging all parents to attend the ‘Stranger Danger’ presentation on Monday 21st January 
between 6:30pm-8pm, this will ensure you understand the messages given to the students during their talks on 
Monday and will undoubtedly mean you feel better skilled to protect your children against malicious communications 
or ‘stranger danger’ in the 21st century. There will be a child care service during the session for those parents that 
require it.  
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 ROMEO AND JULIET PERFORMANCE 

The end of term saw the culmination of nearly 4 months 

worth of hard work and rehearsals with the extremely 

professional two-night run of Romeo and Juliet. The cast 

put on flawless, emotional and engaging performances 

and really made Shakespeare come alive, and also made 

Mrs Russell cry, on both nights (it's like she didn't know 

they were going to die, or something)! Audience feedback 

was overwhelming about the talent, professionalism and 

unity of the whole cast, who really did their absolute best 

at putting on a fantastic show. 

 

Rest up, for now, as Ms Merser and Mrs Cowen will no 

doubt be planning the next school production very soon!! 

 

Mrs Cowen—Head of Drama 

There has been even more success for Charlie Grayson, as on Friday 

14th December Charlie was awarded 5 titles at the Stevenage and 

North Herts AC presentation evening.  

 

Charlie won the following individual categories: 

Best male performance 10K and under, 

10K series winner senior men, 

Most consistent male southern athletics league, 

Best athlete youth development league, 

Manager’s choice award, 

 

He also competed in the Waterside 10K road race on Sunday 16th 

December, (he was the youngest competitor) and came 6th in a time 

of 37:07 on a course with an extremely large hill! 

 

Congratulations Charlie, keep up the hard work!  
  

SPORTING NEWS 



 

This is a great hit with the students and creates fun for 

all involved. There is a trusted wall chart which is part of 

our decorations that will tell you which animal you are 

depending on the year you were born. The menu will be 

tweeted on the Thomas Alleyne’s twitter site nearer the 

time so look out for further updates. Remember main 

meal and pudding on the day is only £2.40! 

 

As well as having the theme days to look forward to we 

have a variety of new break and lunch time items that we 

are adding to our menu so to help beat the January blues, 

come have a look and see what we’re up to. 

Welcome to January’s edition of Cook’s Corner. After a 

busy couple of half terms we are preparing for our 

upcoming theme days. Our first theme day will take 

place at lunchtime on Tuesday 5th February in which 

we will celebrate Chinese New Year ‘Year of the Pig’.  

 

Theme days are great fun for us and the students. It’s a 

great way to introduce the students to some different 

dishes from around the world. Chinese New Year is one 

of our favourites as we not only get to sample some 

delicious recipes, but we get to have some fun 

discovering which animal of the Chinese Zodiac we are. 

RECIPE OF THE MONTH—SWEET AND 

SOUR CHICKEN—SERVES 4 

Method 

 

1. To make the sauce, put the cornflour in a small bowl and stir in two 

tablespoons of the pineapple juice until smooth. Put the remaining 

pineapple juice in a separate bowl and stir in the garlic, ginger, soy, vinegar, 

sugar, ketchup and chilli flakes until thoroughly combined. Set aside. 

 
2. Cook rice in boiling water per manufacturers cooking instructions 
 
3. Put the pineapple on a board and cut off the skin. Quarter lengthways 
and remove the tough central core. Cut the pineapple into thick slices and 
set aside. Cut each chicken breast into seven to nine even pieces 
(depending on size). 
 
4. Heat the oil in a large non-stick frying pan or wok and stir-fry the onion 
and peppers for three minutes over a high heat. Coat the chicken in the 
cornflour and add to the pan. Stir-fry for four minutes until very lightly 
coloured on all sides. 
 
5. Add the pineapple and sweet and sour sauce to the pan with the chicken 
and bring to a simmer over a medium heat. Cook for 4–5 minutes, stirring 
regularly until the chicken is cooked through and the pineapple is hot. 
 
6. Stir in the cornflour and pineapple solution mixture and cook for 30–60 

seconds until the sauce is thickened and glossy, turning the chicken and 

vegetables until nicely coated. Sprinkle with sliced spring onions and serve 

hot with cooked rice. 

For the chicken 

½ small pineapple 

2 boneless, skinless chicken breasts 

2 tbsp sunflower oil 

1 onion, cut into wedges 

1 red pepper, deseeded and chopped 

1 green pepper, deseeded and 

chopped 

1 tbsp cornflour 

4 spring onions, trimmed and thinly 

diagonally sliced 

360g rice 

 

For the sauce 

1 tbsp cornflour 

300ml/10fl oz fresh pineapple juice 

2 garlic cloves, crushed 

25g/1oz piece fresh root ginger, 

peeled and finely grated 

1 tbsp dark soy sauce 

2 tbsp white wine vinegar 

2 tbsp soft light brown sugar 

3 tbsp tomato ketchup 

1 pinch dried chilli flakes 

Freshly ground black pepper 

 

COOK’S CORNER 



SIXTH FORM NEWS 

Create and Succeed: Stevenage Police - Work 

Experience Placement – 11th January 2019 

 

‘On Friday 11th of January I had a fantastic 

opportunity: to go out with Stevenage Police on their 

‘Ride-along-Scheme’ day to see what a day in the life 

on a police officer might be like. I went out with 

officers in the patrol car in the area car and with the 

intervention team and was fortunate enough to see a 

very busy day and a 

variety of activities 

and duties that police 

officers need to 

perform. I am unable 

to disclose details but 

I did see a lot of action 

and spent some time with the K-9 unit looking for 

items that may have been discarded in a chase. I 

thoroughly enjoyed my time with the police and have 

potentially another work experience day booked in 

two weeks’ time. The police were very welcoming and 

answered all questions and made me feel really 

comfortable. They were easy to talk to and good to 

have a laugh with, all while reinforcing career 

pathways available in the police force. My career plan 

after A level is to join the Hertfordshire Police 

Apprenticeship Scheme with a view to becoming a 

trained and fully qualified officer.’ Scott W 

 

Aim High: Sutton Trust and Balliol College, 

Oxford Undergraduate Taster Days 

 

We are preparing students for university, degree and 

sponsored apprenticeships and traineeships.  All 

students were shown a video by Sutton Trust Founder 

Sir Peter Lampl in form time today and have been 

emailed details and application instructions.  These 

days are an extremely important part of building a 

portfolio in sixth form so that when students 

complete their A level programme their chances of 

gaining a university place or higher apprenticeship 

will ensure they stand out.  Opportunities at Balliol 

College, Oxford, as part of their Outreach 

Programme, are also available and taster days in 

Classics, Biomedical Engineering, Maths and IT are 

FREE. If students need help completing the 

application forms or with a personal statement for the 

applications please see Mrs Newbery, Outreach 

Coordinator, in the sixth form office. 

 

Governors in Sixth Form 

 

We are looking forward to welcoming our Governors 

in sixth form tomorrow.  Governors will be at the 

academy talking to our new Year 12 Senior Student 

Team and our Year 13 students who have all received 

conditional and (some) unconditional offers for their 

chosen universities.  We are guiding Year 13 now with 

budgeting, Student Finance Loans and Tuition Fees 

ready for the next step of their tertiary education.   

 

Take Pride: Save the Children – Christmas 

Jumper Day 

 

Christmas Jumper Day is an annual fundraising 

campaign in the UK organised by charity Save the 

Children. People are encouraged to make the world 

better with a sweater and raise funds for Save the 

Children by wearing a Christmas jumper and making 

a minimum donation of £1. We are delighted to have 

raised £35.00 for the above charity and we had a 

lovely variety of Christmas Jumpers to display whilst 

selling (and eating) 

lots of festive treats. 
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Monday 21st January 2019 

Freedom From Abuse Presentation—6:30pm 

Thursday 24th-Friday 25th January 2019 

Holocaust Memorial Events  

Wednesday 30th January 2019 

Bugsy Malone Open Auditions at The Gordon Craig Theatre  

4.30pm - 6pm 8-12 year olds 6pm - 7.3pm 13 - 21 year olds  

Thursday 31st January 2019 

Post 16 Parents’ Evening 

Sunday 3rd February 2019  

Bugsy Malone Open Auditions at The Gordon Craig Theatre  

1.30pm - 2.30pm 8 - 12 year olds 2.30pm - 3.30pm 13 - 21 year olds  

Wednesday 13th February 2019  

Year 9 Parents Evening and Options Evening (early close) 

Don’t forget to read Mr Lewis’ 

weekly blog which is published 

every Friday on our website. Head 

to www.tas.hert.sch.uk/blog to 

check it out! 










