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Dates for your Diary
- Friday 21st December 2018 – Target progress
meetings.
- Monday 7th January 2019 – Non-Pupil day.

Events in North Devon
-

Xmas Market at the Big Sheep. Saturdays from
1st – 22nd December 2018.
Woolys Wonderland at the Big Sheep.
Weekends from 1st – 31st December 2018.
Snow Sunday at Affinity shopping centre in
Bideford. 23rd December 2018 11am-3pm.

- Tuesday 8th January 2019 – 1st day back.

-

- Thursday 17th January - non-pupil day. This is
to replace the non-pupil day which we
cancelled on the 19th November 2018.

Sign up to the Tax-Free Childcare Scheme.
Tens of thousands of parents have already joined
the government’s Tax-Free Childcare scheme and
are getting up to £2,000 per child per year towards
their childcare costs. We want to make sure no
eligible family misses out on this support.

CWH Swimming Lessons
Our Clearwater students have taken part in
swimming lessons this half term and all
students have achieved certificates ranging
from 5m - 800m.

For more information, please contact the school
on 01271 386333.

STUDENT ARTWORK

Sunflowers, by a year 11 student.

Fireworks, by a year 10 student.

Skyline, by a year 8 student.

Student Recipe of the Week
This week’s student recipe is Festive Mince Pies.

Ingredients
225g (8oz) plain flour
150g (5oz) butter
50g (2oz) ground almonds
50g (2oz) icing sugar
1 egg yolk, beaten
Milk, to mix
275g (10oz) mincemeat
I egg white, lightly beaten
Caster sugar, for dusting
Icing sugar, for dusting

Method
1. Sift the flour into a mixing bowl and rub in the butter until the mixture resembles breadcrumbs.
Stir in the ground almonds and icing sugar. Bind with the egg yolk and just enough milk to form a
soft but firm dough. Wrap in plastic wrap and chill for 30 minutes.
2. Preheat the oven to 200°C/400°F/gas 6. Using 2 x 12-hole bun tins, grease 18 of the bun tin
holes. Roll out the dough on a floured surface to 1cm (½ in) thickness. Cut into 18 rounds with a
7.5cm (3in) pastry cutter. Line the tins with the pastry and place a heaped teaspoon of mincemeat
in the centre of each.
3. Knead the dough trimmings and roll out. Use a 3cm (1 ¼) star cutter to make 18 stars. Place a
star on top of each pie. Brush the stars and pastry edges with egg white and lightly sprinkle with
caster sugar.
4. Bake for 12-15 minutes until lightly golden. Cool in the tins for 10 minutes, then place on a wire
rack to cool completely. Sift a little icing sugar over the top.

