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From the Headteacher

It has been a real pleasure to return to school
this September; it has been unlike any other.
The students have returned to school with
such enthusiasm and a real sense of focus on
their work. To hear the sound of children in
the playgrounds or see them working hard in
their lessons is a joy to behold — it really does
feel like a return to a “fullness of life”.

The students have returned to a school that
has vastly improved since they left here for
lockdown in March. We have a new Food
Technology room, a refurbished library as well
as refurbished classrooms across Religious
Education and Mathematics — these are
exciting times. We are currently installing a
new set of toilets into the school and | have
just secured additional funding to renovate
the toilets in the South block — all of these
works will be competed by Christmas. In
January, works will begin on our new school
building (pictured on the front cover) that will
house our Drama theatre as well as two state
-of-the-art Music rooms and a recording
studio.

During lockdown, we worked tirelessly to
ensure that both the online provision and also
pastoral care was to the highest possible

standard. We were among only 3% of schools
nationally who were able to deliver education
in such an outstanding way. Our return to
school has been planned with the same
meticulous attention to detail and the
fundamental principle that the education and
care of your child is paramount. | have
recruited additional teachers into English and
mathematics to ensure that we can fill any
missing knowledge or learning. This has
meant that we can reduce class sizes and
also run small group intervention teaching. |
have added a reading lesson into Years 7, 8
and 9 as research is clear that this can
strengthen literacy that leads to success
across the whole curriculum. Our focus is, as
always, on delivering academic excellence to
your child in the classroom.

Unlike most other schools, we didn’t lose any
members of teaching staff last year, but
rather we have grown and added to our
existing exemplary staff. This is all for the
benefit of your child, so that in the words of St
Ireneaues, their schooling helps them to feel

“fully alive”.









Ready, Steady, Cook!

All Saints students will have
noticed many changes on their
return to school this
September. Perhaps the most
significant change has been
the creation of a brand new, all
-purpose classroom and the
addition of a  previously
unfamiliar subject to the
timetable. There has been a
palpable sense of excitement
from students to see their new
classroom, a notable clamour
to buy the necessary
ingredients and a growing
sense of intrigue in the
staffroom as the culinary
delights of room NO2 begin to
gently permeate up and down
the school corridors. The new
subject is Food Preparation
and Nutrition and is being led
by Ms Obikoya. ‘Students are
very excited’ she said.
‘They’'ve bought their
ingredients and they cannot to
wait to cook?!

There are 22 work stations in
the purpose-built teaching
room. All students have one
double lesson per week and
will get to practice using pots,

frying pans, chopping boards,
colanders, baking trays, mixing
bowls and eventually electrical
equipment such as blenders,
whisks, food processors and
pasta machines. The goal is to
equip students with a range of
culinary  techniques, whilst
encouraging them to develop a
knowledge of nutrition, food
traditions and kitchen safety.
Hopefully, it will inspire and
motivate students, opening
their eyes to a world of career
opportunities and giving them
the confidence to cook with
ingredients from across the
globe.

Ms Obikoya is in charge of
Food Preparation and Nutrition
at All Saints.

Can you tell us a little about
your journey here to All Saints
Catholic College?

| studied Food Technology at
Reading University and initially
worked for food companies. |
switched to teaching for family
reasons and worked for
Cardinal Wiseman for nearly 20






years! Taking on this exciting
role at All Saints has given me
a brilliant opportunity to use my
experience and set up a new
food room. I'm very happy to be
here and excited for the year
ahead.

What do you enjoy most about
teaching?

Two things | enjoy about
teaching are the sense of
achievement students feel
when they make a dish. It's
incredibly gratifying to see
them feeling so proud of
themselves. Secondly, you
cannot beat the sound of year
11 students screaming for joy
on exam results day and
thanking me for my teaching
and support.

Specifically, can you give us an
idea of the skills student will be
learning?

Of course. Students will learn
how to chop, both bridge &
claw technique, they’ll learn
how to weigh, how to measure,
how to wuse ovens and
temperature  control  while
cooking. As they develop they
will begin to use electrical

equipment independently and
also learn the skills to be dab
hands at de-boning chicken,
fileting fish and making fresh
pasta.

What dishes can parents look
forward to their children
coming home and cooking for
them?

Various dishes will be made
such as: fruit salad, smoothies,
healthy pizza, risotto, pasta
pomodoro, cous cous salad,
carrot cake, bread, fajitas, stir-
fry, cottage pie and victoria
sandwich cake. | hope they will
be able to recreate all the
dishes at home as recipes are
logged on Teams so that they
can continue to practise and
enjoy making them again and
again.

Our students hail from all over
the world, will there be an
opportunity for them to add
their own twist to the dishes
you cook together? Is it
possible that they might teach
you a thing or two also?

Absolutely, our students come
from various ethnic



backgrounds and I'll encourage
them to incorporate this into
their cooking by changing some
ingredients and spices. At key
stage 4, they will cook dishes
from their country of origin and
this is when | tend learn a lot
about other dishes! (A year 7
student taught me food art by
chopping a fruit into the shape of
an animal!)

Mary Berry or John Torode?

Mary Berry because her recipes
always work!

What would be your
Heaven?

food

Steak! | always order steak in
restaurants!

What'’s your idea of food hell?

Aubergines. Particularly in dishes

like moussaka.

If you were a contestant on
‘Come Dine With Me’ what would
you make?

Ooh good question. 'd make a
Nigerian dish. That’s where I'm
from. I'd make Jollof rice (rice
cooked in a tomato sauce) with
roasted rosemary chicken and
seasonal vegetables. For
dessert, I'd do coconut candy.




