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A note from the 

Headteacher… 
 

This has been a very positive and productive 
half-term and I would like to thank pupils and 
staff for their determination and positivity 
during those gloomy January weeks. The 
good news is that the mornings are getting 
lighter, we dodged the snow and hopefully 
the milder weather will soon be with us. 
Recent weeks have brought us the Year 5 
residential trip to the Manor, which was a 
huge success yet again and also the highly 
successful ice hockey visit to the Skydome 
Arena on Sunday. Many thanks to Mr 
Thornewill for organising these adventures. 
Thanks also to Miss Lawrence, who has 
enabled pupils to cook up a storm yet again in 
this week’s Chef of the Year final for Key 
Stage 3 pupils. This has become a staple 
event and the standards of cooking and 
competition are inspirational. 

 
Many thanks to all parents and carers who 
attended our Parents’ Evenings over the last 
couple of weeks. These were engaging and 
positive evenings and I hope that you got a 
lot out of meeting with subject teachers. 
Many thanks also to those of you who took 
the time out to respond to the small survey 
we put out on these evenings. Your 
comments are important to us and we need 
to analyse these, but can I just say that we 
were extremely humbled by the incredibly 
positive response we received overall.  

 
The half-term has flown by and I hope that 
everyone enjoys a restful week’s break. We 
look forward to the internal works 
commencing in our Art Block and creating a 
much improved teaching space and facilities 
in which our pupils can thrive. 

 
S Bond 

 
 
 
 

Attendance  
Attendance is very important to ensure 
pupils reach their full potential and is 
something that Woodfield monitors very 
closely. 
 
Attendance for the week 21/01/19 – 
25/01/19 
Year 5 – 94.8% Year 6 – 94.3% 
Year 7 – 92.6% Year 8 – 92.6% 
Year to date whole School – 93.6% 
Whole School Target – 95% 
Congratulations to 5PH who achieved 
98.5% the highest attendance last week 
and won a Freddo on Friday. 
 
 

Positives 
Approximately 9,600 Positives were 
awarded with Year 7 being the top 
performing year group with 3,022 
Positives. 
 
Top performing groups: 
5IF – 722 Positives 
6CP – 642 Positives 
7SS – 737 Positives 
8GL – 587 Positives 
 
 

Pupil 

Absence 
 
Please let us know by ParentMail, e-mail 
or voicemail if your child is absent from 
school. A note for absence upon return to 
school is REQUIRED. A reason in your 
child’s planner is acceptable.  
When contacting the school to leave a 
message on the pupil absence line please 
ensure you speak clearly, and the 
message should include your name, 
pupil’s name, class and the reason for 
their absence. Thank you. 
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School Uniform 
A reminder to parents that pupils should 
not be wearing nose or eyebrow piercings 
to school, our policy states to wear no 
more than a watch and one pair of stud 
earrings. 

 

Important Dates 

February 2019 
18th-22nd Feb – Spring Half Term 
25th Feb – Back to school 
26th Feb – Author Event at Kings School, 
Worcester 
27th Feb – Yr.6 NCMP (height and weight 
measuring) 

 

March 2019 
4th-8th Mar – Yr.5 & Yr.7 Assessment Week 
12th Mar – KS2 Author Visit – Tom Palmer 
13th Mar – Yr.8 trip to Worcestershire 
Skills Show, Chateau Impney 
14th Mar – Science Fair 
15th Mar – Yr.8 trip to NEC, Big Bang 
15th Mar – Red Nose Day – Non-uniform 
day £1 
15th Mar – JASS Silver Activity Day 
18th-21st – Yr.6 Mock SATS week 
21st Mar – Community Litter Picking at 
McDonalds 
22nd Mar – JASS Silver Activity Day 
26th Mar – Yr. 5 & 6 trip to Buzzy Bee 
Challenge, Worcester  
28th Mar – Grease performance 7pm 
29th Mar – JASS Silver Activity Day 
29th Mar – Grease performance 7pm 
30th Mar – Grease performance 3pm  

 
 

 

No Drop Offs!  
This is a further request that 
parents/carers in cars DO NOT use the 
school drive to drop-off and pick-up 
pupils. We have had a number of near-
misses on the drive and on the main road, 
our emergency services access has been 
blocked and there has been damage 
caused to parked cars. We request once 
again: please park on the roadside and 
allow your children to walk the last few 
metres into the building. 

 
 
 

Online Payments for 

School meals and 

trips 

PARENTPAY 
 

The school will be ending its contract with 
ParentPay on 31st March 2019.  Parents 
will need to withdraw any credit balances 
held on their ParentPay Parent Account if 
they do not have any other children with 
accounts at other schools by 31st March 
2019. 

 
PARENTMAIL – SCHOOL 
MEALS/TRIPS/TIES etc 

 
The school will be switching to ParentMail 
for the online payment of school meals 
during the half term holiday.  As from 25th 
February parents will need to pay for 
school meals via ParentMail.  All future 
trips and payments will also be made via 
ParentMail. 
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Breakfast Club 
Due to lack of demand – we will be closing the 
child care element of our breakfast club after 
half term. Magic Breakfast will be available free 
of charge for all pupils after 8.15am. Bagels will 
be available on the playground for all pupils from 
8.30am. Due to health and safety no pupils 
should be on site before 8.15am. 
 
 

Year 7 & 8 trip to 

Skydome Arena 
On Sunday 10th February we took a selection of 
Year 7 and 8 boys, who have been involved in 
hockey at school to watch Coventry Blaze play 
hockey against Sheffield Steelers at the Sky 
Dome Arena in Coventry. A fantastic evening had 
by all and the children were an absolute credit. 
We will now look into another opportunity. 
 

Key Stage 3 Chef of 

the Year 2019 
Students from Years 7 & 8 joined forces 
last week to compete for the title of ‘Key 
Stage 3 Chef of the Year 2019’. On 
Wednesday 13th February, a total of 10 
students put their cooking skills to the 
test. Many of the students had taken part 
in previous chef of the year competitions 
but we had a few newcomers. 
The competition was launched in January 
when students were asked to sign up if 
they were interested in taking part. 
Students were asked to design a 3 course 
menu suitable for a dietary need of their 
choice e.g. gluten free, dairy free etc. The 
final 11 were selected from these menus 
and students were invited to take part in 
optional after school workshops to help 
prepare them for the final of the 
competition. Some students opted to 
practice at home. Unfortunately one 
student was unable to take part in the 
final due to illness which brought the total 
down to 10. 
On the day of the final, they each made 
their chosen 3 course meal during the first 
3 lessons of the day and then laid the 
table, presenting their meals with 
homemade menus and props for the 
judges to enjoy.  
Various members of staff took part in the 
judging of the competition including Mr 
Barnes, Miss Lawrence, Mr Stanyard, Mrs 
Faux, Mrs Sheffield, Mrs Parry, Miss 
Chapman, Miss Doidge, Miss Davies & 
Miss Southall. All of the judges were really 
complementary about the food produced.  
We were really lucky to have two visitors 
from ‘The Orangery’, Lindsey Turner 
(General Manager) and Lee Hollington 
(Head Chef) who also helped with the 
judging. They watched as the children 
completed their meals and served them 
up then helped with scoring each meal. 
Lindsey and Lee were so positive about 
the meals produced and gave some lovely 
comments to pass on to the children. 
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They have even asked for the recipe of a 
chocolate brownie which was served so 
they can recreate it in their restaurant! 
Lindsey Turner kindly donated a 
cookbook, some chocolate and a wooden 
utensil to give as prizes in the 
competition.  
Meals were judged based on taste, 
presentation and suitability for their 
chosen dietary need.  
The overall winner was Areesha Noreen, 
who created a meal for someone who 
can’t eat non-halal meats for religious 
reasons. She produced a moreish starter 
of potato and onion bhajis served with a 
yogurt and mint sauce. Her main of 
Bombay Biryani was full of flavour and 
was made using a very authentic recipe. 
Many judges fought over the last of her 
dessert which was an Oreo no bake 
layered cake. Areesha had taken part in 
the competition in previous years and has 
honed her skills each time she has 
competed. It has been wonderful to see 
her improve over the years and to see her 
take the top spot in her final year at 
Woodfield. 

 
In second place was another C.O.T.Y 
veteran, Grace Adams who wowed the 
judges with a beautifully presented 
valentine’s themed table. She based her 
menu on the rules of Hay diet, which she 
follows at home. Her starter was carrot 
and coriander soup served with 
homemade bread. She made a high 
quality vegetable lasagne for her main 
followed by a very tasty strawberry 
cheesecake with a homemade fruit 
compote.  

 
In third place was a student who was 
competing in this competition for the first 
time, Kristy in Year 8. She showed a great 
deal of dedication to the competition; she 
practiced some dishes a few times and 
made changes as needed to perfect her 
recipes. Her vegetarian menu started with 
a leek and potato soup, which was 
perfectly seasoned and well presented. 
She produced a main of roasted 
cauliflower dhal served with naan bread 

and lemon wedges. Her brownie recipe 
was the star of the show; beautifully rich 
and gooey. She served her brownies with 
a dollop of thick cream, a drizzle of 
chocolate sauce and a strawberry fan to 
garnish.  
As all of the top 3 turned out to be in Year 
8, Miss Lawrence then looked at the 
scores of the students from Year 7 
separately to be able to award a prize for 
the top scoring Year 7 menu. The top 
score in Year 7 went to Roxanne Mulligan 
who had taken part in previous years as 
well. She made a starter of breaded 
mozzarella with a tomato dipping sauce 
followed by a well-seasoned main of 
stuffed peppers with pasta and a 
beautifully moist banana cake for dessert.  
All of the students that took place did so 
well! They all each created a 3 course 
meal, within the time limit and 
enthusiastically presented their work with 
energy and creativity. Fantastic work! 
All participants were awarded an 
outstanding star and certificate for their 
efforts as well as a personalised wooden 
spoon.  
All of the students named above received 
an additional prize each for the place 
achieved in the competition. As usual the 
prizes were picked for each student based 
on what they cooked. We were extremely 
lucky to receive so many donated prizes 
from local businesses. In addition to the 
wonderful prizes offered by The Orangery, 
we received a generous donation of books 
and equipment from Lakeland at Webb’s 
Garden Centre. The manager at Lakeland 
was thrilled to be able to help and has 
kindly agreed to judge in our next 
competition.  
Lakeland donated a spice cookbook and 
chapatti pan for the winner as well as 
some presentation rings for 2nd place 
(which was accompanied by a wooden 
utensil donated by The Orangery) and a 
‘Nerdy Nummies’ cookbook for 3rd prize 
(which was accompanied by the chocolate 
donated by The Orangery). The cookbook 
donated by The Orangery was given to the 
student who came first among the Year 7 
participants.   
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Miss Lawrence would like to thank Lakeland and 
the Orangery for their support and generous 
donations. She would also like to thank the 
parents of all that took part, for their ongoing 
support with buying ingredients and for allowing 
the students to practice making some of the 
meals at home! Your help and support was much 
appreciated.  
Next term, after the SATS, the competition will 
open up to years 5 & 6, who will design and 
make a lunch meal suitable for sale in the school 
canteen.  

 
 


