PRINCE OF WALES
PRIMARY SCHOOL

Newsletter

16" September 2022

_

——
e ——

—

Due to the State Funeral for Queen Elizabeth Il, Monday 19" September is designated a bank holiday and the school will be closed.

In this newsletter:

Introductions by our new members of SLT — page 2

After school clubs - page 4

Cooking with Len — pages 10, 11, 12

Some of our children’s reflections on the death of our Queen (displayed outside the medical room):

Attendance for week beginning 12t" September 2022

Ash %
Birch %
Oak %

1G92.31%
1Go 97.24%
1S 88.21%

2A91.72%
2C92.59%
2T 94.81%

3G 98.88%
3T 91.54%
3W 93.57%

4D 97.78%
4F 93.85%
4H 94.83%

5F 92.17%
5G 94.17%
5H 93.04%

6C 97.50%
6D 84.84%
6W 99.13%

Well done to 1Go and 6W for best attendance this week.
Overall attendance since September 2022: 90.83%
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DATE TIME YEAR EVENT

19" September All day all Bank Holiday — State Funeral Queen Elizabeth Il

10" October 3:30-6:30pm all Parents’ Evening

13* October all Harvest Festival (children invited to donate non-perishable food)
14t October all Inset Day 2 — school closed

2428t October all Autumn Half Term Holidays — school closed

31 October all Inset Day 3 — school closed

1 November all Start Autumn Term 2

Jenny Langstaffe

It has been a fantastic first two weeks at Prince of Wales Primary School. Pupils, parents and staff have
been very welcoming and | already feel part of the furniture. | have been in teaching for 22 years,
starting my career in Scotland and moving down to London in 2010. My last school was in Haringey for
12 years and part of their leadership team for 7 years. For those | haven’t met yet, please do stop me
and say hello in the playground.

Rachel Knightley

| am incredibly grateful for the warm welcome | have received from pupils, staff and our families since
starting at Prince of Wales this year — thank you. | have taught in Enfield for nearly 10 years and am
excited to contribute to the ongoing success and ambitions of the school. One of my main priorities this
year is leading and supporting the year 1 and 2 pupils and staff as we work in partnership with you to
ensure a successful year for your children. | am looking forward to getting to know more of you over the

next few weeks. Feel free to grab me in the playground to say hello and talk to me about your ambitions
for the year ahead.

Alex Verrall — Assistant Headteacher

| have thoroughly enjoyed my first few weeks at Prince of Wales. Everyone has been so welcoming and
kind and | can’t wait to see what the next year has in store for us. | have taught in a variety of different
schools across the country including Suffolk and Bromley and have worked in Enfield now for four years.
I look forward to continuing my journey in education here at this school.
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Cree 1G, Aleena 1GO, Mailey 1§, Hasan 2A, Johnny 2C, Arda 2T, Botan 3G, Pixie 3T, Amelia 3W,
Esra 4D, Natalie 4F, Idris 4H, Ariah 5F, Indi 5G, Simon 5H, Keshaun 6C, Spencer 6D, Yavuz 6W

The school rule focus this week was:

These pupils received a certificate this week:
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Deniz achieved the
Year 6 Resilience Award
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Year 4 Times Tables
Badge
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EET 8% 12T
$CHQAL CLUBS

We are delighted to be able to offer a small number of clubs to our children. More are on the way.

British Sign Language club will be running at lunchtimes each half term, focusing on a year group at a time. Currently we
have 18 spaces for Year 6 pupils on a Tuesday lunchtime.

Ultra Sports run a football club on a Tuesday after school, please enquire to find out if we have more spaces.

Our football team training will happen on a Thursday with Mr Ferns, please enquire to find out if we have more spaces.

Cricket club will run once a week on a Thursday and letters will go out soon.

Choir club—-Year4 -6

Does your child love to sing?

We will be starting a school choir for Years 4 — 6 this Autumn term. The club will take place
afterschool on Wednesdays and will finish at 4:20pm, at which point children will need to be
collected from the school office.

We will be learning music from a range of styles and supporting singing assemblies in the
school.

If you and your child are interested, please collect a letter from the school office to
sign and give permission for your child to attend.

Places will be limited so we will let individual families know if they have secured a
place. Anyone not successful this time, will be added to the waiting list for next term.
1%t session will be Wednesday 28" September

Thank you

Ms Knightley and Miss Dunlea

—
I —

Debating Club 3.30 — 4.30pm every Tuesday, open to Year 5 & 6.

Does your child like to share their views, talk in public and listen to others? Then Debating Club may
perfect for your child.

At Debating Club pupils learn to create factual/logical, ethical and emotional arguments to persuade
others in the club that their "side" is correct. Take part in debating competitions with other schools in
Enfield and prepare them for Secondary School.

If you and your child are interested, please collect a letter from the school office to sign and give
permission for your child to attend.

Places will be limited to 20 so we will let individual families know if they have secured a place.

First session will start on Tuesday 27" September.
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https://raikukittu.deviantart.com/art/Debate-Club-Flyer-439832269
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
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Queen and sent photos to us. We have since found out that this was left on behalf of our school by one of our pupils —

thank you, that was very thoughtful.

beth I1
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MEAT FREE MONDAY

Ratatouille Pasta Bake, Broccoli, Olive Bread (V)

| ENFIELD O

= 7 SERVICES Sausage, Garlic & Broccoli Pasta, Olive Bread (VG)
2,
7

9.
N
S ouR Npys X

Jacket Potato with Cheddar Cheese or Ratatouille (V)

Dessert
Yoghurt pot with Fruit Puree (V) or Fresh Fruit (VG)

WEEK T MENU
WINTER TERM

TUESDAY

Peri-Peri Chicken, Potato Wedges, Green Beans

Peri-Peri Sweet Potato & Bean Patty, Potato Wedges,
Green Beans (V)

Pasta with Tomato and Basil Sauce (VG)

Dessert
Apple Crumble Flapjack (VG) or Fresh Fruit (VG)

WEDNESDAY

Chicken Tikka Curry, Vegetable Rice, Smoky Sweetcorn
Squash Tikka Curry, Vegetable Rice, Smoky Sweetcorn (VG)
Jacket Potato with Beans, Cheese or Vegetable curry (V) (VG)

Dessert
Chocolate Brownie (VG) or Fresh Fruit (VG)

THURSDAY

Korean Beef Noodles, Stir Fried Vegetables, Garlic
Broccoli

Vegetable Chow Mein Noodles w/ Quorn, Stir Fried
Vegetables, Garlic Broccoli (VG)

Pasta with Tomato and Basil Sauce (VG)

Dessert
Fruit Pot (VG)

FRIDAY

Fish and Chips, Minted peas, Ketchup or Homemade Tartare
Sauce

Wholemeal Pita Vegetable Pizza, Chips, Peas (V)

Our children are
offered a selection of
unlimited salad and
freshy baked bread
everyday during
lunchtime.

Jacket Potato with Cheddar Cheese or Baked Beans (V)(VG)
Dessert
Banana cookie (VG) or Fresh Fruit (VG)

CERTIFIED
Q ‘ STANDARDS

@Enﬂeldcate”ng *The pictures provided are a fair refelction of the meals served, which exceed the government food standards

Queen Elizabeth 11

21st April 1926 — 8t September 2022




MEAT FREE MONDAY

Spaghetti Bolognaise, Broccoli (V)

ENFIELD M

SERVICES Falafel, Homemade Hummus, Tomato, Tortilla, Broccoli (VG)
%

.
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Jacket Potato with Cheddar Cheese or Bolognaise (V) (VG)

Dessert
Yoghurt Pot with Fruit Puree (V) or Fresh Fruit (VG)

WEEK 2 MENU
WINTER TERM

TUESDAY

Beef Chilli, Rice, Tortilla, Smoky Sweetcorn, Cheese
Vegetarian Chilli, Rice, Tortilla, Smoky Sweetcorn, Cheese
Pasta with Tomato and Basil Sauce (VG)

Dessert
Marble Cake (VG) or Fresh Fruit (VG)

WEDNESDAY

Roast w/ all the Trimmings: Herby Chicken, Roasties, Seasonal Veg,
Gravy, Yorkshire Puddings

Sage & Onion Bake, Roasties, Seasonal Veg, Gravy, Yorkshire
Puddings (VG)

Jacket Potato with Beans & Cheese or Veggie Chilli (VG)

Dessert
Lemon and Berry Cake (VG) or Fresh Fruit (VG)

THURSDAY

Meatball Tagine, Tomato Cous Cous, Coleslaw
Spinach & Cheese Filo Pie, Tomato Cous Cous, Coleslaw (V)
Pasta with Tomato and Basil Sauce (VG)

Dessert
Seasonal Fruit Crumble and Custard (VG)

FRIDAY

Fish and Chips, Minted peas, Ketchup or Homemade tartare sauce

Sweetcorn fritters, Chips, Minted peas, Ketchup or Homemade
tartare sauce

Our children are
offered a selection of
unlimited salad and

Jacket Potato with Salmon Mayonnaise or Baked Beans (V)(VG)

freshy baked bread Dessert
everyday during Anzac Biscuit (VG) or Fresh Fruit (VG)
lunchtime.

MJ

CERTIFIED
STANDARDS

00

@Enﬂeldcatenng *The pictures provided are a fair refelction of the meals served, which exceed the government food standards
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SRWAIKERICHILDRENISICLUB

pay lkean  grow
: = L

We would like to invite new reception children and
their parents/carers to visit our after school club at
Prince of Wales Primary School and register for
September!

Visits available Monday to Friday, 3pm - 5:45pm

Please call or email to arrange a time and date,
we look forward to meeting you!

admin@walkerchildrensclub.com
07561 810910
www.walkerchildrensclub.co.uk
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a lovely coincidence

| was given a rose named Queen
Elizabeth Il for my birthday this July as
aresult of having celebrated the
Platinum Jubilee at school. At the time
it had just asingle flower and perhaps
due to the dry summer didn’'t flower
again. | was therefore pleasantly
surprised when last Thursday 8th
September unexpectedly a new bud
appeared. A happy coincidence?

Mr Bless

taken Friday 9*" September 2022

Queen Elizabeth Il as portrayed in the news this week (displayed outside the Square Hall):

taken yesterday

Remembering Queen Elizabeth |l
21 April 1926 — 8 September 2022 ==

1926-2022
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Cooking with Len

Bread and pizza, a staple meal !

uick quiz
1) where does flour come from?

2) what makes the mixture rise ?
3) what is yeast?

5) why do we prove to the bread?

)
)
)
4) what is semolina flour?
)
6) where does bread and pizza originate from?
)

7) how many did the largest ever pizza feed?

ANswers:
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50/50 bread recipe

Ingredients
250 gm Whole Wheat Flour
250 gm All Purpose Flour
10 gm Instant Yeast
5 gm Sugar
5 gm Salt
270 to 300 ml Water
2 tbs olive oil
Instructions Total Time: 1 hour 55 minutes

To activate yeast, dissolve it into lukewarm water with sugar. Let it rest until it froths
In a large mixing bowl, add flour, salt, and activated yeast solution. Start kneading the dough by adding water to it, might not need all
water? Check dough, Make a soft and little sticky dough.
Transfer the dough on lightly floured surface. Add oil to it and knead it for 8-10 minutes until dough becomes non-sticky.
Place the dough into a greased bowl and cover it with cling wrap. Place the bowl into a warm and dry place until dough doubles in
volume.
Once the dough is double in volume, take it out on kitchen counter. Punch it to release the air.
After punching, roll the dough into a rectangular sheet and shape it into a tight log.
For this recipe, | have used Pullman loaf tin (10x4.5x4.5).
Grease the tin and its cover with butter. Place the dough log into the tin with seam side facing the bottom of the tin. Close the lid and let
the dough rest for the second rise.
Meanwhile, preheat your oven to 200 °C. After 30 minutes of resting time, place the tin with closed lid into the preheated oven for 35
minutes.
After 35 minutes, take the tin out from the oven. Demould the bread.
Let the bread rest on cooling rack for minimum 2 hours before slicing.
Slice the bread and enjoy.
Notes
Tin size used for this loaf is Pullman loaf tin with dimensions 10x4.5x4.5.
You can bake some bread in regular without lid tin as well.
Using olive oil is my choice however you can use any regular oil.
| have used Instant yeast. You can use instant yeast/Active dry yeast of any available brand with same measurements.
Bake this bread in oven at 180 °C to 200 c depending on oven, for 35 minutes.
Take out bread loaf and leave to cool, tap bottom of bread loaf, to see if hollow sound, that means bread is cooked.
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pizza

Ingredients

DOUGH (8 PIZZAS)

800 g strong white bread flour

200 g fine ground semolina flour or strong white bread flour
1 level teaspoon fine sea salt

2 x 7 g sachets of dried yeast

1 tablespoon golden caster sugar
TOMATO SAUCE (4 PIZZAS)

1 clove of garlic

1 bunch of fresh basil

olive oil

1 x 400 g tin of quality plum tomatoes
TOPPING (4 PIZZAS)

85 g mozzarella cheese

Method

1.
2.
3.

10.
11.
12.

13.

14.

15.

16.

For the dough, pile the flours and 1 level teaspoon of sea salt onto a clean surface and make a well in the centre.

Add the yeast and sugar to 650ml lukewarm water, mix together and leave for a few minutes, then pour into the well.

Using a fork and a circular movement, slowly bring in the flour from the inner edge of the well and mix into the water. Continue to mix,
bringing in all the flour — when the dough comes together and becomes too hard to mix with your fork, flour your hands and begin to pat it
into a ball.

Knead the dough by rolling it backwards and forwards, using your hands to stretch, pull and push the dough. Keep kneading for 10 minutes,
or until you have a smooth, springy, soft dough.

Place the dough in a lightly greased bowl, cover with clingfilm and leave in a warm place to to prove for 45 minutes, or until doubled in size.
For the sauce, peel and finely slice the garlic, then pick the basil leaves and finely chop the stalks.

Heat 1 tablespoon of oil in a pan on a medium-low heat, add the garlic and basil stalks, then cook gently for a couple of minutes, or until
the garlic is lightly golden, then add most of the basil leaves, the tomatoes, and a pinch of salt and pepper.

Leave the sauce to tick away for around 20 minutes, or until smooth, breaking up the tomatoes up with a wooden spoon. When the time’s
up, taste, and season to perfection.

To assemble the pizzas, divide the dough in half. Wrap one half in clingfilm and freeze for another day. With the remaining half, divide the
dough into 4 equal balls.

Flour each dough ball, then cover with clingfilm, and leave to rest for about 15 minutes — this will make them easier to roll it thinly.

Dust a clean surface and the dough with a little flour or semolina, and roll it out into a rough circle, about %cm thick.

Tear off an appropriately sized piece of tin foil, rub it with olive oil, dust well with flour or semolina and place the pizza base on top.
Continue doing the same with the remaining dough, dust with a little flour so you can pile them up. Cover with clingfilm and place in the
fridge.

When you're ready to cook them, preheat the oven to 250°C/500°F/gas 9.

At this stage you can apply your topping: spread the tomato sauce over the base, spreading it out to the edges. Tear over the mozzarella
and scatter with the remaining basil leaves. Drizzle with a tiny bit of olive oil and add a pinch of salt and pepper.

If you can, cook the pizzas on a piece of granite in your conventional oven — if not, cook them one by one on pieces of tin foil directly on the
bars of the oven shelf, towards the bottom of the oven (If you're going to cook your pizzas on the bars of the oven, make sure they're not
too big — otherwise they'll be difficult to manoeuvre). Cook for 7 to 10 minutes, until the pizzas are golden and crispy.

Here are some of my favourite topping ideas:

Mozzarella, anchovies, chilli, capers and parsley

Smoked pancetta, mozzarella, fresh chilli and tomatoes

Egg, prosciutto, artichokes, olives, mozzarella, tomato sauce and basil

Green and red grapes, rosemary, pine nuts and ricotta

Potatoes, mozzarella, rosemary, thyme and tomatoes

Slow-roasted shredded pork with thyme, Taleggio and lemon-dressed rocket
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