
 

 

 

 

 

RWBA Harvest festival took place this morning in 

the assembly hall. I truly uplifting event to reflect 

the time of year, end of term and the generous 

nature of our school community. 

 

 

Many thanks to those Sixth 

Form students who 

supported with the 

Harvest boards, sang in the 

choir and played music. 
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Thank you for your donations for harvest and 

for the Young Minds Charity. 

 

Your generosity is much appreciated. 

 

 

Thank you to all the reading mentors who 

have volunteered to support the young 

students with their reading. Mrs Mills very 

much enjoyed the training session she ran 

with you this week. We all look forward to 

the programme starting next term. 

 

 

Sixth Form 

Chess Competition (Round 2) 

 

 
ALWAYS WANTED TO LEARN .... NOW IS YOUR CHANCE! 
 

DATE:  Wednesday 16 November 2022 

TIME:   3.00 - 4.30 pm 

WHERE:   Sixth Form Common Room 

OPEN TO:   All Abilities /Beginners to Seasoned Players welcome 

GAMES:  You will play at least 2 games against the clock with points awarded  

SIGN UP:  On the Board in the Sixth Form Reception Area 

CONTACT:   Mrs Richmond in the Maths Department if you want to know more 



 

 

 

 

 

 

 

 

 

 

 

 

OR send your photos to sixthform@rwba.org.uk 

 

 



 

 

We are going to officially open the Centrepoint 

on the Monday 7th November,  

Training for all the centrepoint Sixth Form 

volunteers will be 3-4pm in A12 on Thursday 3rd 

November, supported by the Diana Award. 

 

 

 

 

 

Do you have students interested in Banking & Finance, Law, or Consulting (business and project 
management)?  We still have places available on our fully virtual programmes (Pathways to Banking & 
Finance, Pathways to Law, and Pathways to Consulting).  

Why these programmes? 

 
Unlike our in-person programmes which are restricted by proximity to partner universities, our virtual 
programmes can be applied to from anywhere in the UK. So if you have students interested in our 
programmes but don't have any on offer nearby, these still have available spaces. 

 



 

 

APPLY NOW:       https://apply.suttontrust.com/  

https://apply.suttontrust.com/


 

 

 

The links to the Year 12 and Year 13 

Parent information evenings have been 

sent out via email this afternoon. 

Please check your inbox and logon to 

hear how you can support your students. 

Any further questions please email 

sixthform@rwba.org.uk.  

 

 

Thank you to everyone for supporting the Sixth Form 

open evening on Wednesday. The open evening was 

very well attended by current students and visiting 

families from all over the county. 

A special thank you to the students that attended. To 

hear you speak so passionately about your 

experiences at RWBA made us incredibly proud. 

mailto:sixthform@rwba.org.uk


 

 
 

 We are delighted to announce that Allied Healthcare Mentor's next NHS 

virtual work experience session is on Sunday 6th November. 

 

With the UCAS deadline for NHS Health Careers in January, students 

considering a career in healthcare need to gain as much work experience as 

possible. We strongly encourage all students (including those who attended 

October's session) to register. No two work experience days are the same. 

 

Students can register for November’s session using this link: 

https://alliedhealthmentor.org/product/live-virtual-work-experience-

programme/  

 

This programme is suitable for students in years 10 - 13 who are interested 

in the following careers: 

 

- Nursing 

- Midwifery 

- Paramedicine 

- Physiotherapy 

- Occupational Therapy 

- Dietetics 

- Radiography 

- Prosthetics and Orthotics 

- Speech and Language Therapy 

- Pharmacy 

 

Once they’ve registered, students will be emailed links to their virtual work 

https://alliedhealthmentor.org/product/live-virtual-work-experience-programme/
https://alliedhealthmentor.org/product/live-virtual-work-experience-programme/


experience portals. 

 

Students are awarded a Work Experience Certificate for every session they 

complete. Those who complete the full 5-month programme will be 

awarded a Highly Commended Reference from the Presidents of Allied 

Healthcare Mentor. These are fantastic additions to their CVs and UCAS 

applications! 

 

During the work experience day, students will follow 2 patients from their 

initial presentation to recovery. They will gain a unique insight into how 

patients interact with various healthcare professionals and what it’s like to 

work in an NHS multidisciplinary team. 

 

Attendees will have the opportunity to interact with healthcare 

professionals throughout each day. This will empower students to make 

informed career decisions and demonstrate their commitment to 

healthcare in their UCAS applications. 

 

Students can register individually at any time throughout the 5-month 

programme using the link below. We recommend booking early to gain as 

much out of this programme as possible. Places are £10 a session to cover 

administrative and technological costs. 

 

Registration Link: https://alliedhealthmentor.org/product/live-virtual-work-

experience-programme/  
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The recording of yesterday’s special programme on degree apprenticeships is now 

available: 

The 75-minute programme includes: 

• an interview with Clare Marchant, Chief Executive of UCAS, talking about how 

Sixth Form students can use UCAS to find out about degree apprenticeships 

• four presentations explaining ‘What is a degree apprenticeship?’, ‘Which degree 

apprenticeships are available?’, ‘University or a degree apprenticeship?’ and 

‘Where to find out more information on degree apprenticeships’ 

• an employer showcase of 50 major UK employers who will be offering degree 

apprenticeship programmes in 2023 

• tips, advice and guidance from Lloyds Banking Group and BDO on how to apply 

for degree apprenticeship and the selection processes that employers’ use 

• interviews with current degree apprentices at Dyson, PwC, Royal Navy and 

Rolls-Royce 

• information on of how solicitor apprenticeships provide an alternative route 

into the legal profession, from law firm Eversheds Sutherland 

The recording of the programme will remain on this link until the end of 

November, so that as many Year 12 & 13 students and their parents as possible 

have access to the information. 

Well worth a watch if you are undecided or think University is not for you. 

https://www.youtube.com/watch?v=w_S9wLhaLGM  

https://www.youtube.com/watch?v=w_S9wLhaLGM


 

 

Last chance to enter the Gresham competition. 

Deadline is 15th November. 

 

 

 

 



 

https://www.speakersforschools.org/ 

 

 

https://www.speakersforschools.org/


 

https://www.springpod.com/

 

https://www.springpod.com/
https://www.springpod.com/


 

 

 

 

 



  

 

 

 

 

 

 

                    

           
 

Ingredients: 

For the cake: 
300g self-raising flour 
300g light muscovado 

sugar 

3 teaspoons mixed spice 

2 tsp bicarbonate of soda 

175g sultanas 

½ teaspoon salt 

4 eggs, beaten 

 

200g butter, melted 

zest 1 orange 

1 tablespoon orange juice 

500g (peeled weight) pumpkin or 

butternut squash flesh, grated 

 
For drenching and frosting: 
200g pack soft cheese 

85g butter, softened 

100g icing sugar, sifted 

zest 1 orange and juice of half 

 
 

STEP 1:  Heat oven to 180C/fan 160C/gas 4. Butter and line a 30 x 20cm baking or small roasting 
tin with baking parchment. Put the flour, sugar, spice, bicarbonate of soda, sultanas and salt 
into a large bowl and stir to combine. 

STEP 2:  Beat the eggs into the melted butter, stir in the orange zest and juice, then mix with 
the dry ingredients till combined. Stir in the pumpkin. Pour the batter into the tin and bake for 
30 minutes, or until golden and springy to the touch. 

STEP 3:  To make the frosting, beat together the cheese, butter, icing sugar, orange zest and 1 
teaspoon of the juice till smooth and creamy, then set aside in the fridge. When the cake is 
done, cool for 5 mins then turn it onto a cooling rack. Prick it all over with a skewer and drizzle 
with the rest of the orange juice while still warm. Leave to cool completely. 

 

 

There is no tricks about this cake – only 

Treats! 

If you like Carrot Cake – you will love this! 

Healthy Pumpkin, Autumnal and Tasty 

Quick and straightforward to make. 

 

Fact:  Did you know that Pumpkins were once 

considered the remedy for freckles & snakebites 

 

 



STEP 4:  If you like, trim the edges of the cake. Give the frosting a quick beat to loosen, then, 
using a palette knife, spread over the top of the cake in peaks and swirls. If you’re making the 
cake ahead, keep it in the fridge then take out as many pieces as you want 30 mins or so before 
serving. It will keep, covered, for up to 3 days in the fridge. TIP:  Toast some pumpkin seeds and 
sprinkle on the top for decoration and that added crunch – ENJOY. 

 

 

 

 

 

 

 

 

 

           

 

 
 


