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It would appear that for centuries people (at
times) have been pretending to work while

actually doing nothing.

(18th century)
There are some Yr 12 students who have

. perfected the art of fudgel!!
Pretending to work
End of Year assessments are fast approaching

while actually dOIHg now is the time to perfect your revision skills

nothing, please work efficiently and use your time
effectively.

All Year 12 students should now have their

exam timetable. End of Year assessments start on o MO RE
19" June. TH "“ s HAT
There will be NO STUDY LEAVE, students A £ Yo
FORCET To
are expected in school each day to attend cEcK o\m
scheduled assessments and timetabled lessons 4 JON

when not in exams.

PREPARE WELL
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Why not try making flashcards using the app below.

https://flashcards.world/

Study Anything
With Flashcards

eogreshy
Cotlces &

oo

< ® »l

About thisapp -

Supercharge your learning experience with Flashcards, easily create study sets, and choose your favorite way to memorize your cards.
Works fully offline!

The app offers the following features:

v STUDY FLASHCARDS: Easily create cards, there is no limit on the amount of cards or sets that you can create....


https://flashcards.world/

YEAR 12 ENRICHMENT TRIPS - 18 & 19 JULY

Please remember to pay for the trips you have registered for ASAP, as we have now passed the deadline date. These are on parent pay for you.

WE HAVE ONE SPACE AVAILABLE FOR TEN PIN AND ONE FOR A DAY OUT IN BATH. PLEASE CONTACT MRS STUBBS ON EMAIL TO GET BOOKED ON.

Tuesday 18 July

Ten Pin Bowling, at Shaw Ridge,
Swindon. A chance to play 2
games of bowling with your friends
and to get into the competitive
spirit.  The trip costs £2.00

Wednesday 19 July —

Trip to historical Bath for
the day by train (from
Swindon Station). You
can have your own
adventure sight seeing,
shopping, bring a picnic
lunch and sit by the river
or visit some of the cafes
etc — the day is yours.
£11.00




(@RWBassetRFC

QRO - Are you interested in film/media?
Stats & analysis?

=)
' - Sports environment & commitment to
T Saturdays?

Well, our neighbours at RWB Rugby Club are looking a 16-
18 year old to support their 1st team game analysis. If
interested pop in & see Mr I’Anson in the PE dept.

FRIDAY 9TH JUNE
BREAKTIME
OUTSIDE THE MAIN HALL

Thank you to everyone for baking,
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https://twitter.com/RWBassetRFC

New Character Creation, Games Design and Technical Art
degrees for 2023

CHARACTER CREATION,
GAMES DESIGN AND
TECHNICAL ART

Escape Studics student project

At Escape Studios, we've been at the forefront of creative education since 2002, supplying the industry with
studio-ready talent.

If you're creative and enjoy both art and technology, then we think you'll love our new degrees designed with
experts from Creative Assembly, Framestore, nDreams, PlayStation London Studio and Rocksteady
Studios:

e BSc (Hons) MSci Character Creation for Animation, Games & VFX
o BSc (Hons) MSci Video Games Design
e BSc (Hons) MSci Technical Art for Games & VFX

We have places available on these cutting-edge courses for September 2023. Keen to find out more? Get in
touch to speak to one of our Applicant Advisors. |



= = Creative Technology degrees,
CSCqu designed with and for industry

Discover our now dogrees from the perspecive of
Framestore Tochncal Adtists, Juriaan Van Vahi and
Fabrizio Bergamo, Dean'Drecior of Inferactive and
Real Time, Simon Fenton and Mead of Creative
Tochroiogy, Michael Davies.
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Tell me more >

) Wik v Explore Escape Studios at our
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Click here to find out more:

https://www.escapestudios.ac.uk/?utm source=successatschool&utm medium=email&utm ca
mpaign=ug tech courses 2023&utm content=ug tech courses june2023&utm source=Success+at+Sc
hool+-+Newsletter+Signups&utm campaign=beccbbcd73-
EMAIL CAMPAIGN 2023 06 01 02 26 COPY 01&utm medium=email&utm term=0_-d0f0f5f4a9-
%5BLIST EMAIL 1ID%5D&goal=0 65c6d67e71-beccbbcd73-
211973597&mc_cid=beccbbcd73&mc _eid=bd69c7df25
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Head Start Webinar Series - On Demand
Now Available On Demand

Your students can now watch our Head Siart series on demand, to find
out more about student life at Swansea. These virtual sessions provide

information on accommodation, sports facilities, student support,

clearing and more.

Please encourage your siudenis fo watch now to find out what
Swansea can offer them.

Medicine, Healthcare and Psychology Tuesday 4 -
Summer Conference Thursday & July
09:00-17:00

Your students are invited to Swanzea's Medicine, Healthcare, and
Psychology Summer Conference. an on-campus event showcasing
our study opportunities in Medicine, Healthcare and Psychology. Find Qut More =

Your students will:

« Enhance their knowledge by atiending workshops led by
world-leading academics

(Gain insight from current students and recent applicants

Get a real tasie of university life

Develop transferable skills for their future career

Gain experience to stand out from their peers and strengthen
their UCAS personal statement

If your students are interested in learning more about our Summer
Conference, they can register their interest to find out more.

On Campus Open Day Saturday 17 June
10:00 — 16200
We are hoiding our next on campus Open Day on Saturday 17 June
for any students waniing to visit our campus.

Your students will have the opportunity to:- Book Onto Our

Open Day >

Find out about more about courses

Chat to staff and cumrent students studying their chosen
subjects

Take a campus tour of our fantasiic campus and depariment
faciliies




School of Social Sciences Podcast - Released on Mondays
'The Society Column’

The School of Social Sciences students launch their own brand-new Listen Now =
podcast series called “The Society Column', available on_Spotify.

Featuring Presenter and Professor Dr Gideon Calder of Politics,
Philosophy and International Relations, along with two of our
International Relations students, the podcast will have themed
conversations with academics from departments across the university,
and will look at ways to understand our world and its future better.

The Society Column podcast series will launch a new episode every
Monday, with a total of & episodes until 10 July 2023.

Clearing 2023 July — September

Al Swansea we will confinue our approach this year of being very
flexible when discussing students grades on results day. We are aware Get In Touch =

of the disruption students have faced and will endeavour o be as
accommuodating as possible.

Please encourage students who have questions to get in touch with
us particularly if they are concermed about their offer.

https://www.swansea.ac.uk/

Careers |[L1ve

A new website linking students and schools to future employers and
training opportunities.

Take a look now! https://careersliveuk.com/



https://www.swansea.ac.uk/
https://careersliveuk.com/

Degree apprenticeships: How you could get a degree for
free

mediaofficer, 2 June 2023 - Apprenticeships, Further education

®
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If you want to get a degree, but you're worried about finances or just not sure
that a traditional university course is right for you, a degree apprenticeship
could be a great option. A degree apprenticeship allows you to study ...

Read more

Find out more by clicking on the link below:

https://educationhub.blog.gov.uk/2023/06/02/degree-apprenticeships-
how-you-could-get-a-degree-for-free/



https://educationhub.blog.gov.uk/2023/06/02/degree-apprenticeships-how-you-could-get-a-degree-for-free/
https://educationhub.blog.gov.uk/2023/06/02/degree-apprenticeships-how-you-could-get-a-degree-for-free/

Emergency? Call 999

DORSET & WILTSHIRE

HBEANDRESCUE For general enquiries

Latest Incidents N\ 7th June, 2023 - 16:15: At 4.15pm this afternoon (07/06/2023) firefighters from Ferndown and V.. Read more

Home / Workingforus / Currentvacancies

Current vacancies

Related content

Employee benefits

Equality, diversity and inclusion
Values and behaviours

On-call firefighters

Corporate staff

Volunteers

Control recruitment

Code of Ethics Self-assessment

Safe and Well Visit

Great opportunity for someone looking for an IT apprenticeship.

For a full list of all jobs currently available with Dorset & Wiltshire Fire and Rescue Service, click
Search using the portal below.

https://www.dwfire.org.uk/working-for-us/current-
vacancies/?nPosting|D=226497&nPostingTargetiD=216632&option=52&sort=DE
SC&respnr=1&ID=P7LFK026203F3VBQB7VV78NLO&Resultsperpage=20&Ig=UK&
mask=extdwfrs
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Darwin College

A fixture of the College calendar since the 1980s, the Darwin College
Lecture Series is a unique opportunity to hear experts in their field explore the
same topic from different angles, perspectives and disciplines over an eight-week
Cambridge term.

The Darwin lectures are now available to stream.

https://www.darwin.cam.ac.uk/darwin-college-lecture-series

Antarctica I
Jane Francis

Amy Nethery
British Antarctic Survey

Deakin University

Adrian Kent
University of Cambridge

8:30pm, Friday 10th February 2023 5:30pm, Friday 27th January 2023 5:30pm, Friday 3rd February 2023
— - - - ; -—
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Adrian Kent

Christine Van Ruymbeke

Arik Kershenbaum
University of Cambridge University College London

University of Cambridge

5:30pm, Friday 17th February 2023 8:30pm, Friday 24th February 2023
[ ]



https://www.darwin.cam.ac.uk/darwin-college-lecture-series

20 Jan

27 Jan

3 Feb
10 Feb

|solation

Fridays
5.30pm

4 4 Lady Mitchell Hall

P www.darwin.cam.ac.uk
e /lectures
|
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On escaping or not escaping solitude.
Persian tales of turtles and pearls

Dr Christine van Ruymbeke, University of Cambridge
The isolation of asylum seekers:
immigration detention in Australia

Dr Amy Nethery, Deakin University

The closeting of secrets

Prof. Adrian Kent, University of Cambridge
Antarctica: isolated continent

Prof. Dame Jane Francis, British Antarctic Survey
Isolation and trapping using optical tweezers
Prof. Phillip Jones, University College London

Are we alone in the universe

Dr Arik Kershenbaum, University of Cambride

The self<imposed isolation of North Korea
Prof. Heonik Kwon, University of Cambridge
Isolation in International Relations

Prof. Amrita Narlikar, University of Hamburg




VALEDICTORY
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It's getting closer .. Valedictory Dinner on Tuesday 4 July ... only 25 days to gol

Here's what you need to know:

Venue: Blunsdon House Hotel, The Ridge, Blunsdon, Swindon SN26 7AS

Arrive for 6.30 pm

Take your Photos in the Gardens just to the side of the Car Park
Sit down for 7.15 pm

Bar available in the room

(drinks costs are: Beers £4.50- £5.50, Wines £5.80 - £7.80,
Soft drinks £3.00 - £4.00, Spirits £4.50 - £4.80)

Bring ID with you (to be able to get drinks from the bar)

Plenty of Parking available

Dress Code - formal attire

The Seating Plan will be displayed and your menu choice

on your name card on the table

Disco starts at 9.00 pm - so wear your dancing shoes!

This is a public venue, so please be respectful and be mindful you are still
representing the school

Finish at 11.30 pm

ENJOY YOUR CELEBRATIONS!

WE WILL SEE YOU THERE




Great for a Summer Supper or lunch.
You could also BEQ the aubergines.
Suitable for Vegetarians.

Serves 6

INGREDIENTS:

3 tablespoons of olive oil (or use oil from
sundried tomato jar)

3 medium shallots or 1 small red onion —

1 tablespoon of finely chopped oreganao, or use
¥ teaspoon of dried oregano
3 tablespoons of capers drained and rinsed

100g black olives, pittend and chopped
60 g pine nuts, toasted
30 g basil, chopped, pluas a few extra leaves for

finely chopped

300g easy cook long grain brown rice
1 tablespoon of tomato puree

2 garlic cloves, finely chopped garnish

5 sundried tomatoes in cil, drained and finely | 200g feta cheese, crumbled
sliced 250g cherry tomatoes, guartered

? tablespoons of balsamic vinegar
Extra Virgin Olive Qil for drizzling [optional)

400 g can of chopped tomatoes
1 vegetable stock cube
3 large aubergines, halved lengthways

STEP 1: Heat oven to 190C, 170C Fan, gas 5. Heat 1 tablespoon of oil in a saucepan over a medium
heat and cook the shallots or onion with a pinch of salt for about 8 mins, stirring until softened. Add
the rice and tomato puree, stirring to coat the rice for about 1 min. Tip the mixture into a baking
dish about 20 x 30 cm, then add the garlic and sundried tomatoes.

STEP 2: Tip the chopped tomatoes and 500ml of water into the pan, using some of the water to swill
out the tomato can. Add the stock cube and return the pan to the heat, stirring to help dissolve the
stock. Bring to the boil and carefully pour over the rice mixture in the baking dish. Cowver tightly and
bake for 1 hr 30 mins until all the liquid has been absorbed and the rice is golden at the edges.

STEP 3: Meanwhile, score the cut sides of the aubergine halves in a diamond pattern — do not cut
through the skin. Scatter the oregano over the aubergine flesh and season. Lightly brush or rub
with remaining oil. Pushing the seasoning into the cuts. Put the aubergines on a lower shelf to bake
for 45 mins, covered, then a further 30-35 mins, uncovered, until golden and soft. Remove both
dizhes from the oven, cover and set aside.

STEP4: Combine the capers, olives, pine nuts and basil in a bowl. 5tir half through the baked rice
using a fork to fluff the rice up slightly. Add the feta and cherry tomatoes to the remaining mixture
and season with black pepper. Spoon the rice onto a large serving platter and top with the
aubergine halves. Spoon the feta mixture over the aubergines, drizzle with the balsamic vinegar and
garnish with the extra basil leaves. Drizzle with a little of the extra virgin olive oil if liked and serve
with a leafy green salad.




will smash them




