A hub of educational excellence and innovation, supporting and valuing everyone

Today we say good bye to two of our very valued team.
Mrs Judith Cramer-Todd & Mr Chris Hogwood
As you are aware, Mrs Cramer-Todd is retiring; she has worked at Claremont for over twenty
years. She has taught thousands of Claremont children. The past few years have been in the
Early Years where she has excelled in the ethos of the Early Years. She holds Specialist leader of
Education status in this area and has worked with us, supported other schools and moderated
for the Local Authority. She will be missed by everyone, however we look forward to hearing
all about her future projects. Very best of luck, Mrs Cramer Todd.

Mr Hogwood has been a huge part of Claremont life for children across the school both during
and outside of school hours. In addition to his teaching commitments, he has committed
himself to supporting, developing and extending children’s sporting skills with energy and
dedication. He has devoted hours of his personal time to allow children to experience various
sporting events. We are now having to share him with another school of lucky children. He will
make a great Assistant Headteacher, and we would like to wish him all the very best.
We hope both teachers will keep in touch and we will be able to share news of them with you.

Following an exciting interview process, we are excited to share
that Mrs Charlie Barnes will be joining our staffing team on
February 22nd 2021 to teach Juniper. She is an experienced
teacher who impressed us with her child- centred approach and
attention to ensuring learning is appropriate for each and every
child. She will make a super addition to the year 4 team, who are
looking forward to working with her.

Mrs Gallon took this beautiful picture this week from the bottom playground. It made me reflect on
the challenges of the past year. Every person has been impacted, however this is a super reminder of
how lucky we all are. We have worked with an extra-ordinary commitment to keeping our children
and community safe whilst delivering outstanding learning opportunities. Do take time to connect
with each other, recharge your batteries and have fun.

If you have a great photo do share with us in the new year. Don’t forget that Monday 4th January is
an INSET day and school re-opens to children on Tuesday 5th January 2021.

Video sharing news!

We have felt the same frustrations as you with being unable to post our Discover Exhibitions on Dojo this week.
We are continuing to look into different ways that we are able to do this, whilst maintaining privacy for all
involved. Some of you may have seen your exhibitions this week via Zoom, but we are aware that not all
parents were able to join.
We are hopeful that we may be able to share videos safely in January and will keep you informed as to how and
when this will happen.
Please note that we are not using Dojo for anything at the moment – please don’t post anything on there as
it will not be seen.
Thank you for your continued patience.
Mrs Seddon.

Dear Acorns
We would like to wish
you all a very Happy
Christmas!
From
Mrs Cramer-Todd and
Mrs Gammage

I am looking forward
to being one of your
teachers in January.
Have a lovely
Christmas.
from
Mr Gray

In the New Year, Saplings and Acorns will be doing PE outside every Tuesday. This will be
starting from Tuesday 12th January.
Your child needs to come in dressed for PE and will stay like this all day – They will need to
be wearing the school PE T-shirt, warm tracksuit top and bottoms and trainers. Leggings are
acceptable. Dark colours, if possible, please. NB: there is no requirement to buy the school
tracksuit in the Reception year.

Food: Eating the right foods
Rest: Getting enough sleep
Exercise: Being active
Digital Devices: Managing time spent online

Turkey tikka masala
Crave spice after the traditional Christmas lunch? Want to turn your leftover turkey into a whole
new dish? This tasty turkey tikka masala is for you
Ingredients:
 sunflower oil
 onion, finely chopped
 3 garlic cloves, crushed or finely grated
 thumb-sized piece of ginger, peeled and finely grated
 1 red chilli, deseeded and finely chopped
 1 tsp cumin seeds
 1 tsp ground coriander
 ½ tsp paprika
 ½ tsp ground turmeric
 ½ tsp garam masala
 1 tbsp tomato purée
 400g can passata or chopped tomatoes
 1 tbsp mango chutney
 100ml double cream
 2 tbsp natural yogurt (optional)
 about 600g leftover roast turkey, cut into large
chunks
 chopped coriander, toasted flaked almonds, steamed rice and garlic naan breads, to serve
Method:
1. Heat the oil in a casserole dish or shallow pan over a medium heat, and fry the onions for 1012 mins until golden. Stir in the garlic, ginger, chilli and all the spices, and cook for 2 mins
more until the mixture resembles a paste. Stir in the tomato purée, passata or chopped
tomatoes and mango chutney, and bring to a simmer. Cook for a further 10 mins.
2. Stir in most of the cream and the yogurt, if using, and return the mixture to a simmer. Add
the turkey and continue to simmer until the turkey is piping hot. Remove from the heat,
drizzle over the remaining cream and stir through briefly. Scatter over some coriander and
flaked almonds, and serve with the rice and naan breads on the side.

