
 

   

 

Word of the Week  

Aptitude (noun) a capability to do something. 

Can you use this word in a sentence? 

Contact details 

You can now tell us online of any changes to your 

details via our webform - go to 

   www.friesland.ttct.co.uk/information/forms/ 

and select 'Update Student details'. 

PTA 

Friesland PTA are delighted to announce that we 
have been chosen to benefit from the Co-
op Local Community Fund.  As you can imagine, 

the last 18 months have been really challenging for 
small, charitable groups like ours. The pandemic 
has drastically affected our fundraising efforts, so 

we’re grateful to have this partnership with the 
local Co-op.   We’re urging local members to 
choose us as their cause so we can deliver our 

project to improve outside spaces at Friesland, 
creating a pleasant, relaxing environment for 
students.  When members buy selected Co-

op branded products and services, 1p from every 
pound spent goes to support local causes like 
ours. From 24th October Co-op members can 

select us as their local cause by visiting 

https://co-operate.coop.co.uk/groups/friesland-

school-parent-teachers-association/ 

We really hope that people will visit the Co-
op website or download the Co-op app and select 
us as their Local Community Fund cause so we 

can continue making a difference 

 

 

 

 

 

 

 

Upcoming tests 

Year 10 Science – Biology paper 1 

• X half - 11th November  

• Y half - 12th November 

 

Newsletter 

22nd October 2021 

 0115 9397326 

 enquiries@friesland.ttct.co.uk 
 

Headteacher’s message 
 

As we reach the end of the half term I would like to thank 
everyone for their hard work and dedication over the past 
7 weeks.  We have made a lot of changes to Friesland so 
far this year, and having spoken extensively to the 
students and spent a lot of time in lessons, I feel those 
changes are really having a positive impact and will lead 
to our students making exceptional progress over time.  It 
has been a real joy to see so much quality learning taking 
place this term. 

In Covid news, could I ask that students all keep up with 
their lateral flow testing over the half term break, 
especially testing on Monday Nov 1st before returning on 
Tuesday Nov 2nd (remember, the 1st is an INSET day).  
Once again, I would like to thank all parents for the 
support they have shown the school over the past week 
during our spike in Y8 cases.  There has been a lot of 
communication and sensible decision making, which I 
think mirrors how we have managed to work together 
throughout the pandemic. 

We have been celebrating Black History Month in school 
throughout October, led by the work of our superb 
Diversity group.  This has culminated in a non-uniform 
day today, with the money raised going to a charity which 
the group will choose at their next meeting.  Another fine 
example of Friesland students working together to aid 
their community and tackle important issues. 

I hope you all have a wonderful half term. 

Craig Patterson - Headteacher 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MFL Recognition Award 

An MFL Recognition Award was awarded to Martin 
Kieszek 7R, who has made a fantastic start to learning 
German. 

He tries his best every lesson and 
always volunteers to answer 
questions or read some German 
text out loud to the class. 

Last week Martin spent some of 
his free time learning some French 
with a friend of his. 

A talented linguist in the making!  

Well done Martin! 

 

http://www.friesland.ttct.co.uk/information/forms/
https://co-operate.coop.co.uk/groups/friesland-school-parent-teachers-association/
https://co-operate.coop.co.uk/groups/friesland-school-parent-teachers-association/
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MyEd 

Friesland is now using an app called MyEd – 
this will allows better communication between 

school and home.  The app allows whole school 
messages and individual 
 message to be sent and  

accessed from one place.   

More details can be found at  

www.myedschoolapp.com/ 

ClassCharts 

You can now tell us online of any changes to  

Just a quick reminder that the best way to 
monitor your child’s behaviour whilst in school is 
by using ClassCharts.  This is a live platform 

and you will immediately be able view the points 
awarded by staff.  By downloading the 
ClassCharts app it will allow you 

to discuss any issues and celebrate 
success.  More can be 

found at 

www.classcharts.com 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

Alumni – ‘Where are they now?’ 

After leaving Friesland Sixth 
Form, I trained at the Urdang 
Academy where I gained a first 
class honours degree in 
Professional Dance and 
Musical Theatre. My first job 
after college was playing 
Tantomile in CATS on RCCL 
Oasis of the Seas, where I also 
covered the roles of Demeter, 
Rumpleteaser, Victoria and  
Syllabub. Since then, I have performed in the ensemble of 
Blonde the Musical.  

I am extremely excited to have been invited back to my old 
stomping ground. I would like to thank Friesland for the 
knowledge I learnt and the support I received.  

Chloe Hopcroft 
 

Jazz Workshop 

We were extremely lucky to be able to welcome our ex - 
student Chloe Hopcroft back into Friesland to lead a jazz 
workshop for our A Level Dance students. Having finished 
her training at the acclaimed Urdang Dance Academy in 
London Chloe has performed in many big shows both 
nationally and abroad. Chloe gave the students a real 
insight into Bob Fosse through delivering lots of exciting 
rep from Chicago followed by some brilliant movement 
from Cats The Musical. The students loved the afternoon. 
Not only did they have fun but they gained a genuine 
insight into the world of professional dance. 

We hope to see Chloe again soon! 

Louise Swindell (Subject Lead for Dance) 
 

 

Superstars 

748 students were awarded Superstar 
points over the past fortnight for 
outstanding work and effort. The prize 
draw has been completed.  
Each student will receive a £10 
amazon voucher. 
Congratulations to all the 
winners! 
 

 
 
 

 
 
 

 

 

Frantic Assembly Visit Friesland 

Thank you to Felipe from physical theatre 
company Frantic Assembly who came to 
do a highly energetic workshop with all our 
A Level Drama students this week on their 
set text, ‘Stockholm’ by Bryony 
Lavery.  The students spent the workshop 
being taught some contact improvisation, a 
number of Frantic’s most famous lifts and 
techniques used by the company to 
physicalise the text. 

 
 

http://www.myedschoolapp.com/
http://www.classcharts.com/


Black History Month 

We are celebrating Black History Month by learning more about black culture and influential figures in 
British History. To celebrate with us, why not try a new recipe? This week's recipe is for Jamaican Jerk 
Chicken, enjoy! 
 

Jamaican Jerk Chicken  
Jamaican Jerk Chicken – a well-seasoned grilled chicken with Jamaican jerk marinade that has the perfect 
balance of heat and sweetness.  

Prep: 3hrs 5 minutes; Cook: 30 minutes; Servings: 6-8 

Ingredients 

Chicken Rub: 

• 1 whole chicken cut in 10 pieces 

• Salt and freshly ground pepper, to season 

• 1 tablespoon or 15g Jerk Seasoning 

• ½ tablespoon or 5g garlic powder 

• 1 tablespoon or 6g onion powder 

Jerk Marinade: 

• 2 sprigs fresh thyme 
• 3 green onions, green and white parts chopped 

• 6-8 cloves garlic, roughly chopped 

• 1½ tablespoon fresh ginger, chopped 

• 2-4 habanero pepper, chopped  

• 1½ tablespoon or 22.5ml soy sauce  

• 2-4 tablespoon or 30 - 60g brown sugar 

• 2 tablespoon or 12g allspice, coarsely ground 
• 1 tablespoon or 8g cinnamon powder 

• ½ tablespoon or 3.5g nutmeg 

• 1 tablespoon or 6g chicken bouillon powder, optional 

• ¼-½ cup or 60 - 120ml water or pineapple juice, adjust to a desired consistency 

Instructions 

1. Trim chicken of excess fat and pat dry with a cloth or paper napkin. 
2. Rub with salt and freshly ground pepper, jerk seasoning, garlic, and onion powder. Set aside while you 

make the marinade. 
3. In a food processor or blender, combine the following: thyme, green onions, garlic, ginger, habanero 

pepper. Pulse for about 30 seconds until blended. 
4. Soak the chicken with a mixture of soy sauce, brown sugar, allspice, cinnamon, nutmeg, chicken 

bouillon, and water or pineapple juice, and then add the blended herbs and seasonings to complete the 
jerk marinade. Note: You can combine and blend all the ingredients all at once, especially when making 
the Jerk Marinade ahead of time. No need to separate the soy sauce mixture.  

5. Drench the chicken with jerk marinade, place in a zip lock bag and refrigerate for at least 3 hours, 
preferably overnight. Try not to touch the jerk blend with your hands because it is extremely spicy hot. If 
possible, use gloves. 

6. When ready to grill, remove chicken from the jerk marinade and place on medium to high lightly oiled 
grill. Reserve the remaining marinade. 

7. Cook chicken on the prepared grill for 12- 20minutes, until juices run clear with an internal temperature 
of 165 degrees F, turning often to optimize cooking and browning. You may also broil or roast the 
chicken in a hot oven (425 degrees F). 

8. In a small saucepan, simmer the remaining marinade and the one from the chicken for about 7 minutes. 
Serve with the chicken or mix it before serving with the plantains. 


