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A note from the 

Headteacher…. 
 

“It's the most wonderful time of the year”, I 
think Andy Williams got it wrong when he 
wrote this line about Christmas. Spring is in 
the air, with the sun shining and the children 
playing out more at lunch and breaks, there is 
a real lift around Woodfield.  
 
We have just finished an amazingly productive 
week with Year 6 blasting out some test 
practice and the rest of the school engaging in 
activities based around future careers. The 
whole time there has been an envious scent in 
the air as our Year 7 and 8 chefs have been 
competing in their big competition. They have 
spent weeks practicing their dishes and the 
end results have left the judges with an extra 
notch on their belts.  
 
Whatever your child’s interests are, encourage 
them to make the most of their time at 
Woodfield and get involved in those 
experiences as much as possible. 
 
I might just drive home tonight with the 
Beatles on the radio and 'Here comes the sun'! 
 
Mr N Straw 
Headteacher 
 

Important Dates 

March 2022 
30th – Parents ‘Meet the Tutor’ Evening 

April 2022 
8th – Spring Term Ends 
25th – Summer Term Begins 
28th – Y8 Trip to Houses of Parliament 
 

Attendance 
Parents/carers please ensure 
you call the school office on 
the first day of your child’s 
absence – 01527 527081, 
option 1.  We also ask that you 
call the school office each day 
your child is off school. 

 

Positives 
A fabulous 12,378 Positives were awarded last 
week with Year 6 being the top performing 
year group with 4,014 Positives. 
 
Top performing form groups: 
 

 5NB - 770 Positives 
6CG - 1,138 Positives 
7HC - 626 Positives 
8FD - 607 Positives 

 

Freddo Friday  
(Week ending 11th March) 
CONGRATULATIONS TO 5NB  
WITH 99% - AN AMAZING WIN! 
 
2nd Place 7BW - 97% 
3rd Place 8FD - 95.6% 
 
WELL DONE TO ALL THOSE PUPILS! 
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FSM Holiday Club 
FSM (free school meal) eligible families will be 
offered 4 club passes to use at any HAF holiday 
club during Easter. Parents can sign up here to 
be updated when club places are released.  
Sign up here for Easter School Holiday Activity 
updates 
 

Attendance Matters! 
It is vitally important that parents/carers 
inform us when their child/ren will be absent 
from school (for illness, medical appointments 
or any other reason). Text message are sent 
when a pupil is missing from education 
without prior notification. 
 
All holidays should be requested on our Leave 
of form (available from Reception). As a 
general rule all holidays are not sanctioned 
and County are now pursuing fines for holidays 
taken during in term time. International 
holidays, especially, have hugely impacted on 
pupils’ attendance and the Headteacher has 
the authority to sanction and fine (if 
necessary), and in some cases can insist of a 
date of return. 
 
Pupils’ attendance should be above 95%. 
Attendance below 90% is considered to be 
‘Persistent Absence’ and this is reported to 
County. 
 
Parents/carers will soon be able to view their 
child’s attendance on Class Charts. 
 

The Wiz – Trinity High 

School Production 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

Year 7 Hockey 
Our Year 7 Hockey team won silver in their 
annual Hockey competition. They were 
winning the final game until the final minute 
when St Bedes equalized, which sent the game 
to penalty flicks which we were not able to 
win. A huge well done to the pupils that took 
part. 

 

https://hafworcestershire.formstack.com/forms/easter_school_holiday_updates
https://hafworcestershire.formstack.com/forms/easter_school_holiday_updates
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Sports Leaders 
Sports Leaders have been attending school 
sports competitions. They have been coaching, 
managing and organising Woodfield teams; as 
well as leading and supporting in PE lessons.  
A real asset to the school! 

 

Shakespeare Day 

Last Tuesday we had 2 visitors from the 'The 
Shakespeare Birthplace Trust' who ran an 
outreach spotlight session on the Shakespeare 
play that our Y8 students are currently 
studying, The Merchant of Venice. During the 
session, pupils had the opportunity to see live 
performances of key scenes, engage 
meaningfully with Shakespeare's language in 
action, and build on their Shakespeare 
knowledge by allowing them to question the 
experts. The students seemed to really enjoy 
the chance to develop their understanding of 
Shakespeare and the play and, therefore, we 
hope to offer similar events in the future. 
 
 
    
 

 
 
 
 
 

 
 
 
 
 
 
 
 

Woodfield Academy’s budding entrepreneurs 
pulled out all the stops to raise money for Red 
Nose Day ‘22. With only a week to prepare, 
the pupils came up with fantastic ideas for the 
breaktime fair, from selling cards and key rings 
to all manner of games of skills and chance. As 
part of their marketing strategy, some forms 
distributed their own eye-catching posters 
around the school, which certainly drew in the 
crowds over the three-day event. 
A huge thank you to the pupils who worked so 
hard to make the fair such a success, to the 
form tutors for their help and encouragement 
and to all of the children and staff who came 
along and spent some money!  
An incredible total of £209.61 was raised with 
all funds going to Comic Relief. 
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Tudor Experience @ 

Worcester Cathedral 
Inspiring a love of learning through hands-on 
experiences is an important part of our 
curriculum, so we were very pleased to be able 
to take so many of the Y5 children to 
Worcester Cathedral this month as part of 
their History topic. 
Starting with a tour of the cathedral, the 
children learnt a lot about its Norman 
beginnings, visited the crypt to see the 
preserved boots of the pilgrim, discovered the 
bishop’s ornate cathedra (throne!) and 
marveled at the numerous stained-glass 
windows - some of them even spotted the 
pink giraffe! 
We were very proud of the interest and 
engagement that the pupils showed in each of 
the activities throughout the day. They found 
out about the Tudor cure for a nose-bleed 
(putting badger poo up your nostril!), for cuts 
(wrapping them in a spider’s web) and why 
you should wear a magpie’s beak around your 
neck, as well as how to play the popular Tudor 
board games of Goose and Nine Men’s Morris. 
They also met Lady in Waiting, Lady Matilda, 
who told them all about the discarded 
Catherine of Aragon, the infamous Anne 
Boleyn and Henry VIII’s other four wives. 
Prince Arthur, who should have been the 
second Tudor king but died at the age of 15, is 
buried at Worcester Cathedral – the children 
visited his ornate chantry and heard about 
why the knight’s statue has no arms and the 
bishop’s statue only has half a face. 
On behalf of the Y5 children, I’d like to thank 
Miss Philpotts for making the arrangements, 
all of the Y5 tutors and Mrs Ordidge, Miss 
Wilkes and Mr Hanks for their help and 
support. Once again, the children were a credit 
to the school and we hope they enjoyed the 
experience. 
Mrs Blasdale, Head of Year 5 
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Careers Mornings with 

Years 5, 7 and 8 

On Monday and Tuesday morning of this 
week, pupils in Years 5, 7 and 8 have been 
experiencing a wide range of challenges, all 
with a career’s focus. The main aim of the 
activities was to get pupils thinking about 
careers: which they might be more suited to 
and the decisions that they will soon need to 
be making regarding career options. Year 5 
were set tasks based around architecture and 
design.  This involved them, amongst other 
things, building towers out of spaghetti and 
marshmallows, bridges out of drinking straws 
(load tested with creme eggs, which went 
down very well – pardon the pun!) and 
perspective drawing. The Y7 theme had an 
engineering and design focus, with the main 
task being to design a board game with an 
educational benefit. Y8 were involved in 
costume, set and make-up design along with 
marketing, writing, and performing.  
The pupils really seemed to relish the 
challenges given and the different way that 
the two mornings were organised. They were 
all really engaged with the work, and it was 
particularly rewarding to hear pupils genuinely 
interested in developing some of these skills 
further as a career.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
It’s never too early to start thinking about 
career options. To find out more, click the 
careers link on the school website. 
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Year 8 Chef of the Year  
This week, 10 students from Y8 have 
competed to gain the title of ‘Woodfield Chef 
of the Year 2022’. The competition final took 
place over two days and involved the children 
making a 3-course menu inspired by a country 
of their choice. They were each responsible for 
designing their menu and tweaking recipes 
following practice sessions in school or at 
home. For the final, students made and 
presented the 3 meals ready to be judged by 
staff and local professionals from the catering 
and hospitality industry. Each student had 3 
hours to make 3 courses before laying the 
table and presenting each meal ready for 
judging.   
 
Woodfield staff were joined by a chef from 
‘The Orangery’ in Redditch to help with the 
judging. Judges scored each meal out of 10 for 
taste and presentation and gave valuable 
feedback to students. The visiting chef 
commented very positively about the meals 
they tasted and even mentioned how many of 
the meals were of a restaurant standard! Casa 
Med in Bromsgrove donated a £30 voucher for 
their restaurant as a prize for the winners and 
helped with judging for our Y7 competition.  
Lakeland at Webb’s garden centre also 
donated £50 of food related prizes for the 
winners. Lakeland have supported our event 
on many occasions and have taken an active 
interest in helping to pick potential prizes 
based on popular children’s cooking products.  
Morrisons kindly donated two white dinner 
sets for the children to serve their meals on, 
which really helped the children to present the 
meals professionally.  
 
This proved to be our most closely fought 
competition yet, with scores so close, that 
there were only 5 average points between 1st 
place and 5th place! Results were announced 
with the children on Thursday.  

All children who took part received an 
embroidered apron featuring the Woodfield 
logo with the slogan ‘Chef of the Year 2022’. 
Each child also received a certificate, an 
outstanding star reward from Miss Lawrence, 
the headteacher’s award (worth 50 positives) 
and a personalised wooden spoon engraved 
with their name and ‘Chef of the Year 2022’.  
 
In first place was Lydia with her Italian inspired 
menu. She made ‘Tomato Arancini’ served 
with a homemade tomato dip and rocket salad 
to garnish. For her main meal she delighted 
judges with a flavoursome homemade lasagne. 
Lydia’s dessert was Tiramisu served with a 
delicate chocolate lattice decoration; a meal 
so tasty that Miss Doidge enjoyed an entire 
serving to herself! Miss Lawrence was 
impressed by how Lydia had worked hard to 
develop and perfect both the flavour and 
presentation of each of her meals by acting on 
feedback given in the practice sessions. Judges 
commented on how all three meals were 
presented professionally and tasted fantastic. 
Lydia received the £30 voucher for Casa Med 
and some chocolate.  
 
In second place was Evie who wowed judges 
with her entirely vegan menu, also inspired by 
Italy. Evie chose to create a vegan menu after 
discussions with her tutor Mrs Quinnell, who 
eats a vegan diet. Mrs Quinnell helped guide 
Evie on ways to make her meal vegan friendly 
and introduced her to vegan friendly 
alternatives to meat and dairy. Many of the 
judges commented on how they could not tell 
the meals were vegan. Evie made a lightly 
spiced butternut squash soup followed by a 
spaghetti carbonara (using tofu and ‘facon’; 
fake bacon). For her dessert, Evie served 
chocolate biscotti, lightly dusted in icing sugar. 
For achieving second place, Evie received a 
biscuit moulding kit (to make classic biscuits 
including a bourbon, custard cream, jammy 
dodger and party rings) and some chocolate.  
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In joint third place was Ania and Star.  
 
Ania created a Turkish menu including a spicy 
lentil soup presented professionally with a 
drizzle of chilli oil on top.  Her main meal of 
lamb kofta casserole was a resounding 
success, with many judges going back for more 
and requesting access to the recipe. Mr 
Rowberry in particular was blown away by 
Ania’s main and felt it was the star dish of the 
competition and one he would happily pay 
very good money for in a restaurant. Ania’s 
dessert was a beautifully balanced grilled rice 
pudding served in a tapas style dish.  
 
Star, who also achieved third place impressed 
judges with a Mediterranean style roasted 
pepper and cheese pastry parcel served with 
rocket to garnish. Star’s main of spaghetti and 
meatballs, which she served with a homemade 
garlic bread was bursting with flavour and 
demonstrated her ability to cook al dente 
pasta perfectly. Star’s dessert of lemon and 
ricotta cake served with a drizzle of icing was 
moist, zesty and presented with flair. Ania and 
Star received a prize of an ice cream making kit 
each in a flavour of their choice.  
 
Miss Lawrence would like to congratulate all 
students who took part in this competition. 
She commented that she was “bursting with 
pride” as “all students cooked with passion 
and care, presenting dishes many adults would 
find intimidating to recreate”.  
 
Year 7 were next to take on the challenge. 
Read on to find out how they did… 
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Year 7 Chef of the Year  
On Wednesday 23rd March, 8 students in Y7 
took on the challenge of creating a 3-course 
menu competing for the title of ‘Woodfield 
Chef of the Year’. Students volunteered to 
enter the competition by submitting their 
menu ideas, inspired by a country of their 
choice. Meals were practised, tweaked and 
perfected over many weeks until students felt 
happy with their menus. For the final of the 
competition, students had 3 hours to create 
their 3-course menu ready to be judged by 
Woodfield staff and visiting judges.  
We were lucky to be joined by two chefs from 
Casa Med in Bromsgrove who helped to judge 
the Y7 competition alongside Woodfield staff. 
Both chefs took great care in scoring each dish 
fairly based on presentation and taste and 
gave detailed feedback to our young cooks 
both verbally and on the score sheets. Judges 
commented on how impressed they were that 
the children had accomplished such complex 
cooking at such a young age.  
All children who took part received an 
embroidered apron featuring the Woodfield 
logo with the slogan ‘Chef of the Year 2022’. 
Each child also received a certificate, an 
outstanding star reward from Miss Lawrence, 
the headteacher’s award (worth 50 positives) 
and a personalised wooden spoon engraved 
with their name and ‘Chef of the Year 2022’.  
 
In first place was Theo with his Spanish 
inspired menu. Theo made a rich tomatoey 
starter of patatas bravas, which he served in 
authentic Spanish style tapas dishes. Theo’s 
main was a flavoursome paella served with 
wedges of lemon; a meal that Theo learnt to 
make in his cooking lessons and then 
perfected by practising at home and in school. 
Theo commented that it is one of his favourite 
dishes to make for his family. His dessert of 
churros with homemade chocolate sauce was 
so popular, that there weren’t any churros left 

at the end of the judging. Theo proudly 
explained all of his dishes with confidence to 
each judge. Theo received a mini waffle 
maker, chef’s hat and some chocolate as his 
prize for coming first. The waffle maker was a 
donation from Lakeland at Webb’s garden 
centre.  
 
In second place was Bethan who created an 
Italian inspired menu. Bethan’s menu showed 
a great level of sophistication and delivered 
fantastic flavours. Her starter of Italian 
Bruschetta was bursting with fresh flavours. 
Bethan’s main of spaghetti carbonara, made 
authentically the Italian way, was a popular 
dish with many of the judges. However, it was 
Bethan’s dessert that received the most 
glowing feedback, with our visiting judges 
commenting on it being their ‘dish of the day’. 
Bethan received a biscuit decorating kit, ice 
cream making kit and some chocolate as her 
prize for achieving second place in the 
competition.  
 
Three of our Y7 students (Oliver, Camren and 
Lexi) achieved joint third place, with identical 
average scores per judge.  
 
Oliver created an Italian inspired menu which 
was started with a roasted garlic flatbread 
topped with cheese. Oliver’s main of chicken 
and bacon pasta with tomato sauce was really 
well seasoned, followed by a dessert of 
homemade waffles topped with fresh 
strawberries and lotus biscoff sauce. Oliver 
took great care when practising and 
developing his menu over the past 4-5 weeks, 
paying attention to both flavour and 
presentation. Oliver’s dessert was the star of 
his menu, receiving rave reviews from all of 
the judges, many of which went back for a 
second helping.  
 
Camren’s Indian inspired menu impressed all 
of our judges, many of which commented on 
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the flavour of his main and the creative 
presentation of his dessert. Camren served 
homemade naan bread with a very tasty zesty 
lemon and mint sauce. This was followed by a 
richly flavoured chicken tikka masala served 
with boiled rice. Camren’s dessert of 
cardamom biscuits served with chai tea for 
dipping added a creative and unique element 
to his menu.  
 
Lexi served a Turkish inspired menu, which she 
perfected and developed over many weeks. 
Miss Lawrence was particularly impressed with 
Lexi’s attention to detail, thoughtful 
presentation and the independent manner in 
which she approached the competition. Lexi 
created a starter of chicken kebab served with 
a side salad and dipping sauce. Her main was a 
Turkish style curry which was bursting with 
flavour, served with shaped rice. Lexi’s dessert 
was a creamy rice pudding which she torched 
with a cooking blow torch (with help from Miss 
Lawrence for safety reasons of course) to 
create a very professional golden top.  
 
Lexi, Oliver and Camren each received an ice 
cream making kit and some chocolate for 
coming joint 3rd in the competition.  
 
The Y7 competition proved to be a busy one, 
with many students cooking at once, 
supported by many volunteer students from 
Y7. There was a great buzz of excitement in 
the food room as all students got stuck in, 
supporting each other as needed over a an 
intense few hours. All of the Y7 students 
worked efficiently, sensibly and safely, making 
the most of the time available. Many chose to 
work through their break time to make the 
most of every minute they had before judging. 
After 3 hours of non-stop cooking, cleaning 
and organising, the children commented on 
how challenging the day had been but how 
happy they were that they took part. The 
children were bursting with pride at what they 

had managed to achieve and were delighted 
with the comments from the judges.  
 
Miss Lawrence would like to congratulate all of 
the Y7 students for the amazing effort put in 
by all. Every student should be extremely 
proud of their meals.  
 
Please see the Woodfield Facebook page for 
more images from this competition. Also 
watch out in the Redditch Standard for more 
on the Y7 competition.   


