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THE STAG 
22nd January 2021 

Welcome to The Stag 

Welcome  to the first edition of The 

Stag! Every fortnight, we will release a 

newsletter showcasing good news, rec-

ipes to try at home, interviews, jokes, 

challenges and much more. Our aim is 

to keep the Conisborough Community  

together during this challenging time, 

as well as spark conversation, share 

opportunities and provide a bit of a 

laugh. The publication is put together 

by the well-being warriors at Conis-

borough College...you’ll meet them in 

a second. However, 

we want this to be a 

publication which in-

volves you and your 

stories. So, send us a 

joke, send us a recipe, 

draw us a picture, 

write us a poem, let 

your imagination run 

wild. We look forward to hearing what 

you’ve been up to, so email us at 

thestag@conisboroughcollege.co.uk. 

Happy reading! 
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Meet a Michelin 

Star chef in our 

Job Spotlight 

Would you wear these trainers? 

Read about an eco-initiative from 

adidas in our Good News Section 
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A giraffe can clean its ears with its 50cm 

tongue! 

McDonald's once created bubble-gum fla-

voured broccoli! 

Bubble wrap was originally invented as wall-

paper. 

The average person walks the equivalent of 

five times around the world in their lifetime! 

Send us your jokes and facts! 

Stars of the Fortnight 
Year 7 

El’Ce  

For outstanding punctuality and attendance to lessons and excellent engagement in all tasks. 

Year 8 

Zahndrae 

For his enthusiasm and no fear attitude to learning. 

Year 9 

Ramone  

For excellent and consistent engagement and his positive attitude to learning. 

Year 10 

Samara 

For her commitment to learning online by outstanding engagement and attendance. 

Year 11 

Nigus 

For his excellent participation and sense of humour! 

You should stop playing games and 

start playing blindfold archery... 

...seriously, you don’t know what 

you're missing. 

 

 What computer loves singing? 

A Dell 
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This week saw Joe Biden step into the White 
House after the controversial four years of 
Donald Trump’s administration. The inaugural 
ceremony saw Joe Biden and the vice presi-
dent, Kamala Harris, sworn in as the new 
leaders of the United States of America. Many of the attendees seized the opportunity to 
show their unity  through their outfits. Kamala Harris, Michelle Obama, Hillary Clinton 
and Elizabeth Warren all chose to wear purple—a colour often associated with  power. It 
was an historic occasion as Kamala Harris is the first woman in history to become Vice 
President. There were inspiring performances from Lady Gaga, Jennifer Lopez and Garth 
Brooks.  The Youth Poet Laureate, Amanda Gorman, read a poem she wrote, called The 
Hill We Climb. Her analogies and rhymes reflects on the experiences of many people in 
America over the past four years and beyond. Read an excerpt below and make sure to 
watch her reading her poem by clicking on this link: https://www.theguardian.com/us-
news/2021/jan/20/amandagorman-poem-biden-inauguration-transcript 

THE HILL WE CLIMB 

When day comes, we ask ourselves where 
can we find light in this never-ending shade? 
The loss we carry, a sea we must wade. 
We’ve braved the belly of the beast. 
We’ve learned that quiet isn’t always peace, 
and the norms and notions of what “just” is 
isn’t always justice. 
And yet, the dawn is ours before we knew it. 
Somehow we do it. 
Somehow we’ve weathered and witnessed a 
nation that isn’t broken, 
but simply unfinished. 
We, the successors of a country and a time 
where a skinny Black girl descended from 
slaves and raised by a single mother can 
dream of becoming president, only to find 
herself reciting for one. 

 
And yes, we are far from polished, far 

from pristine, 
but that doesn’t mean we are striving to 
form a union that is perfect. 
We are striving to forge our union with pur-
pose. 
To compose a country committed to all cul-
tures, colors, characters, and conditions of 
man... 

Waving their way into the house 

Amanda Gorman delivering her poem 

https://www.theguardian.com/us-news/2021/jan/20/amandagorman-poem-biden-inauguration-transcript
https://www.theguardian.com/us-news/2021/jan/20/amandagorman-poem-biden-inauguration-transcript
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Mr Woodroff’s  

Cartoons 

Teatime with a Teacher 

This week, we are interviewing Ms Efford, Head 

of Maths. 

Hi Ms Efford. If you could have any superpow-

er what would it be? 

 I'd love to be able to teleport so that I could go 

on holiday anywhere in the world without hav-

ing to travel for a long time to get there.  

If you could have dinner with anyone, who 

would it be and why?  

My grandparents. They have been in isolation 

for almost a year now so I would love to be able 

to visit them.  

What has been your proudest teaching mo-
ment?  

It was watching a year 11 assembly where stu-
dents spoke about very personal experiences of 
racism, sexism and homophobia, and at the end 
of the assembly I watched the whole year group 

stand up to offer their support to those who had 
spoken. It was a very powerful moment. 

Did anyone inspire you to become a teacher? 

Yes, my English and Maths teachers at second-

ary school. I am lucky enough to work with one 

of them today!  

If you weren’t a teacher, what would you be?  

If I wasn't a teacher, I would like to be a writer. I 

love reading and always have ideas for stories 

but I never have time to write them down!  

What’s your biggest pet peeve?  

People using the 
wrong your/you're or 
their/they're/there. It 
drives me mad! 

What’s your favourite 
biscuit?  

A dark chocolate di-
gestive. They are per-
fect! 

 

Key Dates  - Click on the links 

for more information 

1st February - 28th Feb-

ruary - LGBT+ History 

Month 

Celebrating the progress 

and milestones made in 

LGBT rights and reflecting 

on how far we have to go 

25th January - Burns Night  

Celebrating the poems of Scottish 

writer Robert Burns 
4th February - World 

Cancer Day 

A day to raise awareness 

and unite people in the 

fight to end cancer. 

6th February - International Day of  

Zero Tolerance to FGM 

An annual awareness 

day to eradicate  

female genital mutilation. 

https://www.youtube.com/watch?v=Ns_UQevR2R0
https://www.youtube.com/watch?v=Ns_UQevR2R0
https://www.youtube.com/watch?v=qMxIBqpryG0
https://www.youtube.com/watch?v=zuy34eCpm9o
https://www.youtube.com/watch?v=zuy34eCpm9o
https://www.youtube.com/watch?v=zJwFiTevdIc
https://www.youtube.com/watch?v=zJwFiTevdIc
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What do you do? 

I am the Chef Patron (owner and 
head chef) of Restaurant Story. My food is 
predominantly British, using seasonality to 
lead a menu that invokes memory and 
brings a narrative to each plate. 

What does that involve day to day? 

I oversee activities related to the running 
of the kitchen, which includes creating 
menus and plating design. I set the overall 
tone and style of the restaurant, working 
with the front of house team to create the 
perfect environment for our guests. 

What first interested you about this job 
and how did you get into it? 

I started my cooking career at the age of 16 
in a pub kitchen. I then worked my way up 
through various kitchens, across Europe 
and the US, cooking in some of the world’s 
best restaurants including Restaurant Tom 
Aikens, Noma and Per Se. 

I have dreamed of opening Restaurant Story 
since I was 19, and in April 2013, aged 26, I 
was able to realise my dream. 

What key skills are required for your job? 

Discipline, application and dedication. Will-
ingness to Learn. Becoming a chef can be a 
hands-on learning experience. 

My advice to aspiring chefs, surround your-
self with people who share the same vision, 
because you can’t do it on your own. Above 
everything, application and discipline are the 
most important qualities. 

What qualifications do you need to train for 
your job? 

Becoming a chef without culinary school is 
possible, but now there are many courses 
available to aspiring chefs and industry stand-
ard qualifications. 

Are there any elements of your job you 
would change? 

The hours are long and you’re on your feet all 
day. 

What is it you most enjoy about your job? 

The best moment is watching a group of peo-
ple strive for the same goal day-in, day-out. 
Our motto is “do a little better everyday”. I 
never want a guest to feel their experience is 
processed. I want each guest to have an indi-

vidual experience tailored to them. 

Job Spotlight: 

Chef 

Did you know? A Conisborough alumni did their work experience with Tom Sellers. 

Tom outside his award winning restaurant, Story in London Bridge 

Tom preparing a dish in his professional kitchen. 
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The Good News  

Vegan Shoes 

Just in time for Veganuary, Adidas has started 

developing vegan shoes. These shoes are made 

using plant-based leather as opposed to the 

leather coming from cows. The plant-based 

leather is made from mycelium, which is part of 

a fungus. Adidas has said this is in line with  

their goal to end plastic waste. Adidas revealed 

that in 2020, it produced 15 million pairs of 

shoes made from recycled plastic waste and in-

tends to increase this to 17 million by next year.  

Recommendations of the Week 

Look at the recommendations  from some staff. Let us 

know what you try! 

Photo of the Week  

As I walked out of the doors to reception, I 

was struck by the beauty of this sunset. The 

pinky blues and the sound of birds singing 

made me think that Spring is not far away. 

Spring is my favourite season, despite being 

an August child because of the new shoots 

you can see everywhere. Every year, it’s a 

fresh start for the world. 

 

 

 

 

 

 

Download 

An app to calm and relax 

you. 

Read 

Listen to 

Great to have on whilst 

you study. 

Watch 

Talk about Try 

Attenborough’s newest 

documentary. 

What is democracy and 

why is it  

important to protect it? Drinking at least 2 litres 

of water a day and see 

how you feel. 

Send us your photos for the chance to 

feature in the next edition of The 

Stag.  

Next week’s theme is “Change”. Send 

all entries to: 

thestag@conisboroughcollege.co.uk P
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Cooking at Home with...Ms Henley 

Veggie Shepherd’s Pie with Sweet 

Potato Mash 

Ingredients 

1 tbsp olive oil 

1 large onion, halved and sliced 

2 large carrots (500g/1lb 2oz in total), cut 

into sugar-cube size pieces 

2 tbsp thyme chopped 

200ml red wine 

400g can chopped tomatoes 

2 vegetable stock cubes 

410g can green lentils 

950g sweet potatoes, peeled and cut into 

chunks 

25g butter 

85g vegetarian mature cheddar, grated 

 

 

Method 

STEP 1 - Heat 1 tbsp olive oil in a frying 

pan, then fry 1 halved and sliced large on-

ion until golden. 

STEP 2  - Add 2 large carrots, cut into sug-

ar-cube size pieces and most of the 2 tbsp 

chopped thyme, reserving a sprinkling for 

later. 

STEP 3 - Pour in 200ml red wine, 150ml 

water and a 400g chopped tomatoes, 

then crumble in 2 vegetable stock cubes 

and simmer for 10 mins. 

STEP 4 - Tip in a 410g can green lentils, 

including the juice, then cover and sim-

mer for another 10 mins until the carrots 

still have a bit of bite and the lentils are 

pulpy. 

STEP 5 - Meanwhile, boil 950g sweet po-

tatoes, cut into chunks, for 15 mins until 

tender, drain well, then mash with 25g 

butter and season to taste. 

STEP 6 - Pile the lentil mixture into a pie 

dish, spoon the mash on top, then sprin-

kle over 85g grated vegetarian mature 

cheddar and the remaining thyme. The 

pie can now be covered and chilled for 2 

days, or frozen for up to a month. 

STEP 7 - Heat oven to 190C/170C fan/gas 

5. Cook for 20 mins if cooking straighta-

way, or for 40 mins from chilled, until 

golden and hot all the way through. Serve 

with broccoli. 
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Challenge Bingo 

How many of the challenges below can you complete this week?  

Competition Time 

 

 

 

   

   

Create a self portrait made 
entirely of your clothes. 

Learn how to juggle (with 
non-fragile items). 

Design your ultimate  
chocolate bar and wrapper. 

Create shadow puppets and 
put on a show. 

Keep a diary for the week on 
your thoughts. 

Make breakfast (or another 
meal) for someone in your 

house as a surprise. 

We are the music makers 
And we are the dreamers of dreams... 

 
Do you enjoy telling stories? 
The Elmbridge Literary Competition runs again this 
year and focuses on the theme Music. Entries are 
free for under 18s , if you are successful, your entry 
will be published and there are small cash prizes 
for each age group. For more details, click here:  
https://www.rcsherrifftrust.org.uk/copy-of-the-
2020-elmbridge-literary 

 

https://www.rcsherrifftrust.org.uk/copy-of-the-2020-elmbridge-literary
https://www.rcsherrifftrust.org.uk/copy-of-the-2020-elmbridge-literary

