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“Everyone should be 
proud of the hard 

work they have put 
in over the period of 
remote learning and 
the transition back 

to full school.”

It is hard to believe that 
we are already nearing the 
end of Term Four and the 
start of the Easter 
holidays. Despite the 
adversity of the past few 
months, it has been 
wonderful to see our new 
Student Leadership Team 
flourish in their roles.

Alongside their termly 
newsletter, the team have 
been working hard to 
create resources for KS3 
tutor time and start up a 
new book club.

We hope you will enjoy 
their second issue of the 
Student Newsletter, which 
includes a wide range of 
TV series  
recommendations you 
may wish to give a go over 
Easter!  



Dear Beacon Students,

We hope you and your families are safe and remaining optimistic and positive
in this time, and that going back to school in person has been a relief for you
and your families. Again, everyone, both students and teachers, should be
proud of the hard work they have put in over the period of remote learning
and the transition back to full school, especially with the testing rollout. If you
have any questions or concerns relating to your tests, schoolwork or
technology please ask for help via your tutor or any of your class teachers.
Because everyone will be finding this time difficult, do check up on how your
friends are feeling and what they are doing, it is great to know you have people
to rely on and talk to!

If you are confused about what the current rules are in England and in our
area, this BBC article allows you to see the rules based on where you live. The
government have planned to ease and eventually cease lockdown over the
next few months, this article: explains what the government's plan is. It can
feel as if the rules keep changing and are hard to follow, so reading what the
plan is and what the current rules are is helpful, and most importantly you
should follow what the advice is, and make sure you are staying safe. Reading
about COVID all the time can feel sad and confusing, so make sure to spend
time doing things you enjoy and staying away from the news.

Stay safe and have a great Easter,

The Student Leadership Team

Written by Theo Hall, Deputy Head Student

: https:/www.bbc.co.uk/news/uk-54373904
https://www.bbc.co.uk/news/uk-54373904


• The world's oldest albatross
hatched her 40th chick this
week.

• Someone has crocheted hearts
and left them around a town in
Warwickshire for members of
the public to find to lift their
spirits.

Positive News and Kindness This Week  

• A man with autism in South
Wales has been helping his local
town with delivering food and
letters during this latest
lockdown. His mother says it has
'changed' him because it made
him feel less isolated especially
as he struggles to find payed
work with his learning
difficulties.

• The UK will no longer use bee harming pesticides on plants (hopefully
this will increase the amount of honey bees, normal bees, and other
pollinating insects).

Written by Sophie Holcombe, Deputy Head Student



This recipe will feed around 2-4 people with a combined calorie count of around 750cals. 

Method
• Grab your onion and dice into small pieces, then get your olive oil and pour it into your 

warm pan until the pan is covered. Leave the onion to become golden brown and then add 
all the Arborio rice.

• Toast the rice for a few minutes so the rice is lightly covered in the oil. Then get the stock 
prepared and gradually add the liquid into the pan at very small amounts at a time. This 
process should take around 15 minutes. 

• Once the rice is creamy and soft add your butter and parmesan until completely melted. 

• Once all melted line a baking tray with Clingfilm and pour the rice onto the tray. Let the rice 
completely cool down in the fridge for about 15-20 minutes.

• While the rice is cooling, cut your cheeses and ham into small cubes and place in the fridge 
to be ready prepared. Then crack 2 eggs into 1 bowl, around 200g of flour into another and 
1 bag of pack breadcrumbs into another bowl. 

• Now that the rice has cooled down dampen your hands and pick up 1 tablespoon of the rice 
mixture. Flatten it in your hand and add your fillings to the middle. Then grab another 
portion of the rice and place it on top. Make your hands into a cup shape and make the rice 
into a ball form. Repeat this until there is no rice left. 

• Now that you have formed your rice balls, gently dip it into the flour then the egg then the 
breadcrumbs and repeat until all the rice balls are covered.

• Pour you vegetable oil into a saucepan and wait until the oil becomes hot.

• Deep fry the rice balls until dark gold

• For the salad, rip up some lettuce and cut up some celery and cucumber

• For the dressing, add your mustard and olive oil to a bowl and whisk until combined then 
add your vinegar and a little water until a thin liquid. Pour over the vegetables and mix. 

• Plate up your salad and rice balls and enjoy!

How to make Italian arancini

Because of having Sicilian blood there are many recipes that are
delicious that my family love! The Sicilians have a big sweet tooth
and a lot of the food is deep fried!

Arancini are balls of risotto rice containing ham and cheese like
mozzarella and edam and is then deep fried and all together
making a delicious dinner with a side of salad. The recipe below
will make around 8-12 balls depending on how big you make
them. It takes around 1 hour in total to cook!

Lorella Booker, Head Student

Ingredients 
•Half a white onion
•Extra virgin olive oil – only for onions
•275g of arborio rice
•65g of salted butter 
•1 vegetable stock cube diluted 
•Half a block of parmesan cheese 
•3 quarters of fresh mozzarella
•Half a cube of edam
•Half a packet of ham
•2 large eggs

•1 litre of vegetable oil – to deep fry 
•1200ml of water-for the stock
•1 pack of panko breadcrumbs
•Around 200g of plain flour
•Lettuce
•Cucumber
•Celery
•1 teaspoon of Dijon mustard 
•3 tablespoons of olive oil – dressing
•2-3 tablespoons of red wine vinegar



Save the Bees!

Ok, bees are cute, they buzz and they are always busy; we know that they pollinate flowers as
they fly round collecting nectar but, what would happen if all the bees disappeared? There
would be half as many vegetables and fruit in the supermarkets and food webs would become
unbalanced. 90% of the world’s nutrition depends on these cute, stripy little pollinators and 70
of the top 100 food crops would be lost.

Why do people need bees?
If 2% of the world’s bees disappear … then 80 percent of our agricultural system will collapse. 
Without bees, we can say goodbye to food such as apples, almonds, oranges, and avocados and 
eventually there would be food scarcity around the world.

How do bees help the eco-system?
Bees not only produce honey and pollinate our plants and flowers but also provide many foods 
for wild animals, birds, squirrels and all of the other animals that depend on plants for food.

Why are bee numbers declining?
Bee numbers have declined in the last few years, mainly due to habitat loss and climate change, 
but the largest threat is pesticides. Ironically, humans spray pesticides on crops to protect them 
from pests, but these chemicals are also responsible for killing bees which make many of these 
same crops possible. The good news is that this class of pesticide has already been banned in 
the European Union.

What can I do to help bees?
There are many ways we can help our local bee populations:
• Plant bee-friendly native plants in your garden.
• Keep a wild area in your garden.
• Leave a dish of water with rocks in amongst the flowers for thirsty bees.
• Support organic farmers who do not use chemicals on their crops.
• Spread the word about the importance of bees and their declining population!

Written by Robert Mechem, Senior Prefect

Book recommendation: River God by Wilbur Smith

Written by Charlie Marklew, Senior Prefect

River God is a historical fiction book that follows the journey of
the slave Taita, who is an expert in the art, poetry, medicine,
and engineering. Taita is the prized possession of Lord Intef, an
advisor to the Egyptian pharaoh, Mamose VIII. Although the
story itself is pure fiction there are lots of details about the
novel that are based on some actual events such as the main
female character is based around the discovery of a tomb of an
unknown Egyptian queen.

http://www.onegreenplanet.org/animalsandnature/white-house-honey-bee-program/
http://www.onegreenplanet.org/animalsandnature/heres-how-you-can-save-honeybees/


Series Recommendations

Netflix:

The Witcher
This series centres around Geralt of Rivia, a monster hunter, who collects bounties
on monsters and creatures terrorizing villages. With superman’s Henry Cavil this
video game based series has an amazing list of actors in supporting roles.

This series is rated a 15 with scenes that may be scary or inappropriate for some 
viewers and bad language.

Amazon Prime Video:

Hunters
This is my favourite series I have ever watched. This is a fictional series although it is 
based on true events. It is set in the 70s and centred around Logan Lerman’s 
character Jonah Heidelbaum and Al Pacino’s character who begins to find out that 
Nazis are alive and safe in America. This is not a light hearted film as there are 
scenes of concentration camps although the events there are fictional.

This series is rated an 18 with scenes of death camps, torture and murder. Please 
be careful when watching this series as it can be very distressing.

Carnival Row
This series is the story of a detective (Orlando Bloom)
and a fae (Cara Delevigne) around the slums and poor
conditions of a discriminatory society with multiple
different creatures good and bad. I loved this series
and with season 2 coming out this summer, I can’t
wait to see how this twisting story turns next.

This series is rated a 15 with inappropriate scenes, 
bad language and violence.

The Office UK
In my opinion, this far superior, original version of
the office is a hilariously awkward mockumentary
centered around a paper merchants in Slough.
Written by Stephen Merchant and Ricky Gervais,
this comedy series consists of 2 series.
The series is rated a 15 containing bad language 

and some jokes some viewers may find 
offensive.



Disney Plus:

The Mandalorian
Set around 5 years after Star Wars episode 6 (9 ABY) this series follows a
Mandalorian bounty hunter and his companions. He goes on multiple adventures
but his time is short as there is an ever growing dark force in possession of a fabled
weapon, ready to take what they believe is theirs.

This series is rated a 12 with mild violence and occasional bad language.

BBC iPlayer and ITV hub:

Marcella
A thrilling drama series about a police detective named Marcella (or is it Keira). I
have recently watched series 3 without the other 2 and you don’t need them
because of a drastic change in story.

This series is rated a 16 with violence and murder, drug use, partial nudity and 
scenes of corruption and mental illness. This series may be distressing.

What we do in the shadows
A hilarious BBC mockumentary about 4 vampires and their daily
life. Starring Natasia Demetriou, Matt Berry and Kayvan Novak
(and some special appearances), this is one of my favourite
comedies ever made.

This series is rated a 15 with dark humour and scenes some 
viewers may find scary.

Wandavision
The first ever Marvel canon series perfectly kicks off Stage
Four of the cinematic universe (warning marvel spoilers
ahead). After the effects of Endgame, everyone is happy
and reunited with the ones they love, except Wanda. She
has lost everything, her brother and now her love, her grief
is getting worse and is beginning to cost others their
freedom.
This series is rated a 12 with occasional bad language, bad 

language and a few scenes some viewers may find 
emotional. This series also contains heavy spoilers to 

previous Marvel films.

Written by William Fawcus, Head Student



Football Premier League Top Ten

Upcoming Games:

Written by Sam Hoad, Deputy Head Student



Accelerated Reader competition for Years 7 and 8

Between now and 19th April, the English department are holding a reading competition.

The winner will be the student who has most exceeded their individual reading target and the prize is an 
amazing afternoon tea for two from Connie and Cooper Catering, delivered straight to your door!

If you have any questions about this, or require any more information, please 
contact k.richardson@beacon-academy.org.

Free career insights event for 16-19 year olds

A leading UK law firm, Browne Jacobson LLP, is 
inviting students to register for a free two-day 
event designed to give 16-19 year olds a 
unique look behind the scenes at their 
organisation. The event will take place via 
Zoom on 6th and 7th April and registration 
closes on Monday 29th March.

The event offers a rare opportunity to explore various careers within a national law firm – covering both 
legal and other professions. Students will learn about the many different types of roles that make up a 
law firm and hear diverse and fascinating career stories from colleagues working across the firm.

Whether interested in law or support, marketing, management or finance, the event promises to be a 
lively and informative two days which will spark inspiration and kickstart young careers.

Students can sign up to secure a free spot for one or both days by clicking this Student Registration Link.

https://www.connieandcoopercatering.com/
mailto:k.richardson@beacon-academy.org
https://brownejacobson-updates.com/e/p0unjo6s2f8t5a/afc36441-4bcb-45a0-830c-388a4160b823

