
Healthy Options! 

KS3R have been looking at healthy 
drinks and the benefits of having 
smoothies in their diet.  We mixed 
and matched a variety of fruits to 
see what they would taste like.  An 
easy way of  getting our 5 a day in. 
We also had fun on Pancake Tues-
day making pancakes and trying 
them with a  variety of toppings. 
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Welcome to our 2nd edition of the Larches Newsletter.  We have had 
another busy term including a very successful inspection visit from    
Ofsted.  Please ask for a copy of the report from the office if you have 
not seen it, we are very proud.  This newsletter will give you an idea of 
some of the exciting things we have been up to this term. I would like 
to take this opportunity to thank pupils, staff & parents for their        
ongoing support and hard work.  I hope everyone has a happy & safe 
Easter holiday........Christine Mitchell. 

CAREERS EDUCATION INFORMATION & GUIDANCE 

On February 7th Larches High School hosted the first “ Positive Prospects & Pathways” Event. This   
involved all year groups and representatives from various post 16 providers and local employers.  It 
was a fantastic event and provided an opportunity for pupils to look at career options and discuss    
entry requirements & skills needed.  Year 11 have also received information from the British Army as 
regards recruitment. These events are important to ensure our pupils achieve success and move on to 
a successful career or further education pathway when they leave Larches. 



  
 

 

Attendance and Punctuality 
The Attendance team would like to thank those pupils who have man-
aged to achieve 100% attendance and punctuality in a school week. 
The number of pupils attending the celebration which school hold on a 
Friday in form time is growing week by week. This is something we are 
very proud of.  
 WELL DONE TO YOU ALL AND KEEP IT UP! 
The Attendance team would also like to make parents/carers aware 
that good attendance and punctuality is vital to pupil’s chances of gain-
ing a high mark in the 1 -  9 grading’s in their GCSE’s.  
Attendance Facts 
5 or more GCCSE passes can increase wages by 42%  
If a pupil’s attendance is less than 93% there is a three in four chance 
they will achieve 5 passes  1 – 9 in their GCSE’s 
90% attendance is equivalent to missing 100 hour long lesson.  
Only 10 % of persistent truants achieve 5 passes at GCSE 

The Foxton Centre 
On the 4th Feb we invited some youth workers from the Foxton Centre, to come into school to meet 
with year 11 students as part of the Prince’s Trust Help in the community unit and our focus on    
homelessness in forms for the previous two weeks.  The youth workers suggested asking a person 
from the shelter who had been homeless in the past to come and join the groups for a questions and 
answers session, to which he agreed. 
The students were extremely polite and engaged asking lots of questions and were very empathic 
about the situations that homeless people may find themselves in.  This was a very interesting session 
and our plan is to continue to offer our help to the Foxton Centre in the near future. We have already 
arranged to make lunch and take it to the centre on 2nd May. 

Dates for your   
Diary:- 

School Closes 
for Easter holi-

days at 12.45pm 
on Friday 5th 
April and reo-

pens at 8.55am 
on Wednesday 

24th April 2019. 

May day closure 
Monday 6th 

May. 

EXAM NEWS 2019 
Mock exams have been successfully completed to prepare our pupils for the real thing this       
summer.  Individual timetables for each student are enclosed with this newsletter if applicable. Any 
questions please contact Louise Barnes our Exams Officer, or check our website 
www.larcheshigh.co.uk 

Giacometti Sculptures 
KS3 pupils showed their fantastic skills whilst exploring 
the work of the artist Giacometti. Giacometti is best 
known for his tall bronze figures that depict movement 
and tension. Firstly, students explored different poses 
and then used tinfoil to create their own unique design 
ideas, these were then covered in a plaster of Paris to 
give them strength; to replicate the impression of 
bronze the models were painted and then sprayed with 
a metallic finish!!! These sculptures took several weeks 
to complete but I think you’ll agree the effort was well 
worthwhile!! 



School Council 

Larches High School Council meets every 2 weeks and 
in the last half term they have had a visit from a  
representative of Preston Youth Council and  
distributed questionnaires to pupils focusing on topical 
issues such as mental health. They continue to gather 
feedback on school lunches, the pasta pots are a  
success!  

HEADTEACHER’S COMMENDATION: MACKENZIE LAWTON   
Orcas – in Captivity 

Orcas (Killer Whales) should not be kept in captivity as it is dangerous not just for the people and train-
ers but for the whales themselves. It’s unnatural to keep any animal in captivity and it’s not in their na-
ture to be locked up. 
A big reason why killer whales should not be held in captivity is because they prefer to hunt for their 
prey in pods or families. Reducing this number to two or three whales is not normal for them as they 
cannot go swimming around for prey and the trainers give them food as a reward so it denies the 
whales the chance to be natural whales.  
There is never enough space for them as they are in tight spaces all the time. As males are 8-9m long 
and females are 7-8m this makes living very hard as they are unable to sleep properly and move 
around freely. This can cause the whales to get aggressive with each other and hurt or even kill one 
another. 
Sea World reported when Tilikum appeared to have a bent fin that ‘25% of whales have a bent fin’ and 
that it happens more often too. This however is not the case and was caused by other females attack-
ing and hurting him. 
Whales are able to dive to around 300m and by restricting this privilege it isn’t healthy for whales. The 
same effect can happen on humans where placing them in prison can cause mental health issues and 
isn’t healthy for humans nor animals. 
The average whale life span is up to 100 years and more often than not this will be cut short living in 
captivity. 

WORLD WAR 2 
This term the Key Stage 3 classes have 
been studying 'World War Two'. They have 
looked at 'Dunkirk, The Battle of Britain, 
countries involved and Winston Churchill. 
They have worked extremely hard on    
projects, posters and power point            
presentations.  

Pictured above is Charlie Leadbetter with 
some of the work, the groups have been 
completing. 

Larches Football 

KS3 have played their first couple of competitive football 
fixtures against Shaftsbury, winning the first game 7-6 
and drawing the second game 6-6. KS4 have continued 
their good form this season and have been rewarded 
with a new kit which they wore for the first time        
recently in a game against Chadwick. 

Reading Partnership Ready 

As part of the Preston Schools’ Teaching Alliance, Larches High has been partnered with Strike 
Lane Primary in Freckleton. Local author Alan Gibbons’ new book ‘The Beautiful Game’ is the    
focus of our attentions. It’s about the history of football in the UK, both good and bad, as told 
through a narrative.  

We are taking a group of Year 11s on a trip to Strike Lane to do some paired reading with a 
group of reluctant Year 6 readers. The Year 11s are looking forward to returning to primary 
school! 

Well done to all the pupils for 
raising £42 from a non-uniform 

day on March 15th. 



METHOD 
 
1. To make the sauce, put the cornflour in a small bowl and stir in two tablespoons of the pineapple 
juice until smooth. Put the remaining pineapple juice in a separate bowl and stir in the garlic, ginger, 
soy, vinegar, sugar, ketchup and chilli flakes until thoroughly combined. Set aside. 
2. Put the pineapple on a board and cut off the skin. Quarter lengthways and remove the tough central 
core. Cut the pineapple into thick slices and set aside. Cut each chicken breast into seven to nine even 
pieces (depending on size). 
3. Heat the oil in a large non-stick frying pan or wok and stir-fry the onion and peppers for three 
minutes over a high heat. Coat the chicken in the cornflour and add to the pan. Stir-fry for four minutes 
until very lightly coloured on all sides. 
4. Add the pineapple and sweet and sour sauce to the pan with the chicken and bring to a simmer over 
a medium heat. Cook for 4–5 minutes, stirring regularly until the chicken is cooked through and the 
pineapple is hot. 
5. Stir in the cornflour and pineapple solution mixture and cook for 30–60 seconds until the sauce is 
thickened and glossy, turning the chicken and vegetables until nicely coated. Sprinkle with sliced 
spring onions and serve hot.  

For the chicken 
½ small pineapple 
2 boneless, skinless chicken breasts 
2 tbsp sunflower oil 
1 onion, cut into wedges 
1 red pepper, deseeded and chopped 
1 green pepper, deseeded and chopped 
1 tbsp cornflour 
4 spring onions, trimmed and thinly diagonally sliced  

For the sauce 
1 tbsp cornflour 
300ml/10fl oz fresh pineapple juice 
2 garlic cloves, crushed 
25g/1oz piece fresh root ginger, peeled and 
finely grated 
1 tbsp dark soy sauce 
2 tbsp white wine vinegar 
2 tbsp soft light brown sugar 
3 tbsp tomato ketchup 
1 pinch dried chilli flakes 
freshly ground black pepper 

You’ve tasted it from the take away, but try making this at 
home its even more tasty! 

 
Preparation time - less than 30 mins - Cooking time—10 to 30 mins Serves 4 

 

Food for thought ! 

The students studying Food Technology at Larches High have asked if they can share some of their 
favourite dishes via our Newsletter.  
This term they have chosen Sweet and Sour chicken. The dish was extremely healthy, nutritional, 
economical and tasted as good as it looks in the finished dishes made by our young people!         
We hope you enjoy this terms recipe and find it easy to follow.  
We will be uploading to the school website regular recipes and photographs to share our knowledge 
of tried and tested easy, nutritional, healthy and sometimes just a little naughty, but nice dishes! 
If you would like any more information or, you have recipes to share with us, please contact Larches 
High on 01772 792412 and ask for Ms N Bradley. 

https://www.bbc.com/food/pineapple
https://www.bbc.com/food/sunflower_oil
https://www.bbc.com/food/onion
https://www.bbc.com/food/pepper
https://www.bbc.com/food/pepper
https://www.bbc.com/food/cornflour
https://www.bbc.com/food/spring_onion
https://www.bbc.com/food/cornflour
https://www.bbc.com/food/cloves
https://www.bbc.com/food/white_wine_vinegar
https://www.bbc.com/food/dried_chilli

