
It's been a short couple of weeks back after Easter, but full
of activity as usual in Cavell! We have had Year 7 genius

hour, a week full of early jubilee celebrations, and of
course our Commonwealth themed Cavell Formal. 

 
Before Easter, when the sun was out, we had lots of sports

happening in house and around the college, from house
rounders to Mr Soudain's Girls Rugby teams winning their
matches, it was definitely an active end to the spring term.
The Year 10 Art exhibition was a great success with some
incredible work on display, lots of headteacher's awards

were handed out, and for the boarders Mr Larter organised
an Easter Egg around house (with a golden ticket still

missing)
 

From all of us in Cavell we hope you had a wonderful
Easter break, and we look forward to seeing you well-

rested after the bank holiday exeat. 
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Red Nose Day 
FRIDAY NIGHT ENTS

We kick started Friday Ents with a very chilled evening
watching Comic Relief. After prep everyone brought
their duvets and pillows down and camped out in the
prep room. Mr Grove provided lots of snacks and drinks  
and we laughed along while we watched the fundraiser. 
 



Easter Eggstravaganza   

FRIDAY NIGHT ENTS

Mr Summers put on a special Easter Ents for the last Friday
of spring term. The boarders split into teams of 6 with 6
challenges to complete. We started off with chubby
bunnies, and then had a dance off where Alex B showed us
all an Irish Jig and Ini won by impressing us with multiple
flips and tricks. Next was the cracker challenge, where Mr
Soudain came last after lots of discussion about how good
he is. Charades was next and Fimi expertly acted out films
and activities to his team to win them another round (with
a little help from Miss Boyes). 



 We also had a doughnut eating challenge where Callum
chomped down his doughnut the fastest, but just as
impressively Connie kept it on the string the longest.
We finished the night with an egg throwing
competition, where Andrew and Fimi secured the
winning title for their team - even if it did mean Fimi
was covered in egg for the rest of the evening. A very
enjoyable night for both staff and students and a fun
way to kickstart our Easter themed weekend activities!



In House  

GBA GOINGS ONS

We have had plenty of baking in house before - Mini Egg
cookies, Easter Nests, and lots of pancakes being made as
well! It's always great fun, and the tasty treats at the end
are an added bonus. 
We have also had lots of crafts and board games out, with
Dorms being decorated and the office filling up with Miss
Davis' creations. Now the sun has come out lots of the
FIFA matches have transferred outside, with lots of mixed
year group football being played, and even some cricket
matches in the evening. 



Some Saturday Sun

GBA GOINGS ON

Before the Easter break we have finally had some sun in
Wymondham, and we have definitely made the most of it
with trips down to the field with Miss Davis and Miss
Boyes for some rounders on Saturday afternoons. The first
weekend Miss Davis joined in some house rounders, and
the second week we joined Fry, New, and Underwood Hall
for some rounders, football, cricket, reading, and daisy
chain making. Mr Bennet in New Hall failed to pass first
base with the Year 5 and 6 Students manning the stump,
but Miss Crowe in Fry made it all the way round with ease!
We are all looking forward to more weekends in the sun to
come!



Egg-citing Easter Hunt 

GBA GOINGS ON

We ended the term with an Easter egg hunt around Cavell.
Whilst everyone was a Brunch Mr Larter and Miss Boyes
hid lots of chocolate around the house, along with 6
golden tickets to exchange for a large Easter Egg. It was a
mad half an hour as the boarders were released, hunting
for prizes. A huge well done to Andrew for finding Miss
Boyes' golden ticket in the dictionary under 'Easter'. 
 There is still one missing golfen ticket, that even Mr
Larter can't find and a egg waiting for the finder in the
Cavell Office



GAME ON

As always there has been lots of sports matches happening
at College. Mr Soudain has been training Girls Rugby -
with a fantastic game for the U13s and an undefeated term
for the U15s! This term has seen the last of the netball
matches for the year, the YEar 8 C team had an excellent
7-3 win against Greshams! The Year 11 Boys played their
last football match with a incredible 6-2 win at the South
Norfolk League Finals (with Aaron as Captain). And the
U15 girls cricket team remained undefeated all day at the
UEA Sportspark, even if it cost Abby a black eye. 



GENIUS HOUR

Year 7s got to show off their interests again with a social
issues themed genius hour.Mr Larter and Miss Boyes
enjoyed visiting all the different stalls and learning about
a variety of social issues from crime, to solutions for
saving fuel, world hunger and conflict in modern society,
it was a morning that showed off the best of Wymondham
College. A huge congratulations to the Winners; Max,
Oscar, Hexin, Scarlett, Amelie, Charlotte, and Annabel! 



Hello Cavell, For Easter I am,
going to give you 2 recipes.

Creme egg brownies and some
cute bunny bottom cupcakes.
The cupcakes are super easy

to make yet really impressive.
 

From Sophia, Happy baking!
 

EASTER TREATS

DOWN THE RABBIT HOLE CUPCAKES
 

Ingredients
• 185g self-raising flour

• 120g golden caster sugar
• 120g butter, softened

• 100g pot natural yogurt
• 1 lemon, zested

• 2 eggs
• 250g pack fondant icing

• Pink, orange and green food dye (put in the amount of
drops that will match the colour you want)

• 40g – 50g Cocoa powder 
for the frosting

• 85g unsalted butter, softened
• few drops vanilla extract

• 200g icing sugar
• few drops green food colouring

 



Method
 

• STEP 1
• Heat oven to 190C/170 fan/gas 5 and line a 12-hole bun tin with

paper cases. Put the flour, cocoa powder, sugar, butter, yogurt,
lemon zest and eggs in a bowl and mix with electric beaters until
smooth. Spoon a large tablespoon of the mixture into each of the

cases, making them as even as possible. Try to make as many
cupcakes as possible so that you can crumble one to make ‘soil’

to add to the top of the cakes. Bake for 20-25 mins until the
cakes are risen and golden, and a skewer poked into the centre of

one comes out clean. Set aside to cool on a wire rack.
• STEP 2

• For the frosting, beat the butter, vanilla extract and icing sugar
until the mixture is pale and creamy, and completely combined.

Add a few drops of green colouring and beat it in. If piping, scoop
the frosting into a piping bag fitted with a nozzle, then pipe all

the green icing all over the tops of the cakes like tufts of grass. If
not piping, spread the icing over the cakes and run a fork across

to make it resemble grass.
• STEP 3

• Roll the fondant icing into small balls no bigger than a walnut
(these are the bunnies’ bottoms). Roll smaller balls to make tails
and stick them on top of the bigger balls. Put one rabbit bottom
on each cake. Now make the feet by rolling two more small balls
for each bunny and shape them into ovals. Rest these at one end
of the ball so they look like feet. Now add some pink food dye to
some white icing and put onto the feet (oval shaped white icing)
to make bunny footprints. You may have to add some edible glue
or water to stick the bottoms together. Crumble a spare cupcake

and sprinkle some crumbs onto the cupcakes. Finally, you can
make some cute little carrots to add on the top, just dye some

fondant orange and some green. Make dents in the carrots to look
like wrinkles. You could even cut some in half to make it look as

if they are half buried in the ground. 



Ingredients
• 5 creme eggs
• 175g/6oz dark chocolate, broken into small pieces
• 175g/6oz unsalted butter, plus extra for greasing
• 2 tbsp cocoa powder
• 3 large free-range eggs
• 150g/5½oz caster sugar
• 150g/5½oz light brown sugar
• 1 tsp vanilla bean paste
• 115g/4oz plain flour
• ½ tsp fine sea salt
• 150g/5½oz shortbread biscuits, roughly chopped (optional)

 
Method

1. Place the chocolate eggs in the freezer. (This will make them
easier to cut cleanly and means they won’t melt too much in

the oven.) Grease and line a square 20cm/8in cake tin. Preheat
the oven to 180C/160C Fan/Gas 4.

2. Place the chocolate, butter and cocoa powder in a heatproof
glass bowl and set it over a saucepan of gently simmering

water, making sure the water does not touch the bowl. Stir until
completely melted and then remove from the heat. In a

separate bowl, whisk together the eggs, caster sugar, light
brown sugar and vanilla until smooth. Pour into the chocolate
mixture and mix well. Add in the flour and salt and mix until

smooth. Stir in the shortbread. Pour the mixture into the
prepared tin.

3. Take the chocolate eggs out of the freezer and slice them in
half vertically. Nestle them into the brownie mixture, with the
insides of the eggs facing up, and bake for 27–30 minutes until

just set. Remove from the oven and leave to cool completely
before slicing into squares.

 

CREME EGG BROWNIES:



CAVELL CAPTURED


