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'True education flowers at the point when delight falls in
love with responsibility.' - Phillip Pullman

Another three weeks have
flown by, and we have had
another jam-packed time in
Cavell. We have had some
great sports matches held,
another great big weekender
(Miss Davis particularly
enjoyed the high ropes), and 

for the Year 9 boarders a trip into Norwich for an evening of bowling. 
 We have also had a lot of wins for Cavell over the past three weeks; the
Year 8 inter-house Rugby, the GBA Sunday boarding league, and in the
inter-house debating team (congratulations to Andrew, Zanna, Thuso,
and Diana on a really hard topic).  
I am sure the students have spotted some improvements happening in
and around Cavell (including new flooring and furniture, a new table
tennis table and the basketball court being redone) it is wonderful to see
the house improving both aesthetically, and through the contributions of
the students. Cavell is flourishing into a truly wonderful house, and these
past three weeks our pride, passion, and positivity are out in abundance.



 

Friday Night
ENTS

A Play and a Party

Friday 5th November was a busy night in Cavell, with Guy Fawkes play
being performed and a belated Halloween party after. 

First off was the Guy Fawkes
play, expertly written and
directed by Mr Soudain the
play detailed the gunpowder
plot. Performed by a number of
the students across the years;
with Sultan as Guy Fawkes and
Andrew as the King, it was a
definitely a night to remember. 

Afterwards, was a Halloween
themed party with Mr Summers
and the Year 11's as DJ it was a
great night in Cavell, with the
family feeling returning in
abundance after the half term. 



Blind Date
Friday 12th was a return of a Boarding classic;
Blind date, excellently organised by the year 10's,
whilst the GBA's were out with the Year 9's
Bowling.

It was great to see a mix of year groups getting
involved, and the whole house supporting one
another. 
The following Tuesday was the 'dates' with the
paired up couples enjoying Dinner together in the
refectory. A great way for the house to get to
know students outside of their friendship groups,
and a fun couple of nights for all.

A massive thank you (and well done) to all involved in organising such a
great Friday Night Entertainment that got the whole house talking. 

Friday Night
ENTS



 

 GBA Going Ons
Mr Soudain's Ski

School

Board Game
Afternoons

Since the weather has taken a
turn for the worse, more board
games are being played in house.
From dungeons and dragons,
dobble and Beat it - Miss
Atkinson, Miss Boyes and Miss
Davis are enjoying playing
alongside the students after
school and during the weekends.

For the past 8 weeks I have been taking a
group of students to a ski school at the slope
in Trowse. Three Cavell students Lola E, Lola
L-B, and Hexin have come on leaps and
bounds; they'll be skiing like professionals

soon! For myself, on the other hand, my many scrapes and brusies are
testament to the fact that, sadly, skiing is not my forte. - Mr Soudain 



Bowled Over

It was the Year 9's turn to go bowling
with Mr Summers, and this time Mr
Soudain, Miss Davis, and Miss Boyes
joined for a Friday full of fun in Norwich. 
We started off with Dinner at TGIFridays
or a Chinese Buffet, before heading over
for a couple of games of bowling. While
Mr Summers remained bowling champ, Mr
Soudain had a good go at trying to knock
him off the top.  

Sunday Boarding League

Sunday 14th was the first of the GBA
Sunday Boarding League, where every
few weeks the houses compete in TV
show themed competitions for weekly
and a yearly prize. This week was
University Challenge - and a massive win
for a Cavell. Well Done to Andrew, Alex
W, Hugo, Anna, and Simone. A massive
thank you to Anna for getting an
excellent team prepared in such a short
amount of time, the rest of the boarder
enjoyed the hot chocolate kit prize!

 GBA Going Ons



'This half term has been eventful, from
various sporting events to the Halloween
social, I’ve enjoyed it so much. The social
has got be my highlight of the term so far
and I am looking forward to making much
more unforgettable memories with peers in
Cavell.'  - Andrew A. : House Captain 

 

Pizza Party
Early Tuesday Morning (just past
midnight) the boarders were woken
up by a Fire Alarm. After over an
hour waiting for the all clear from the
firemen, all students (and staff)
sleepily returned to their beds. To
thank everyone for their excellent
behaviour whilst waiting, Mr Summers
treated the house to Dominos Pizza
that evening, which definitely made
up for the tiredness in the day. An
interesting night in Cavell, and us
GBAs definitely had an early night
that evening!

 GBA Going Ons



Game On
Another great three weeks of sports in
Cavell, with the Year 8 boys winning
every match in their inter-house Rugby
competition.

The Year 7 boys football team secured
another victory in the ESFA National cup,
with all 4 goals coming from Cavell Students!  

Another football win for the Year 11's in the
County Cup - a massive 8-0 win - with one
of the goals coming from Captain (and
Cavell Student) Aaron.

The U13 girls played their first school
football matches, with all the girls playing
extremely well despite the wet and windy
conditions!

The Year 10 football
team had an impressive
4-0 win, meaning they
are in to the next round
of the cup!

A win, 2 draws, and an unfortunate loss at
Regionals in Cambridge for the 1st XI girls, and
a debut for their new shirts!



Easy-Peasy
Lemon Squeezy 

By Sophia. B (Year 8)

Hello Cavell!
This week I thought that I would share a lemon
cake recipe with you! They are called lemony
lemon slices and are from a previous series of
the Great British Bake Off. I have made these
recently and have absolutely loved them and I
hope you will too! Hopefully they won't be
eaten as fast in your house as what they were
in mine!!!

 

Skill level: Easy            Hands on: 15 mins, plus cooling              Bake: 30 mins 
Makes: 12

 You will need:
·200g unsalted butter, plus extra for the tin

·200g of caster sugar
·4 medium eggs

·280g self-raising flour
·½ tsp baking powder

·Finely grated zest of 2 unwaxed lemons
·150ml milk – I used oat milk and it worked perfectly

·75g lemon curd - I have a great recipe for this that I will share another
time!

 



For the lemon syrup:
·50g caster sugar

·Juice of 1 unwaxed lemon (about 40ml)
 

For the icing and decoration:
·150g fondant icing sugar

·Juice of 1 unwaxed lemon (about 40ml)
·Candied lemon rounds or keep some lemon zest (optional)

 
 

On your marks, Get set, Bake! 
 

1.Heat the oven to 180c, 160c fan, gas 4. Grease a 20 x 30cm traybake tin
(5cm deep) with a little butter and line with baking paper. 

2.Using a mixer or a wooden spoon and bowl cream together the sugar
and butter for 3-5 minutes, until fluffy and pale.

3.Beat in 2 of the eggs until fully combined. If the mixture starts to curdle
then add 2 heaped spoons of the flour and beat again to bring it back to a

smooth mixture. 
4.Add the remaining eggs, flour, baking powder and lemon zest. Then mix
on a low speed (if using a mixer) whilst gradually adding the milk to create

a smooth mixture. 
5.Using a large metal spoon, fold in the lemon curd.

6.Pour the batter into the prepared tin and use the back of a spoon to
spoon it evenly into the corners. 

7.Bake the sponge for 25-30 minutes, until risen and golden, springy to the
touch and coming away slightly from the sides of the tin.

 



Make the lemon syrup:
1.While the sponge is baking make the syrup by putting the caster sugar
and lemon juice into a pan over a medium heat. Bring to the boil and then
leave to simmer for 2-3 minutes; it should be a thick but pourable syrup.

Now remove from the heat.
2.Remove the sponge from the oven and prick holes all over it and spoon

over the syrup.
3.Leave the sponge to cool completely in the tin (about 20 minutes) 

 
 
 
 

Make the icing:
1.For the icing, sift the fondant icing sugar into a small bowl. Add the lemon

juice little by little until you have a thick paste. You may not need all the
juice.

2.Gently lift the sponge out of the tin and onto a work surface. Spread the
icing over the top and leave to set. 

3.Using a large knife, trim the edges of the sponge to neaten (if you like)
and cut into 12 equal pieces. Decorate with the halved candid lemon pieces

or peel.

 

I hope you enjoy these as much as I did, Thanks Sophia!!
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