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school complies with the DfE and LA guidelines
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HOLY TRINITY PROMISES AUCTION
THURSDAY 13th MARCH 2025 at 7pm

Thank yvou very much to vou all for making our Holy Trinity Promises Auction an enormous success last
night. With your energy. enthusiasm and support in every way, we have raised a fantastic amount for our
children's enrichment in their Learning Beyond The Classroom:

£24,738

Weare now able to add an additional 25% Gift Aid on top of this total which is absolutely wonderful and
will take our total to just shy of £30,000!
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https://ccht.rbkc.sch.uk/wp-content/uploads/2025/01/HOLY-TRINITY-Key-Dates-for-your-Diary-Spring-2025-FINAL-1.pdf
https://ccht.rbkc.sch.uk/wp-content/uploads/2023/11/CCHT-Term-dates-2024-5-.pdf

Which one will you get?

We'll sell Red Noses at the school office on Monday for
£2 (cash only) — first come, first served!

We need your help with cake donations. Please bring in
cakes or bake your own! Why not try Mary Berry's
delicious Red Velvet Cake for a special treat?

Let’'s make Red Nose Day unforgettable!

Pay £1 on the School Gateway to wear red and to take
part in the fun!
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THE CUPCAKE NOSE

\ oA
No celebration is complete without I"E m s I“SE
cake. And our cute, soft cupcake is a mE Mn[ n“n' lnSE v
perfect Red Nose to add to the party The OG - smooth, round, red. Life was

- exclusive to our Collector Pack. - simpler back then,
To celebrate our 40th birthday we've

created a very special Rare Ruby Red
Nose. It's an absolute gem and a
glittering addition to our iconic line-
up, only available to a few lucky
nosepickers.

THE 2010°S THE NOUGHTIES NOSE

Welcome back this little critter, the A new Nose for a new century. i a
Di-NOSE-saurus, A classic from Tnt m-s .°SE nose can have hands, it can akso have
Jurassic and a Red Nose with toes, @ face,

Put your hands in the air for this
favourite from the decade of dance
The first time Comic Relief tweaked
its nose.
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HOWRYOUR{MONEYAMAKESTANDIEF

Whatever you do this Red Nose Day, the money you raise will help to support incredible projects which
help children to be happier, families stronger, women safer, communities prouder, and millions of lives
fairer across the world, including here in the UK.

€D oFFeR. SUPPORT To SOMEONE
EEIL&EEN EgENEN(INa HOMELESSNESS

£10 | £00

could help to provide
ayoung person
living in poverty in
Zambia with lessons
on CV writing and
employability

ekills, helping them
find long-term
independence.

could provide an
hour of coaching
for a person
experiencing

ing school homelessness in
:g{ilgagys in the UK, helping
the UK. them to rebuild

their lives.

could provide

a day of meals
and activities

for a child

TRANSFORM A
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£100

could provide

a wheelchair
forachildin
Uganda, helping
to transform the
life of a child who

£75

could provide an
emergency bundle
including blankets,
sleeping bags, hot
food and shelter

to a refugee family
escaping conflict,

could establish
a peer support
group for a
kinship carer
togaina

local support
network and

persecution
or disaster.

Red Nose Day s an

has difficulty
walking.

Comic Redef, ope

companionship

in the UK.

Charity Projects, registered charity in England & Wales (326568) and Scotland (SCO33730) and company Smited by guarantee registered in England & Wales
{01806414), registered address 6th Floor, The White Chapel Bullding, 10 Whitechapel High Street, London, E1 BQS. Photo credits: Fiona Saxon, Sam Ratcliffe, Loliwe Phirl, Kenny Ogunneye, Brian Otieno, Daniel

Get red-dy for Red Nose Day with an impressive but easy red velvet cake
from the baking queen Dame Mary Berry. It’s so simple, even a complete

beginner can knock it together.

Preparation time: 30 mins to 1 hour
Cooking time: 25 to 30 mins
Serves: 8

Suitable for vegetarians

 INGREVIENT: §

For the red velvet cake

+ Butter, for greasing

+ 250g/90z plain flour

+1tbsp cocoa powder

+ 2 tsp baking powder

+1tsp bicarbonate of soda

+ 250g/90z light muscovado sugar

+ 200ml/¥s pint buttermilk

+150ml/¥ pint sunflower oil

+ 2 tsp vanilla extract

+1tbsp red food colouring gel or
about ¥ tsp food colouring paste

+ 2 large free-range eggs

+ 8 white chocolate truffle balls,

to decorate

For the buttercream icing

+ 250g/90z butter, softened

+ 2 tsp vanilla extract
+300g/10%:0z icing sugar

+ 250g/90z full-fat mascarpone

4 nd
punting 2
;omicrehef.c"'“

1. Preheat the oven to 180C/160C Fan/Gas 4.
Grease two 20cm/8in sandwich tins and
line the bases with baking paper.

2. Measure the flour, cocoa powder, baking
powder, bicarbonate of soda and sugar
into a bowl and mix well.

3. Mix the buttermilk, oil, vanilla, food
colouring and 100mi/3%:fl oz water in a
jug. Add the eggs and whisk until smooth.
Pour the wet ingredients into the dry
ingredients and whisk until combined. The
mixture should be bright red; it will get a
little darker as it cooks. If it's not as vivid as
you'd like, add a touch more colouring.

4. Divide the mixture evenly between the two
prepared tins and level the surfaces. Bake
for about 25-30 minutes, or until well risen
and shrinking away from the sides of the
tins. Cool in the tins for 10 minutes, then
turn out, peel off the paper and leave to
cool completely on a wire rack.

5. To make the buttercream icing, place the
soft butter and vanilla extract in a large
bowl and sift in half the icing sugar. Mix
with an electric whisk until smooth. Siftin
the remaining icing sugar and mix again.
Add the mascarpone to the bowl and
gently stir with a spatula (don't beat with a
whisk as it may split). Put a fluted nozzle in
a piping bag and spoon about 150g/5%20z
of the buttercream into the bag.

6. To assemble the cake, sit one of the sponges
on a cake plate and spread one-third of
the buttercream over the cake, then sit
the other cake on top. Ice the cake by first
spreading a thin layer of icing - a crumb coat
- over the whole cake before chilling for 30
minutes.

7. Pile the remaining icing from the bowl
on top and spread it with a palette knife
over the top and around the edges to
completely cover the cake. Make sure
that the icing is smooth around the edges
before starting to create lines up the sides.
Make wide lines up the sides and swirl the
top.

8. Use the reserved buttercream in the piping
bag to pipe a rope design around the edge
of the top of the cake. To do this, start at
the edge of the cake and pipe continuous
swirls of icing overlapping each swirl as you
pipe around the edge of the cake. Decorate
with the chocolate truffles to finish.

 Top T §

* Use a professional food colouring paste,
if you can, as a natural liquid colouring
won't work and may even turn the
sponge green.

* The sponges can be made up to
3 days ahead and will stay moist if
wrapped in cling film or eco wrap. You
can freeze the cakes un-iced.

« To make your Chocolate Truffle ‘Noses’
Red, coat the chocolate balls in red
edible glitter or luster.
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file://srv-hts-fs1/home/staff/RahmaS/Interventions
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https://www.instagram.com/cchtfederation/
https://www.instagram.com/christchurchschoolkitchen/
https://www.instagram.com/cchtfederation/

wSO2YYSYRSR

Ella Jones vs the Sun Stealer

(for ages 9+)

Avthor: Lucy Edwards with Katy Birchall
Fublisher: Scholastic

Twelve-year-old Ella Jones has been blind for hwo vears, adjusting fo life with the help of
her guide dog Maisie. When a vengeful pagan god suddenly plunges all humans into
darkness, it's down to BElla to sawve the world. She doesn't need any superpowers, just her
experience of navigating without light, with her trusty dog. Ella and Maisie must frek
across London, with Ella’s sister Poppy and her best friend Finn, piecing together the
way to defeat the powerful Lugh. But there are many dangers waiting for them in the
cark . ..

Lucy Edwards herself went blind at 17, and is o vocal and

active disability campaigner. She's written this with bestselling author Katy Birchall and
the combination of lived experience, high-stakes plot and compelling detail makes for
a gripping read. Ella is a normal twelve-year-old, dealing with school and

friendship issues, making her a relatable heroine. Part of her hopes that this period of
darkness for everyone will bring changes in accessibility and in how she is treated.
Staries like this provide a chance to read about another's point of view,

allowing all readers to develop empathy.

If you would like your book review to feature in your newsletter, either bring cne in and
give to your teacher or send in electronically to the office staff.
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YEAR 3 POP UP RESTAURANT 2025
Menu

| g ‘Ethiopian Vegan Platter’

S
> Three flavorful stews
>
- Two seasonal vegetable dishes
L
s, Served on a bed of Injera (Ethiopian flat bread-gluten free)
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// we ¢ » Tej (a house-brewed Ethiopian honey wine)
I SO5] Wine
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L1 - Soft drinks

Allergen advice: All dishes are vegan. If you have any allergy concerns,
- please contact Lauren, Claudia, or Avis. .
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https://docs.google.com/forms/d/e/1FAIpQLSf4d_EDhsMFbvbgennEmvuTGSSaFH57DuNgmV3OAv-QcIOGpg/viewform?pli=1a

CSENI PG {2dz2iKéglN] / F GKSRNI
hdzNJ , SFNJ n LldzLJAfa KIFEIR 'y AYaLANRY3I GArarid G |{?2
I NOKAGSOGdz2NBE> f SIBY SROKORKAZAGAKBZOF YRSRRR Y] LJ| NI

y ®

dzy RSNER G yRAY 3




St

| G VAV ESRNE f 0 g KENBI dzK S @

O

A
X

NI H BU/fOKBRUE €

Y'.
VI oy @ ali2aNRdS 5¢ K 2Q0iA {IRNSS yP I
Kai2NR2y yR £ SD gAGK LK Syfie




