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We were absolutely delighted to be nominated for a
Teacher/School -
of the Year Spirit of Tamworth Award and I spent a wonderful
evening with Mrs Rogers (Former Executive
Headteacher), Mr McDermott and others
celebrating all that is amazing about the community
of this fown we serve,

Proudly sponsored by

Award Finalists

Kettlebrook Short Stay Thank you very much to Tamworth Round Table and

Eva Bowers all the organisers and sponsors. Congratulations to
Sara Duncan

Sara Duncan (winner) and Eva Bowers in our
category.

We continue to do our very best to support our
| students, parents and wider community. Remember
to come along to Parent Hub - each Friday at 12.30,

ingby eMDENO

FINALIST 2024

In recognition of your contribution to the community of Tamworth

Awarded by L}CX . C C(/Q / -—A/1 Signed m B
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Korean Fried Chicken Burger

For the chicken - Serves 1

. 1 skinless boneless chicken thighs
. large piece of ginger, finely grated
. 25g cornflour

. vegetable oil, for frying

For the sauce

e 3 tbsp dark brown sugar

e 11bsp Korean chilli paste (gochujang) - see tip
e 1tbsp soy sauce

¢ 1large garlic cloves crushed

e small piece ginger, grated

o 1 TSp oil

For the dressing Jack’s finished dishes from his

assessment last Monday. He made
Korean Fried Chicken Burger and then
a pudding of chocolate chip shortbread
served with caramel and fudge ice-
cream . Well done Jack and thank you
Mrs Barker.

e 1garlic clove, crushed
e 11tbsp mayonnaise
e pinch of

To serve

e Little Gem lettuce leaves
e 1brioche or sesame seed burger buns, split and lightly toasted

Method

STEP 1. Make the slaw by combining all the ingredients together. Taste and add more chilli powder, if you like.
Chill in the fridge.

STEP 2. To make the sauce, put all the ingredients in a saucepan and simmer gently until syrupy. Take off the
heat and set aside.

STEP 3. Cut away any fatty excess from the chicken thighs, then season with salt, pepper and the grated
ginger. Toss the chicken with the cornflour until completely coated.

STEP 4. Heat about 2cm of vegetable oil in a large frying pan. Fry the chicken thighs for 4-5 mins each side
until crisp. Remove from the oil onto kitchen paper and leave to cool slightly for 2 mins. Then re-fry in the hot
oil until ultra-crisp and you can hear it crackle. Remove to kitchen paper to drain.

STEP 5. Reheat the sauce. Build your burgers by placing some lettuce and kimchi slaw on the base of a bun, top
with the crispy chicken and drizzle over the sticky sauce.

Tip

Korean chilli paste (gochujang) is a spicy, dark red paste with a rich, slightly sweet flavour. It's perfect for
marinating chicken and pork, and can be added to vegetables, raw salads and soups.


https://www.bbcgoodfood.com/glossary/chicken-glossary
https://www.bbcgoodfood.com/glossary/ginger-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/chilli-glossary
https://www.bbcgoodfood.com/glossary/soy-sauce-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/ginger-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/lettuce-glossary

Our new Receptionist was a bit upset
when a student forgot to be polite

| when signing in. We need to

» remember to treat everyone with

| kindness and courtesy at Kettlebrook!

,/4

Exam season is upon us!
Please take every opportunity
to complete your work and ask
if you’d like to do additional
work at home! Please check
the timetables that have been
emailed to you. Have a look at
the How to Revise Booklet to
help you.

TODAY IS A FRESH START

Try at least one of these this week:

e Always return something you've borrowed
before you're asked!
e Hold the door open for someone coming

behind you - always. . >0/ 6610 <
e Some people have struggles you don't know KI NDN ess
about - for example, you don't need to
comment on someone's weight - you can say, 'you look fantastic!' 'T like your top’ etfc.
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ACTION FOR HAPPINESS Happier - Kinder - Together

2024-25 Issue 5, 7 Oct 2024

Kettlebrook Short Stay School
Tel : 01827312840
office@kettlebrook.staffs.sch.uk




