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It’s Valentine’s Day and a time 

to be thankful for all the people 

in our lives who we love and who 

love us.   

Students also learn about 

positive relationships and how to 

treat people with kindness, 

respect and care. 

She's not perfect—you aren't either, and the two 

of you may never be perfect together but if she can 

make you laugh, cause you to think twice, and 

admit to being human and making mistakes, hold 

onto her and give her the most you can. She may 

not be thinking about you every second of the day, 

but she will give you a part of her that she knows 

you can break—her heart. So don't hurt her, don't 

change her, don't analyse and don't expect more 

than she can give. Smile when she makes you 

happy, let her know when she makes you mad, and 

miss her when she's not there.”  Bob Marley 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

If you love someone – tell them – 

the rest of us don’t need to know!  

Love doesn’t have to be all over 

your socials!  

Valentine’s Day isn’t just for 

romantic love.  It is a time to 

appreciate and love your nan, your 

mum, your dad, your brothers and 

sisters and friends too.   

Love is love – avoid judging the love 

of others – let people be.   

  

 

 

MONDAY 24 FEBRUARY – 

SCHOOL CLOSED FOR 

INSET – Students back in 

school on Tuesday 25 

February. 



 
Chocolate Brownies 

Ingredients 

• 175g butter 

• 350g sugar 

• 3 eggs 

• 1tsp vanilla extract 

• 125g plain flour 

• 50g cocoa powder 

• 1tsp baking powder 

Method 

1.  Preheat the oven to 180C. Line a baking tray with greaseproof paper.  

2. In a saucepan melt butter. Pour into large bowl and stir and the sugar and vanilla 

3. Break eggs into a small bowl and beat with a fork. Add them to the large bowl and stir in well. 

4. Sift the flour, cocoa powder and baking powder together then fold into egg mixture. 

5. Spoon the mixture into the tin and then bake for 40mins, the mixture will have risen and have a crust 

on top but it should still be soft in the middle. 

 

 

Store Cupboard Fruit Sundae 

 

• Ingredients  

• Frozen, tinned or any fresh berries of choice. 

• 1 packet of jelly 

• 1 carton of readymade custard 

• Squirt cream  

• Sprinkles to decorate. 

 

Method 

1. Make jelly following instructions on packet. 

2. Prepare fruit. 

3. Layer fruit, jelly and custard in a tall glass 

4. Finish with squirt cream and sprinkles 

. 

 

 

 

Eoin made these as part of his 

BTEC assessment.  Well done 

Eoin and Mrs B.    

Junior made this for his BTEC 

assessment.  Excellent Junior 

(and Mrs B)    
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