
 

 

 

      

 

  

   

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

    

            

    

                      

The Rosewood Echo  
Dates for the diary 

 

14-Nov  Anti-Bulling Week 

18-Nov  Children In Need 

wc 21-Nov  Assessments 

24-Nov  01-Dec  BeYou Project 

02-Dec  Xmas Do!     

05-Dec  Data drop deadline 

05-Dec  2nd appraisal deadline 

08-Dec  Christmas Jumper Day 

15-Dec  Maidstone Museum (L) 

16-Dec  Christmas Party 

16-Dec  End of term 
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Term 2 is now well underway, and is proving to be a busy 

and industrious one for us all!  

We know that the first few weeks can be overwhelming, 

and we appreciate the patience and support you have 

given to our students, teachers, and staff. Please continue 

to support our protocols in place to ensure a safe and 

effective school day.  

 

 

 

 
 

 

  

Our first term of the year saw the sad passing of Queen 

Elizabeth II. Students at Canterbury created a beautiful 

tribute which was placed at the gates of Buckingham 

Palace. 

Highlights:  

All of our schools have been lucky enough to visit the Big 

Cat Sanctuary which was thoroughly enjoyed by pupils 

and staff alike and prompted some students to seriously 

consider a career within the Big Cat Sanctuary.   
 

Craig has kept the students busy with wall climbing and 

boxing which is proving very popular.  

 

One of our students at Staplehurst has worked with Kent 

Police to create a fantastic video to educate on how best 

to support young people with mental health issues. Kent 

Police are already using the video when delivering 

assemblies across schools and it even features on 

the Police's internal training website!  

 
Various school trips have already taken place and are yet 

to take place in the build up to Christmas, keep an eye on 

the Personal Development Programme as well as the 

photo library on Google Drive.  

Hope you all have a great term!  
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Support Line can offer the 

help you need, whether you 

have home, family or work 

problems: 

 

Wellbeing  

The Change Team continue to meet regularly to discuss and  

implement ways in which to improve wellbeing across the school  

community.  

Our Wellbeing Award for Schools consultant, Malcolm Goddard,  

will be visiting Staplehurst in November to review the changes  

made so far.  

Don’t forget to make use of the suggestion boxes located in the  

staff rooms or feel free to contact one of the members of the  

change team if you have any ideas to share.  

 

    

 

 

Toffee apple and pear strudel 

Recipe 

 

 

Are you making use of 

staff discounts? Sign up 

today: 
 

CSSC.co.uk  

Kent rewards 

discountsforteachers.co.uk  

  
  

 

 £364 raised for 

 
Well done!  

 

 

Well done everyone 
for making this a great 
school for our pupils 

and their families! 

 
 

Welcome…  

Evie Luckhurst – Marketing and community Development  

officer  

Jon Steel – ICT and Network Manager 

Susan Ewan – Teacher of Options 

We wish you every success within The Rosewood School.  
 

Staffing news 

 

 

 

Ingredients:  
2 Gala apples, peeled, cored and 
finely sliced 
1 Conference pear, peeled, cored 
and chopped 
Zest and juice of 1 lemon 
50 g raisins 
2 tbsp. light soft brown sugar 
50 g mini butterscotch pieces 
30 g unsalted English butter, melted 
5 sheet ready-rolled filo pastry 
1 tsp icing sugar 

 

Preheat the oven to 190ºC, fan 170ºC, gas 
5 
Mix apples, pear, lemon zest and juice, 
raisins, brown sugar and butterscotch 
pieces.  
Lay a sheet of filo on a lined baking sheet 
and brush with melted butter. Repeat with 
the remaining sheets of filo, brushing each 
with butter. Place the fruit filling along a 
long edge of the pastry, leaving an inch 
space at either end. Using the baking 
parchment to help you, roll the pastry up 
around the filling, folding in the ends to 
seal. 
Brush the top of the strudel with the 
remaining butter, then bake for 20 minutes, 
until crisp and golden. Dust with icing 
sugar, slice and serve warm 

 

http://www.discountsforteachers.co.uk/

