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Home Learning Staff are continuing to plan home learning, which Miss Windross has been uploading 
onto the website every Friday for the following week for those of you at home. As all staff in school are 
now teaching a pod, we are sure you can imagine how challenging it is to teach one group of pupils and 
plan online learning for another. They are amazing!  Please make sure you have a look at your own 
year group pages but also the ‘Something for Everyone’ folder, which is also packed full of activities. It 
is important to keep going with the home learning including the online activities, such as Times Table 
Rockstars, etc. If you have lost your passwords, etc. then please email the office and they will pass on 
your request. 

Year 6 Calshot Residential 2021 (for current Year 5 pupils) This trip takes place next January and for many is the 
highlight of their final year at Portway. All of the details are on the front page of the website, including the sign-up form. Due 
to the current situation we’ve moved the deadline for deposits to the end of term. Any questions then please email the office. 

TT Rockstars – The New Challenge! The time has come again for a titanic struggle between year 
groups as once more we have a battle of the bands. Starting tomorrow (11

th
 June), at 9am and for one 

week only, Year 3 will battle Year 4 and Year 5 will duel with Year 6. Who shall be victorious? Who will 
have what it takes to be champions? PRIDE is at stake!  

Staff Weekly Video Messages We are keeping our recent tradition of uploading video messages every Friday. Normally the 
staff messages from each class are published Friday morning and Mr D’s weekly message comes out later on Friday 
afternoon. All of the links are on the front page of the website. 
 

Keeping in Touch Each class still has a dedicated class email and staff love to hear from everyone! The class 
emails are a great way to keep the contact between classroom and home going during this challenging time and 
a chance to share some home learning. The emails are the class name and then @portwayjunior.net 

Pupils in School – Friday Arrangements As you know, we are closing for pupils every Friday afternoon at 1:00. Pupils can 
be collected or can walk home at this time. We will look after key worker children, but only if their families cannot make other 
arrangements. (Please let us know if this is the case for Friday by emailing the office). We are asking other families that have 
children who are in school to also make alternative arrangements for Friday afternoons. This is to allow for deep clean and 
provide staff planning time without compromising their pod. Could everyone also please remember to come into school at 
their allocated time each day to ensure the staggered start to the day, as recommended by the government. Many thanks  

Year 4 Hooke Court Visit – November 2020 (Current Year 3 pupils) We are still intending for this to go 
ahead in November and places can be booked via the office email. We have extended the deadline for 
deposits until the end of term, so if you’d like to sign your child up then please do so! (Obviously, if the trip 
has to been cancelled then any money will be refunded). All the details are on the website at 
www.portwayjunior.co.uk/court-hooke  

 

Tim Deery & Vicky Windross 

As we welcomed some of children back to school last week, we naturally thought of those who are still not 
back at Portway, either due to their year groups not being currently eligible, parental choice to keep their 
children at home or because some of our families live in shielded households. Ultimately, in these times, we 
all have to do what is right for our family and our circumstances and you will continue to have our full support, 
whatever you decide. For our pupils who are currently still at home we will continue to support you both 
academically and emotionally— this will get better in time.  

It now looks as if the government are suggesting that other year groups are unlikely to return to school before 
the new academic year. As I write this I have only seen what was announced on the news and have not yet 
had any official communication from the Department of Education. Whilst this decision will be very 
disappointing for a lot of people, I think it is useful to have some clarity. Currently we have 10 ‘pods’ in use 
and we are just about coping but it would be impossible to welcome more pupils without completely moving 
away from the current social distancing model. We would also have a challenge with staffing if more children 
were to attend school at the moment. We have 5 members of staff who cannot be in, due to the current 
restrictions, and we have 3 staff that had tests this week after having mild symptoms. This normally means at 
least 2 days away from school to organise tests and waiting to get the results back. The good news is that 
they were all negative but, as you will realise, this has the potential to cause us significant issues. As you are 
probably aware, staff are supposed to remain with one pod of pupils and not move between pods in order to 
reduce the risk of the virus being transmitted to others. This makes covering pods when staff are absent quite 
a challenge. 

Hopefully we can return to some sort of normality for September and have everyone back in school at the 
same time. Obviously if the current advice from the government changes then we will let you know. 

 

http://www.portwayjunior.co.uk/court-hooke
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Hello Everyone!  

Well done for keeping all your home learning going. We know that it is harder to learn 
without your teacher or friends to give you help – you are doing a great job! We hope you’ve 
found the new learning on our website and also had a look at the ‘Something for Everyone’ 
page which has some learning about rainforests and chocolate (Miss W’s favourite food!). 
As usual we’ve included some puzzles and riddles here for you to have a think about. Do 
email us any answers. Take care; look after yourselves and your families. Try to be as 
helpful as you can with keeping rooms tidy and helping mum and dad around the house. 

We are missing you all very much.      Mr D & Miss W  

Jokes of the week! 

 

Q. What does a cloud wear under its raincoat?  
A. Thunderwear! 

 

Q. What do you call a boomerang that doesn’t 
come back?  
A. A stick!  

 

Q. Why are fish so smart?  
A. Because they live in schools!  

 
  

What words can you make from these 
letters? 

Words must be 3 letters or more.  
You can only use each letter once.  HARRY POTTER PLACES WORDSEARCH! 

Can you find these places from Harry Potter’s world in 
our wordsearch?  

A recipe for the kids to make tea! (Courtesy 

of Asda.com)  

Fish Fingers with minted mushy 

peas and sweet potato chips 
 

Ingredients:  
 
2 sweet potatoes  
Pinch of smoked paprika  
4tsp rapeseed oil  
50g bread (2-3 days old) with crusts 
removed  
50g Asda Rice Snaps  
1 large egg  
1tbsp plain flour  
280g cod loin or fillet  
250g frozen peas  
4 mint leaves cut into small pieces  
50g fat free fromage frais.  

Method:  
 

1. Preheat the oven to 200C/180C Fan/Gas 6. Line 2 baking 
trays with baking paper.  

2. Peel the sweet potatoes & cut into thick chips. Put in a bowl 
with the paprika and half the oil and toss together until all 
the chips are evenly coated. Spread out on a baking tray 
and bake for 25-35 mins.   

3. Whizz the bread and rice snaps in a processor or with a 
handheld blender to make crumbs. Put in a shallow dish. 
Lightly beat the egg with the rest of the oil and put in 
another shallow dish. Put the flour onto a plate. Cut the fish 
into 12 fingers.  

4. Dust each fish finger with the flour, dip in the egg and coat 
in the crumb mixture. Put them on the other baking tray. 
Cook in the oven for 25 mins.  

5. Boil the peas with the mint for 5 mins. Drain and put into a 
bowl with the fromage frais. Mash together with a potato 
masher. Serve with the fish and chips.  

 
 


