
St Stephen’s Primary Church School 

Tel: 01225 311 665 

Email: enquiries@ststephens.bwmat.org 

Twitter: @StStephensPri  

Instagram: ststephens.primary  

Facebook: Find us by searching St. Stephen’s Primary School, Bath  

Dear Parents & Carers. 

This week we’ve missed our Y6 cohort who have been making the most 

of their time away on their residential, in Abernant. The rain during the 

first part of the week did not dampen any spirits and I’ve enjoyed my 

contact with Mrs Spicer-Downing who has been keeping us informed 

and singing the praises of the Y6 children. The photos on Instagram 

look like the children (and staff team) have been enjoying a super time – 

and I can’t wait to start hearing the stories next week. Huge thanks to 

Mrs Spicer-Downing, Mrs Cross, Mrs Meates, Miss Maddaford, Miss 

Preston and Mrs Elliott who have given up the whole week away from 

home to provide the children with this experience and lifelong memo-

ries. 
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Notices 

Please book 

lunches for your 

child on Parent 

Pay 

Nut Free  

Please! 



Thank you to those parents who joined the Homework Sessions last week. Homework is one of 

the areas where parents are often divided in how much, or how often it should be set. The pur-

pose of setting homework is to support children’s learning and retention of knowledge and skills. 

Whilst we do revisit learning in school additional practice at home is very helpful. Other benefits 

of homework: 

• Increases memory power 

• Improves thinking skills 

• Enhances concentration 

• Promotes self-disciple 

• Develops independent learning skills 

• Creates a bridge between home and school 

•  

Your support in ensuring your child can complete their reading, spelling, project etc within the 

right environment is important – and we appreciate your support in facilitating this. 

Families are now beginning to consider the school to choose for their children due to start school 

in September 2023. At St Stephen’s, we offer 1:1 tours of the school and this year we’re also intro-

ducing ‘Stay & Play’ sessions. This is an opportunity for a parent and their almost Reception 

aged child to spend an hour or so playing in the Reception classrooms and ‘The Garden’ Mem-

bers of the Senior Leadership Team and Reception staff team will be on hand to talk informally 

through how life in Reception works and answer any specific questions or queries. If you have a 

child due to start in September 2023, or know of friends or family looking for the right school 

please pass on the information! They play sessions are taking place on: 

 

• Monday 7th November 1:30pm-2:30pm 

• Thursday 17th November 9:30-10:30am 

• Tuesday 29th November 9:30-10:30am 

 

Please email enquiries@ststephens.bwmat.org to confirm your place. We look forward to seeing 

you soon. 



Staffing News: 

• Mrs Rachel Halliday starts at St Stephen’s next week, supporting the Office Team every 

morning of the week. We’re all looking forward to Rachel bringing her skills, knowledge 

and expertise into the staff team and adding additional capacity to the school office. 

• Mr Nigel Cox has decided to move on from St Stephen’s at the end of term. Mr Cox has 

worked at St Stephen’s for many years (when his now teenage children were at the school!) 

and feels this is the right time to begin a new opportunity. We thank Mr Cox for the contri-

butions he has made. Mr Cox’s departure means we are looking for a new Site Manager. 

The advert and job description are attached to the newsletter – please share far and wide. 

This is such a lovely role – in which your contribution makes a real difference to the entire 

school community. 

 

Please remember that school is closed on Tuesday 11th October – we have an INSET. Colleagues 

are spending the morning visiting local Baths schools, finding out how different schools deliver 

various aspects of Teaching & Learning. We are back at St Stephen’s for the afternoon to build on 

our curriculum developments, in line with our School Development Plan and Ofsted recommen-

dation. Busy, busy! 

Have a brilliant weekend. One of my jobs is to sign up to EasyFundraising, please do it too!  

Miss Taylor 



A message from Felix Wright… 

I am honoured to become a parent governor of St Stephens and I am extremely excited to be a 

part of the newly formed Governor team. I am looking forward to helping support the school as 

we move forward. 

My sons Oscar and Charlie are in Years 2 and Reception respectively, and our third son Xavi will 

be joining in two years’ time, so I certainly feel a strong connection with the school and hope I 

will do the role justice. 

I have worked in a number of different industries, having been an Officer in the Army and subse-

quently worked in Operations with Pizza Express, Unite Students and now IVC Evidensia. I have 

been fortunate to be involved with many aspects of those businesses, with a common theme 

throughout my career of leading and managing large groups of people to be as effective as possi-

ble. I believe that the variety of roles I have held will enable me to help support the school leader-

ship team with achieving the strategic vision. 

In the two years that my family and I have been a part of the St Stephen’s community, we have 

felt warmly welcomed into the fold. Most importantly it has been a joy to see our children being 

encouraged, nurtured and flourish in their surroundings. I look forward to being a part of this 

fantastic community for the coming years and watching the school, and children prosper and 

thrive. 

A message from the PTFA… 

 

Dates for your diary! 

 

• 19th October (3pm - 6pm) - second hand uniform sale 

• 8th November (7pm) - PTFA AGM @ the Hare & Hounds. Everyone welcome!  

• 3rd December (12pm - 4pm) - Christmas Fair  

• 4th December (time TBC) - Christmas tree sale 



Climate Corner   

 

http://www.familiesactingonclimateemergency.org.uk 

 

The production of meat, dairy and eggs places a heavy burden on the environment - from crops 

and water required to feed the animals, to the transport and other processes involved from farm 

to fork. The vast amount of grain feed required for meat and dairy production is a significant 

contributor to deforestation, habitat loss and species extinction. Since the 1950s, global soybean 

production has increased 15 times over. Massive areas of South American forests are being burnt 

and cut down to make way for soya plantations. The majority of the world’s soya is grown for 

the meat industry with 90% of all soya being fed to chickens, pigs and cows. Just 6% of the soya 

grown globally is eaten by humans and the rest is used for things like pet food and biofuels. Far 

lower quantities of crops and water are required to sustain a plant-based diet, and it requires just 

one third of the land. You can read more about this here - https://www.greenpeace.org.uk/

challenges/meat-and-dairy/ 

 

Eating less meat and dairy is an easy way to take action on the climate crisis but for many people 

this is new territory and it can be hard to know where to start. So let’s start with cake! Making 

cakes without eggs or dairy may seem strange but there are so many delicious recipes to choose 

from and this Victoria sponge is a winner! You can use any non-dairy milk and yogurt but soya 

works really well in baking because of its high protein content. This makes a big cake - the recipe 

is from https://domesticgothess.com  
Cake: 

• 175g vegan block butter (Not the spreadable kind. Naturli Vegan Block is brilliant) softened     

• 250g caster sugar 

• 175g non-dairy vanilla yogurt  

• 175ml unsweetened non-dairy milk  

• 2 ½ tsp vanilla extract 

• 350g self-raising flour 

• 1 tsp baking powder 

• ¾ tsp bicarbonate of soda  

Buttercream: 

• 125g vegan block butter (Naturli Vegan Block) softened 

• 220g icing sugar sifted 

• 1 tsp vanilla extract 

• strawberry or raspberry jam 

• caster sugar for sprinkling 

• Cream together the butter and sugar for a good few minutes until very light and fluffy. Turn the oven on and heat to 180 

degrees (fan oven.) 

 

• Add the yogurt, milk, vanilla, flour, baking powder and bicarbonate of soda to the creamed butter and sugar and gently 

mix everything together until it forms a smooth batter. Take care not to over-beat it as that can make the cake tough. 

 

• Divide the batter between two lined baking tins and bake for about 25-35 minutes until springy and a skewer inserted into 

the centre comes out clean. 

• Leave the cakes to cool in the tins for 10 minutes then carefully turn them out onto a wire rack and leave to cool complete-

ly. 

• While the cakes cool, make the buttercream. Place the butter, icing sugar and vanilla extract in a bowl and whisk for a cou-

ple of minutes until smooth and fluffy. 

• When the cakes haves cooled, spread the buttercream over the bottom cake layer, then spoon the jam on top. 

• Place the second cake layer on top. Sprinkle with a little caster sugar and serve. Store any leftovers in an airtight container 

for up to four days.  

 

Enjoy! 

http://www.familiesactingonclimateemergency.org.uk
https://www.foodmadegood.org/soya-think-you-know-where-your-beans-are-from/#:~:text=Global%20soybean%20production%20has%20increased,80%25%20of%20the%20world's%20soy.
https://www.greenpeace.org.uk/challenges/meat-and-dairy/
https://www.greenpeace.org.uk/challenges/meat-and-dairy/
https://domesticgothess.com
https://www.sainsburys.co.uk/gol-ui/product/naturli-vegan-block-organic-200g


Dates for your Diary 
 
 

  

 
Date Time Event 

11 October   INSET Day  

18 October  4.00—6.30pm Parent Consultations  

19 October  4.00—6.30pm  Parent Consultations  

21 October   End of Term 1 

Weekly Class Attendance 

Maximum pupil attendance is really key to us as we believe every lesson in school is important to 

ensure all our children can make strong progress. Attendance and punctuality are also valuable 

life skills. Please help us by keeping non-emergency appointments to out of school time. Our 

whole school accumulative attendance for week of  3rd October 2022 was 96.07%.  


