
 

At Horton Kirby Church of England Primary School, we aim to be the very best we can for 
ourselves, for others and for God. 

 

 

 

 
Our School 

 

We have already had a busy start to the year 
with all classes having had their ‘Wow!’ openers 
for this term’s topics.  We have also had our 
Class/Expectation meetings that your children’s 
teachers ran in order to give you information 
about learning this term, as well as expectations 
of standards, behaviour, attendance and learning 
for this year.  Further meetings will be held in 
January and again at the start of the Summer 
Term in order to help keep you informed of what 
the children are doing in school, as well as giving 
you the chance to talk to the teachers about the 
work being undertaken. 
 

‘Roots To Food’ have visited us again with the 
majority of the Key Stage 2 children having the 
chance to help cook a Mexican dish –Beef Chilli 
with chocolate!  The recipe for this is also 
attached to the Newsletter…Enjoy! 
 

We have a new display in our entrance hall linked 
to celebrating the attendance of the children in 
school.  This is something we will continue to 
promote – remember that for exceptional 
attendance, 99%+, there will be an end of year 
treat for the children – this will also include those 
children with the most improved attendance over 
the course of the year. 
 

Macmillan Coffee Mornings 
As mentioned above our Class/Expectation 
meetings were held earlier this month and we 
used the opportunity to double this up with a  

 
 

 
 

 
 
 
 
 
Macmillan Coffee morning.  I would like to thank 
all of those parents who attended and who 
supplied additional cakes for you all to share for a 
donation.  It was a worthwhile event in terms of 
both sharing information as well as raising money 
for a fantastic charity.  The total amount raised 
during the mornings was a fantastic £408 – thank 
you all very much! 
 
 

PARKING 
 

I will again come back to a regular topic for our 
newsletters…PARKING!  I know and fully 
understand the problems we have at the start and 
end of the day linked to parking around our 
school, but we need to work together in order to 
make it as safe as possible for both children and 
parents. 
I continue to have concerns raised by parents 
regarding the unsafe parking that occurs around 
the school and would urge parents to consider 
reporting to the police any incidents that are of 
concern to them.  Parking by the village hall and 
then walking the last, short distance, to school 
would also help ease congestion and improve 
safety around the school.   
I have started to issue ‘parking tickets’ for those 
who park poorly and in such a way that could 
endanger pedestrians and will start identifying 
cars within newsletters that are causing a 
problem.  This week the cars I have witnessed 



 
either parking unsafely or driving unsafely 
include; 
White Zafira - poorly parked on the corner of 
Jacobs Lane and Forge Lane, Vauxhall Astra – 
parked on the zig-zag lines outside of the top 
school gate, silver Audi, Ford Galaxy and Kia CRD 
all using the school drive to reverse into and 
complete a three point turn whilst children are 
still coming into school.  Please, please, please 
consider the safety of all when you are parking 
and driving around the school! 
 

The school car park gates will also be locked from 
9am until 9:45 am, if you arrive late with your 
child you will still need to park on the road and 
walk them in to school in order to sign them in. 
 

NUTS! 
 

Earlier this term a letter was sent out stating 
that we need to be a NUT FREE school.  We 
have several children in school with epi-pens 
who have severe allerges to nuts.  Please do 
not send your children in with nut based 
products in their packed lunch boxes – this 
includes Nutella in any way shape or form i.e. 
whether in a sandwich, pancake or Nutella 
bar.  Thank you again for looking out for the 
safety of all of the children at our school. 
 

Helpers In School 
 

If any parents, grandparents or members of the 
community want to help out in school, please let 
us know.  We are looking for volunteers to help 
with listening to readers in several classes across 
both Key Stage 1 & 2.  Volunteering can be for any 
amount of time: 30 minutes; an hour; a morning; an 
afternoon or even a whole day!  All you need to do 
is to drop your name in at the office and we will 
contact you in order to have a DBS check carried 
out (this is a check that all adults volunteering or 
helping with children need to undertake).   We 
look forward to hearing from you! 

PTA 
 

Our wonderful PTA have already issued some 
information linked to this year’s events and are 
continuing to look for support. This year’s project 
is designed to make our playground a better 

environment whilst still accommodating both 
football and netball – help in whatever way you can  
- every little helps! 
The first meeting of the year is 1st October in St 
Mary’s Church with tea and cake also available.  
The PTA AGM is 12th November at 7pm in the 
school hall.  Please attend either event to find out 
how you can help us to make the school a better 
place for your children to be. 
 

 
 
 
National average attendance is 96% - in our first 
few weeks back in school only two classes have 
managed this target!  Remember if it is just a 
cough, cold or sniffle then your child is ok to 
come to school! It would be nice to have a few 
non-uniform days for 100% attendance before 
half term!   

 
And Finally… 

 

We do not have a lot of space in school. 
Please do not allow your children to come to 
school with bags that are too big for what 
they need to carry…no giant handbags or 
rucksacks please.  We would also like to 
remind parents that you are not permitted to 
take your children to their classrooms, or 
enter the school building, unless in 
exceptional circumstances – where this is 
pre-arranged.  Any messages can be passed to 
TAs at the KS1 gate, Mr Pollard/Mr Sexton 
on the main playground or via the office. 

Class  Attendance 
% 

Class Attendance 
% 

Acorn 92.1 Willow 97.9 

Chestnut 94.8 Ash 96.5 

Holly 94.4 Oak 95.5 

Fir 94.1 Cherry 95.9 

Pine 93.8 Redwood 93.9 

  Totals 95.1 



 

 
Mexican Chilli Beef with 
Chocolate, Sweetcorn 

Rice served with Tortilla 
Chips and Sour Cream 

I Onion Sliced thinly 

I/2 small Red Pepper sliced 

1/2 small Yellow Pepper sliced 

500g Minced Beef 

4 Spring Onions thinly sliced 

125g Fresh Coriander 

1 x 400g Chopped Tinned Tomatoes 

1 heaped teaspoon Cajun Spice 

100g Easy Cook Long Grain Rice 

1 small tin Sweetcorn 

1 small tin Kidney Beans 

2 tbls Sour Cream 

25g Dark Chocolate 

1 tbls Vegetable Oil 

Tortilla Chips/Doritos 

 

 

Method 

1. In a large bowl mix the minced beef 
with the cajun spice. This mix is best 

left to marinade for 1 hour. 

2. To make the chilli first fry off the 
onions in the oil until soft. Add the 

minced beef and cook until the minced 
beef is brown. 

3. Add the peppers and continue to cook 
until the peppers are slightly soft. 

4. Add the kidney beans and stir through. 
Now add the chopped tinned tomatoes 

and stir until the chilli starts to 
simmer. 

5. Add the fresh coriander, spring onions 
and gently stir through the chocolate 
until melted. Simmer very slowly for 5 

minutes. 
6. The rice can be cooked simmering with 

the sweetcorn once the chilli is made. 
7. Serve the chilli with sour cream and 

tortilla chips 
8. Enjoy the sweetness of the chocolate 

in the chilli. 
 
 

 
 

Tandoori Spiced Salmon with Pilau Rice and 
Bombay Saag Aloo  

 
INGREDIENTS 

 
Fresh Salmon Fillets – 4 
Natural Yoghurt – 4tbls 

Curry Powder – 2tsp 
Paprika – 1tsp 

Lemon – 1 
Easy Cooked Long Grain Rice – 200g (cooked 

weight) 
Turmeric – 1tsp 

Spinach Leaf – 100g 
Cooked New Potatoes – 200g 
Garlic clove – finely chopped 



 

Fresh Ginger 1tblsp finely chopped 
Small Onion – 1 (finely diced) 
Red Pepper – 1 (large diced) 

Vegetable Oil – 1tbls 
Fresh Coriander – 20g 

 
Method 

 
1. In a large bowl place the yoghurt, 1 tsp 

curry powder, paprika and lemon juice 
stir and add the salmon fillets and 

thoroughly coat in the mix. 
2. Heat half the oil in a wok and add the 

salmon, turn the heat down and gently 
cook for 10 minutes. 

3. Cook the rice in a saucepan or heat 
through a steamer adding the turmeric 
4. In a pan heat half the oil, add the 
garlic, ginger and onion, cook until soft, 
add the peppers cook for 1 minute, add 

the rest of the curry powder stir 
through the cooked potatoes and wilt 

through the fresh spinach and 
coriander. 

5. To serve place the hot rice into a 
ramekin and turn out onto a plate . 

Place the Saag Aloo onto the plate and 
place the cooked salmon onto the Saag 

Aloo. 
 

 

 
 

Twice Cooked Parmesan Chicken on a bed 
of Spring Onion and Pesto Pasta served 
with a Chunky Tomato and Pepper Sauce 

 
INGREDIENTS 

  
 Chicken Breast – 4 

Chunky Diced Fresh Tomatoes – 2 
Fresh Basil – 10 leaves 

Finely Chopped Fresh Garlic – 2 cloves 
 Fine Diced Spanish Onions – 1 large 

Vegetable Oil – 50ml 
Black Pepper – 2 pinches 
Parmesan Cheese – 3tbls 

Pre Cooked Pasta Shells – 200g 
Chopped Tomatoes Tinned – 400g 

Sliced Yellow Pepper - 1 
Sliced Spring Onions – 60g 

Sour Cream – 50 ml 
 
 

Method 
 

1. Heat half the oil in a wok or saucepan, 
add the chicken breast with the 
parmesan cheese and pan fry until 
golden brown each side place the 
chicken into a steamer or oven at 180c 
until thoroughly cooked 

2. In a separate wok or small saucepan 
heat the remainder of the oil and lightly 
cook the garlic being careful not to 
brown it, add the onions until they go 
soft, add the fresh chopped tomatoes 
and cook for 2 minutes, add the chopped 
tinned tomatoes, black pepper and bring 
to a simmer, add the yellow peppers and 
turn off the heat. 

3. Place the cooked pasta with spring onion 
into a separate tear of the steamer or 
cover in boiling water to heat for 5 
minutes 

4. Place the chicken breasts onto a plate 
and rest for 1 minute 

5. Place the hot pasta onto 4 warm plates 
with fresh basil leaves, place the 
chicken breasts onto the pasta and 
gently divide the sauce over the chicken. 
Spoon lightly the sour cream over your 
dish, 

 
 

Serves 4 portions 


