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MAY 2024 EDITION 1 NEWSLETTER  

“To plant a garden is to believe 

in tomorrow.”  

- Audrey Hepburn   
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We are successful because… 

  …the father of one of our learners said that he is pleased with the good liaison between 

school and home.  He said that his son’s self-care routines have improved since he joined Quest 

Academy, as the support for structure and routines is helpful.   

 ...the mother of two of our learners said that the input for them from the staff team, and                                  

particularly their teacher, has been ‘monumental’ in understanding and supporting their needs – 

they love coming to school.  

 ...the family of one of our learners said that he likes attending school which is a positive 

change since he joined Quest Academy. The weekly communication with school is appreciated.  

9+ years  

Reading age 

Future Hopes  

Authors : Eli Brown, L R Lam ,M G Leonard ,Rebecca Lim, Oisin McGann, 

Tolá Okogwu Neal, Brendan Shusterman, Louie Stowell, and Bijal 

Vachharajani  
 

Imagine going to prison if you forgot to put out your recycling. Well, not 

prison exactly, but an institution where you could rebalance your carbon 

footprint if it went into the red. 
 

Or a world that is powered entirely by green energy. Or the possibility of 

bacteria that have evolved to neutralise the plastics that end up in the ocean. And what about food? 

Should we be looking more seriously at sustainable growing or farming crickets and mealworms                   

instead of cows and chickens? 
 

These ideas and more are explored in this diverse and exciting collection of short stories from a 

group of exceptional authors. 
 

Although all contributions have elements that relate to climate change and how a carbon-neutral   

future might look, there is much more to them than an action plan for eco warriors. 
 

Some stories are funny, others scary, some deal with difficult emotions while others are more                   

slapstick, but all are compulsively readable and will stay with you. 
 

With worries about the future of the planet high on the list of anxieties for young people, this                   

anthology provides a great starting point for discussion, projects or further reading with plenty of   

resources and practical suggestions included. 
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SUMMER TERM 2024 

Half term  Monday 27th May 2024 to Friday 31st May 2024 

Learners Start Back  Monday 3rd June 2024 

Questival (families welcome) Friday 19th July, Time TBC 

Ends  Tuesday 23rd July 2024 

ACADEMIC YEAR 2023 - 2024 

 

 

YEAR 11 EXAM DATES 2024 
Date Exam Board/ Subject Time Duration 

Thurs 23rd May AQA GCSE English Language Paper 1 0900 1 hour and 45 minutes 

Mon 3rd June AQA GCSE Maths Paper 2 0900 1 hours and 30 minutes 

Tues 4th June NCFE Health & Fitness 0900 1 hour and 30 minutes 

Thurs 6th June AQA GCSE English Language Paper 2 0900 1 hour and 45 minutes 

Fri 7th June AQA GCSE Biology Paper 2 1300 1 hour and 45 minutes 

Mon 10th June AQA GCSE Maths Paper 3 0900 1 hour and 30 minutes 

Mon 10th June OCR Creative iMedia 1300 1 hour and 30 minutes 

Tues 11th June AQA GCSE Chemistry Paper 2 0900 1 hours and 45 minutes 

Our exam contingency dates are:  

• afternoon of Thursday 6th June  

Please be aware there will be no provision for learners to remain on site between the end of the school day and our parent event. 

*Time TBC 

• afternoon of Thursday 13th June  

• all day Wednesday 26th June 

POKEMON CLUB VISITOR 
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GRILLED TERIYAKI FISH WITH VEGETABLES 

Ingredients 

− Spray oil 

− 10g (1.5cm) piece of root ginger 

− 1 garlic clove 

− ½ red onion 

− 1 pepper 

− 2 spring onions 

− 200g broccoli 
 

Equipment 

Baking tray, tin foil, chopping board, vegetable knife, grater, garlic press, colander, juicer, small  

saucepan, food brush, large saucepan, measuring spoons, deep frying pan or wok, mixing spoon. 
 

Method 

1) Line a baking tray with tin foil. Spray foil lightly with oil. 

2) Prepare the ingredients: 

• peel the fresh ginger and cut in half. Finely slice one piece into matchsticks and finely grate 

the other half; 

• peel and crush the garlic clove; 

• peel and slice the red onion; 

• deseed and slice the pepper; 

• cut the spring onions to separate the white and green parts. Slice the onions into rings, 

keeping the green and white parts separate; 

• cut the broccoli into small florets, wash and drain; 

• juice the lime.  

3) Put 1 x 15ml spoon soy sauce, the honey, grated ginger and half the garlic in a small pan and 
simmer over a low heat for 3-4 mins until glossy and thickened slightly. 

4) Pre-heat the grill to medium-high.  

5) Remove the skin from the fish if need be.  

6) Pat the fish dry with kitchen paper, then place on the foil-lined baking tray.   

7) Brush with half the sauce and grill for 5 minutes.  

8) Brush with the remaining sauce and grill for 5 minutes more until cooked through. 

9) Cook the noodles following the pack instructions. Add the broccoli for the last 1-2 minutes of 
cooking, then drain. 

10) Heat 1 x 15ml spoon of oil in a wok or deep frying pan over a high heat. 

11) Add the red onion and peppers and stir-fry for 5 minutes, 

12) Stir in the ginger matchsticks, remaining garlic and spring onion whites.  

13) Stir-fry for 1 minute, then toss in the noodles and broccoli.  

 

 

 

− ½ lime 

− 1 x 5ml spoon oil 

− 1 x 15ml spoon honey 

− 1 ½ x 15ml spoons reduced-salt soy sauce 

− 2 white fish fillets (fresh or defrosted if frozen) 

− 125g medium egg noodles 
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14) Stir-fry for 1-2 minutes, mixing well. Stir in the lime juice and ½ x 15ml spoon soy sauce. 

15) Serve with the teriyaki fish and sliced spring onion greens. 
 

Top tips 

• Use pak choi as an alternative to broccoli. To cook place a colander over the noodle pan and 

add the pak choi. Cover, remove from the heat and leave for 5 minutes or until tender. 

• Add prepared shitake mushrooms to the vegetable mix for extra ‘umami taste’.  

• Salmon fillets may be used instead of white fish as your weekly portion of oily fish. 
 

Food skills 

Did you know? 

Teriyaki is thought to have originated around the 17th century in Japan. The term refers to a method 

of cooking, one of three that are today well known internationally, the other two being yakitori and 

sukiyaki. The common thing in all three is "yaki" which is interpreted to mean "grilled."  

 

Teriyaki sauce is a popular marinade sauce for chicken, beef, fish and other meats and as teriyaki 

sauce is sweet, it can also be used as a dipping sauce. 

 

Traditionally, it is made by mixing and heating three ingredients: sugar, soy sauce, and sake (or                   

mirin). Mirin is a Japanese rice wine, similar to sake, but with more sugar and a lower alcohol content 

of 14%. The mirin or sake, together with the caramelisation of the sugar, is what gives the teriyaki 

sauce its shine. 

- Weigh - Cut - Slice - Crush - Juice - Glaze - Boil - Mix 

- Measure - Chop - Peel - Grate - Drain - Grill - Simmer - Stir-fry 

 

 

FANTASTIC FISH CAKES  
Ingredients 

− 4 oatcakes 

− 200g mashed potato, cooled 

− 100g cod, cooked and bones removed 

− 60g frozen mixed vegetables 

− Small handful of parsley leaves 
 

Equipment 

Baking tray, plastic food bag, large plate, weighing scales, small bowl, mixing spoon, chopping board, 

oven gloves, fish slice. 
 

Method 

1) Preheat oven to 220°C or gas mark 7. 

2) Grease or line a baking tray. 
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3) Crush the oat cakes in a food bag and tip onto the plate. 

4) Place the potato, fish and frozen vegetables into the bowl. 

5) Tear the parsley leaves in to small pieces. 

6) Mix everything together. 

7) Divide the mixture into four. 

8) Shape each portion into a cake (or a fish). 

9) Press each side of the cake into the crushed oatcakes. 

10) Place on the baking tray. 

11) Bake for 20-25 minutes. 
 

Top tips 

• Make them zingy!  Add a little grated lemon or lime zest to your fish cake mixture. 

• Swap the cod for smoked haddock. 

• Serve the fish cakes with a crispy salad. 

• Instead of oatcakes, why not try other savoury biscuits such as crackers? 
 

Food skills 

 
− Weigh. − Mix. − Divide and portion. 

− Crush. − Shape. − Bake. 

 FOOD TECH SUCCESS!  
In Food Tech 

learners have 

been making the 

above 2 recipes 

and cherry pie.   

 

Billy M. was                    

particularly proud 

of his creation, 

and we can see 

why!  
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About the course 

EE Playmaker by England Football is our free online entry-level football course perfect for                     

anyone interested in taking a more active role in grassroots football.  

There are five modules in total and you don’t need any previous football experience or                          

qualifications before signing up. In fact, all you need is an FA Number (FAN) and a laptop, tablet or 

mobile device. Then you’re good to go.  

Once you’re signed up, you’ll cover the following topics:  

• Make football 'For All' 

• Connect with your players 

• Create fun sessions 

• Keep football safe 

• Take your next step. 

By the end, you'll be ready to hit the pitch with confidence and start helping out at your local  

grassroots football club, centre, or initiative.  
 

How to get started 

To access EE Playmaker by England Football, follow these simple steps:  

• Login here. To do this, you need a FAN ID. If you've got one already, perfect – simply use the 

linked email address and password to login. If not, select the link and choose 'Don't have an 

account'. This will walk you through the registration process. 

• Enter the course. Once you've got your FAN ID and logged in, this link will take you to the FA   

Learning shopping basket. We've automatically added EE Playmaker as a free course. So, once 

you've completed the purchase, you're ready to go! 

If you've already started the course and want to continue, you can jump back in here. 
 

 

https://www.thefa.com/account/signin?returnUrl=https://thebootroom.thefa.com/learning/qualifications/the-fa-playmaker###########
mailto:https://login.thefa.com/b2cthefa.onmicrosoft.com/oauth2/v2.0/authorize?p=b2c_1a_signup_signinactdyn&FAAppToken=LMS&scope=https%3A%2F%2Fb2cthefa.onmicrosoft.com%2FActScopeApp%2FWRITE%20https%3A%2F%2Fb2cthefa.onmicrosoft.com%2FActScopeApp%2FREAD%20https%
https://falearning.thefa.com/totara/program/view.php?id=12
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Open Events 

Our open events are for anyone looking to join a course in September 

2024. From full-time courses for school leavers to classes for adults,  

apprenticeships to degrees - come discover what our colleges have to 

offer! 
 

June 2024 Open Events (booking opens May 2024): 

• Evesham New College - Tuesday 25 June, 5.30 - 7.30 pm 

• Pershore College - Tuesday 25 June, 5.30 - 7.30 pm 

• Moreton Morrell College - Thursday 27 June, 5.30 - 7.30 pm 

• Royal Leamington Spa College - Thursday 27 June, 5.30 - 7.30 pm 

• Warwick Trident College - Thursday 27 June, 5.30 - 7.30 pm 

Reasonable adjustments 

To request a reasonable adjustment on this course, please follow this link. 

 

Who's it for? 

This course is for anyone interested in taking a more active role in grassroots football.  

 

You might be someone who wants to help out the coach at your child's club, or someone keen to 

get more involved at your school, college or uni football team. It might be that you love your                  

walking football and want to bring some new skills to improve everyone's experience.  

 

Whatever volunteer role you're interested in, this course is a great introduction to our brilliant              

basics of making fun, safe and inclusive football happen for all. You don’t need any previous          

football qualifications to take this course.  

 

What will I get from this course? 

By the end of the course, you’ll be able to: 

• Confidently support fun, safe and inclusive football sessions 

• Help respond to concussion and sudden cardiac arrest emergencies as well as embed your  

emergency Action Plan into your team/club 

• Encourage participation through effective use of motivation and communication techniques 

• Use the STEP framework to plan fun activities that meet players’ needs 

• Understand how to use England DNA principles of positivity, ball-rolling and game-based                  

practice to create engaging sessions 

Move on to our Introduction to Coaching Football course - if you want to! There's no requirement 

to move onto our coaching pathway if it's not right for you and your role in the game. 

mailto:https://wcg.ac.uk/page/38/open-events
https://forms.office.com/pages/responsepage.aspx?id=kCXJRcbM-UaA_5_I2e3eOb5KiWlxAr1BoYCUCaoAWVdUMzVWOUlWS1FBS1FLSDRGWEhNUTFWS0VENCQlQCN0PWcu
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NEW UNIFORM SUPPLIER 

mailto:https://www.google.com/maps/dir/''/''/@52.5231272,-1.4693407,17z/data=!4m9!4m8!1m0!1m5!1m1!1s0x487751e2af492381:0x18d88779f1f8f433!2m2!1d-1.4680747!2d52.5231273!3e0?entry=ttu
mailto:https://www.schoolwearsolutions.com/our-schools/quest-academy/
mailto:https://www.schoolwearsolutions.com/our-schools/quest-academy/
mailto:nuneatonschoolwearcentre@gmail.com
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Autumn Term 2024 

Monday 2 September 2024 – School Closed – INSET Day (QUEST) 

Term Time: Tuesday 3 September 2024 to Friday 25 October 2024 

Half term: Monday 28 October 2024 to Friday 1 November 2024 

Monday 4 November 2024 – School Closed – INSET Day (QUEST) 

Term Time: Tuesday 5 November 2024 to Friday 20 December 2024  

Spring Term 2025 

Monday 6 January 2025 – School Closed – INSET Day (QUEST) 

Term Time: Tuesday 7 January 2025 to Friday 14 February 2025 

Half term: Monday 17 February 2025 to Friday 21 February 2025 

Term Time: Monday 24 February 2025 to Friday 11 April 2025 

Friday 14th March 2025 – School Closed - INSET Day (TRUST) 

Summer Term 2025 

Monday 28 April 2025 – School Closed – INSET Day (QUEST) 

Term Time: Tuesday 29 April 2025 to Friday 23 May 2025 

Half term: Monday 26 May 2025 to Friday 30 May 2025 

Term Time: Monday 2 June 2025 to Friday 18th July 2025  

Monday 21st July 2025 – School Closed – INSET Day (QUEST) 

ACADEMIC YEAR 2024 - 2025 

 

 
Learners do not need to bring in their own balls, we have them                

available. If they do, they will have to be handed in on arrival like tech. 

TAXIS / ESCORT IN VEHICLES  
Pupil are transported to and from Quest Academy in taxis with an escort. You will need to apply to 

your local Specialist Transport.  

• To apply for Home to School Travel Assistance for Pupil’s with Special Educational Needs & 

Disabilities (SEND) in Warwickshire please follow this link: https://www.warwickshire.gov.uk/

sendtransport  

• For Northamptonshire follow this link: https://

www3.northamptonshire.gov.uk/councilservices/children-

families-education/schools-and-education/school-transport/

Pages/special-educational-needs-travel-assistance.aspx  

• For Coventry follow this link: http://www.coventry.gov.uk/

downloads/download/4332/

send_travel_assistance_application_form  
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DATA COLLECTION - SIMS PARENT 
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As well as remembering to bring in water bottles please 

consider how sun can affect in other ways. Please can 

we ask parents/carers to ensure that sun cream is       

applied before learners arrive at school and bring a  

hat/cap if possible.   
 

WHEN THE SUN IS SHINING: 
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 PRIVACY NOTICE 
MacIntyre Academies collects and uses pupil information which complies with General Data Protection  

Regulation (GDPR). This is Europe's framework for data protection laws – it replaces the previous 1995 

data protection directive, which UK law has previously been based upon. 

Please note that limited personal data is used and stored as per the MAT Retention Policy. 

You can read the full details of our Privacy Notice in the policy. This includes more details of our legal 

basis for the use of specific information. 

 

  

Quest Contact Details:  

Quest Academy 

Anderson Avenue 

Rugby  

Warwickshire 

CV22 5PE 

E: quest.office@macintyreacademies.org 

T: 01788 593 112  

How to contact members of staff: Please contact Reception if you would like to speak with a                 

member of staff. You will either be transferred or reception will email the member of staff to let them 

know that you have called.  

Reporting pupil absence and lateness: Please can we remind parent/carers to call school on 01788 593 

112, before 9am if your child may be late or is unwell. You will also need to contact the taxi company to 

let them know. If your child is absent for more than 7 days you will need to provide a doctors                        

certificate. If we do not receive a doctors note and have not seen your child we will have no alternative 

but to refer the matter to the Safeguarding Board in line with our safeguarding procedures.  

Attendance: At Quest Academy, we seek to ensure that all our learners receive a full 

time education which maximizes opportunities for each learner to reach his or her true 

potential: we feel that good attendance (95% or above) and good punctuality too are a 

vital part of this and we want all learners to strive towards this. 

Government statistics have proven that children with poor attendance are 47% less likely to meet their 

potential examination results compared to learners with good attendance. 

We have a desire to strive towards 100% attendance for all of our learners and expect all parents/ carers 

to actively support us in ensuring that their children are in school, safe, at all times. We also aim to hold 

all parents / carers that give low priority to good school attendance accountable. 

Lateness: Pupils must attend registration on time to be given a present mark. Registration starts at 

8.50am until 9am. Arrival after the start of morning registration will be given an ‘L’ code. After 9.30am a 

‘U’ code (unauthorised absence) will be given. 

https://www.thequestacademy.org/privacynotice#Privacy%20Notice%20Downloads

