
DIGITAL ARTWORK  

Dear families, 

Week 3 of remote learning 
continues to see high lev-
els of attendance and en-
gagement from across the 
school. Pastoral staff are 
working incredibly hard to 
support any family that is 
struggling, so please as 
always let us know and we 
will do whatever we can to 
get you up and running as 
quickly as possible.  

Friday this week saw our 
first drop afternoon with 
different activities away 
from the usual format. We 
will be trying to find as 
many opportunities as we 
can to try different things, 
as we know from feedback 
so far that it can feel 
rather relentless for stu-
dents and staff. 

Year 7 and 8 have been 
cooking with the kitchen 
staff, year 9 and 10 have 
had an opportunity to try 
out some new subjects in 
preparation for options 
next year and year 11 have 
been supported in their 
post 16  plans  with an in-
formation , advice and 
guidance session.  

If you are lucky enough to 
have some soup made for 
you as a result of Mark, 
our catering manager’s 
video, let us know how it 
tastes or maybe send in a 
picture.  

As always, stay safe  
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Year 8 students have started a Digital Art project, exploring abstract pat-

terns through Op Art. They were given a black and white grid and were 

asked to edit it, using an online image editor, to create an optical illusion, 

inspired by Bridget Riley's work (right). 

 

Here is some 

beautiful work 

by Lana,  

Ibifama and 

Ayesha. 

While years 9 and 10 experienced taster lessons to support them while they chose options, the rest of the school was 
preoccupied with a different tasty opportunity. The challenge was to make a warm, delicious and healthy soup.   

before it’s time to serve  lunch                                                                      
             Reading over the recipe                                      Washing the vegetables                             Taking a moment to rest                                                                  

Method: 

 In a large saucepan, heat 1 tablespoon of olive oil over 

medium heat. 

 Add the onion, and cook for 5 minutes. 

 Add the garlic and celery, and cook for 2 minutes. 

 Mix in the potatoes, parsley, salt, pepper, bay leaf (if us-

ing), and the vegetable stock. Increase the heat to high, 
and bring to a boil. 

 Cover, reduce heat to medium-low, and cook for 20 min-

utes, or until potatoes are fork tender. 

 Remove from heat, and discard the bay leaf. Add in spin-

ach leaves and lemon juice, stir to combine. 

 Using an immersion hand blender, blend until smooth. At 

this point, you can add in more salt & pepper to taste, and 
a little vegetable broth or water to reach desired consis-
tency. (I didn’t add more water/broth because I liked the 
thickness of mine, but I did add 1/4 tsp more of salt & pep-
per.) 

From start to finish 45 minutes cooking time.  

Our school chef, Mark got on board and in-
vited us into his kitchen while he prepared 
the soup and wrote the recipe. All the vegeta-
bles came from EGA’s kitchen garden. Here is 
the recipe.  

EGA’s Garden Celery & Spinach Soup 

Ingredients 

2 lb celery cut into about 1” 
1 lb potatoes peeled & cubed 2” 4 cups  
low-sodium vegetable broth [stock]  
5 oz. spinach I used organic baby spinach 
1/2 cup parsley chopped 
1 yellow onion chopped (about 1 cup) 
4 garlic cloves minced 
1 Tbsp. olive oil 
1.5 tsp salt more or less to taste 
1/4 tsp ground black pepper 
1 Tbsp. lemon juice 1/2 small lemon 
2 bay leafs  

https://twitter.com/EGA_School


admin@egas.org.uk 

FOOD FOR THOUGHT 

REMOTE LEARNING - 

WHAT YOU TOLD US 

Slow WiFi, a bit too much 
screen time - but so much 
better than lockdown last 
year.  

That was the main finding of 
our parent interviews this 
week. Most of you told us that 
your daughters preferred the 
structure of having a timetable 
of lessons. Others said that 
their daughter was really 
enjoying home learning.  

But lots of children trying to 
get onto the Internet was 
clearly an issue for some.  A 
request for more PE came up.  

Remote live leaning is a work 
in progress for teachers, stu-
dents and parents at EGA and 
we are hugely grateful for 
your contributions to our un-
derstanding. This will enable 
us to make changes that will 
help our students continue to 
thrive and learn. 

Some of you may receive a 
call from us this week.  You 
can always send messages in 
via this  

email: admin@egas.org.uk.  

FOOD GLORIOUS FOOD  

When the weather is cold 

and the mornings dark, it's 

the time to cook heart-

warming treats for our-

selves and our fami-

lies. There is lots going on in 

the kitchens of EGA stu-

dents. Below is a sample.  

Thuraya made pineapple up-

side down cake at home.  This 

is a perfect example of cara-

melisation (effect of dry heat 

on sugar).  

Rabia in year 11 made tradi-

tional profiteroles at 

home.  These French desserts 

are made from choux pastry, 

filled with cream and topped 

with chocolate.  The class was 

looking at steam as a raising 

agent, coagulation of eggs and 

gelatinisation of starch in the 

o n l i n e 

lesson.   

 

 

 

GCSE students looked at dif-

ferent raising agents in the 

lesson and Liya used the 

creaming method to make this 

cake . 

All the layers inside are differ-

ent! 

Well done to Asmaa in Year 11 

She gave a really insightful and knowledgeable  talk, in-

forming us about the health benefits of veganism  and 

how vegan ingredients can be used as substitutes in eve-

ryday recipes! For those interested in making changes to 

their diet, here is a link to Asmaa’s powerpoint. 

FIRST-EVER  EGA 

PARENT VIRTUAL 

COFFEE AFTERNOON 

We would love to meet with 
you to hear about your stu-
dent's experiences. 

Please join us here on the 
28th of January at 4:30 pm. 
Click here for the link  

Looking forward to seeing 
you all. 

https://elizabeth-garrett-anderson.s3.amazonaws.com/uploads/document/Veganism-Asmaa.pdf?t=1610638238?ts=1610638238
meet.google.com/kez-nmag-cco

