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Letter from the Executive Principal
Dear Families and Friends of St. Joseph's,
This edition of the newsletter has been delayed so that we could just hang on long
enough to be able to share with you the official news regarding our recent Ofsted
inspection.
‘St Joseph’s Specialist School & College continues to be Outstanding’
On Monday 13th November just approaching lunchtime, I took a call from Ofsted that
they intended to arrive the following morning to conduct a Section 8 inspection. After
discussing with the Lead inspector how the day would go, with the help of the Admin
team we went into a super smooth system of informing everyone to let them know
what to expect the following day, and collecting essential evidence folders and the
specifically requested documents.
Our lead inspector was Diana Choulerton, Ofsted Lead National HMI with
responsibility for Design & Technology. The second inspector was Simon Yates,
Head Teacher of Chailey Heritage School. Both came with impressive and authentic
experience and understanding of the complex SEN nature of students such as ours.
They also brought a third inspector who was observing and shadowing Diana.
They arrived just after 8am on Tuesday. Although for me it was an absolutely
exhilarating and nerve wracking day all in one!; many staff commented that it was the
calmest and least stressful Ofsted inspection that they had ever experienced, either
here at St. Joseph’s or in previous schools. I would totally agree. I believe that this is
because we are always ready for inspection, having worked extremely hard over the
last year to ensure that our ‘everyday’ is amazing and always ready to ‘show and tell’.
It was certainly the order of the day, as the inspectors constant probing challenge
was ‘how do you know?’ The process was extremely robust and thorough,
challenging everyone from our governors, through me, our directors, middle leaders
right through to our class teachers, support staff and our students.
Having been in post since the beginning of the Summer Term 2016 I have been
nervously awaiting this inspection, as it was already due when I was appointed.
Together, we have been working on a number of quite ground-breaking projects, not
least the introduction of the Pathways replacing the Key Stage structure.
All of these innovations were thoroughly examined by the Inspectors and at the end
of the process to be informed “This school continues to be outstanding” was joyous
affirmation that we are going in the right direction. Our inspection team seemed
genuinely excited by the changes that we have made and are developing.
I had explained to our wonderful staff that they didn’t need to worry about the
inspection, they just needed to do what they do every single day, and show our
visitors how they care for and support our amazing students to work towards reaching
their highest potential.
Our staff did just that, as they always do, and the inspectors were thoroughly
impressed. Look out for the full report on the Ofsted Website in early December. It
makes a very lovely read.
our love and prayers
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CURRICULUM NEWS
Children in Need - Friday 17th November 2017
The theme for this year`s Children in Need is "Do your thing"
Every year we raise money for this very worthwhile UK charity. This year
was no different and staff and students were invited to put on their best
fancy dress or favourite clothes. The array of unusual and interesting
outfits was great and they were exactly the right thing to wear to our
amazing disco. Whilst everyone was keen to outshine each other at the
disco, our in house Disco Diva`s Michelle and Sophie were ready for the
competition. The were dressed as Bananas in Pyjamas and led the
dances with all the grooviest moves! Of course as well as enjoying
ourselves the day was also about
raising money for Children in Need
and Hannah was dedicated in her
mission to cover all the classes and
offices to collect money. When all the
money was counted it came to
£49.38, a huge thank you to all
families and staff who sent in
donations.
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Twelve things about: Jon Millwood
Teaching Assistant in St Martha’s Class
WHAT TYPE OF PERSON ARE YOU?
Describe yourself in five words:

Daft, Irrepressible, Nice, Kooky, Yappy

What’s top of your to-do list?

See the Himilayas

What’s your favourite biscuit?

Garibaldi

What’s your top holiday destination?

Italy, especially Venice

What wouldn’t you do for £1 million?

Go to watch an Arsenal away game

Who would play you in a film of your
life?

Tom Cruise (he’s short!)

COMPLETE THE FOLLOWING SENTENCES
The celebrity I’d most like to have as
a teacher at my school is:

Marcus Wearing, who is a chef

As a child I wanted to grow up to be:

A designer

My most embarrassing moment in
school:

Going to the wrong school on my first day at High
School

If I’ve learned one thing, it’s:

Everest is 8,848m high!!

I shouldn’t be telling you this, but:

I’m a Spurs Fanatic

Why did the Hedgehog cross the road?
Tell us your best joke:
To get to see his flatmate!!
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CURRICULUM NEWS
Romanian Children Shoebox - Collection

£££££££££££££££££££££££££££££££££

The Romanian Shoebox Appeal is a joint initiative organised by
Cranleigh Rotary and St. Nicolas’ Church; one that they have
organised successfully for many years. The Project is very well
supported by the Cranleigh Schools, Churches and Businesses and
this year was no exception.

Over the last few weeks a steady stream of visitors have made their way to the beautiful fireplace in
the College Reception to leave their brightly wrapped boxes. In a previous life the boxes would have
had new shoes in, but they have now been refilled with gifts for either a boy or girl. The contents were
carefully chosen and a note attached which indicates which age group the gifts are most appropriate
for and the box was finally wrapped. On Monday 20th November, David Barry arrived at St. Joseph’s
to collect our presents. They joined over 900 boxes gathered from 11 other local schools and 225
more, from churches and businesses. The Charity also collects donations from churches in Kent,
Essex and Dorset. The truck which finally departed from Cranleigh was packed with 1500 boxes and
several suitcases of clothes and household items and
is now on it’s way to Hunedoara, western Romania.
The process of selecting a box, gathering the contents
and wrapping and packing each box has certainly
been a pleasure for the children at each school and no
doubt they will be received with as much joy by the
children in Romania. The distribution of the gifts will
be overseen by the Romanian coordinator Pastor
Corneliu Medrea who is always appreciative of the
generosity of all those who participate in the scheme
and hope that we too realise how the gifts enhance the
Christmas Experience of deprived and vulnerable
children in Romania.

£££££££££££££££££££££££££££££££££
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WORK RELATED LEARNING & EMPLOYMENT
Enterprise Experiences with “Loaded Loaves”
Caroline coordinates the very successful Work Related
Programme at St. Joseph’s. Through the careful
management of well established relationships with a
number of external companies, Caroline has worked with
staff and students in identifying skill sets and opportunities
for placements in a range of local companies. A separate
aspect of Work Related Learning is providing in-house
opportunities for students to participate in business
enterprise experiences; a great and enduring example of
this is the “Roll Models” Bakery.
Caroline has a highly developed radar attuned to new and
unexpected opportunities and luckily the radar frequently
works “out of hours”. During her own leisure time, on a
weekend in September, Caroline attended a Craft Fair and
whilst enjoying one of the many innovative stalls, detected
a possible opportunity for St. Joseph’s. The stall in question Excerpt from http://loadedloaves.com
was “Loaded Loaves” and Caroline spent some time
chatting with the owner Alison Driver.
Alison explained that she has always been an enthusiastic
baker. The concept for Loaded Loaves came about as the
result of experiments made whilst she was working on
board transatlantic sailing yachts. The yachts were brand
new and the crew was made up of sailors transporting
them from the construction dockyard to the new owners.
The crew were very mindful that the yacht should arrive in
mint condition and that reducing any possibility of mess
was essential. During the routine task of baking the daily
bread for the crew, Alison decided to try baking sausages
inside the bread in a change for serving it alongside. The
surprise “Sausage Rolls” were a huge success and from
this little but unique idea came the business that is now
known as Loaded Loaves! The initial concept is of a dough
based version of a pasty which
is of course a pastry parcel.
The “sausage roll” is now one
of
many
wonderful
combinations of a new “on the go” snack;
full of flavour and surprise.
Alison and Caroline discussed both
Alison’s “Loaded Loaves” and “The Roll
Models Bakery,” at St. Joseph’s. Alison
was very interested in our enterprise and
very kindly offered to come to do a
workshop free of charge, to share her
expertise in both baking and marketing
with our bakers.
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WORK RELATED LEARNING & EMPLOYMENT
Loaded Loaves/Roll Model Joint Workshop
Monday 13th November
Obviously, Caroline was delighted with the offer and they
began planning a date for the visit and discussing ideas that
we would be able to accommodate within the Food Tech
Room.
On Monday 13th November, Alison arrived with her equipment
and was warmly welcomed by the “Roll Model” baker. The
workshop was an enormous success.
Alison kindly provided all the doughs and fillings free of charge
and demonstrated to our students how to make a loaded loaf.
Alison had come equipped with some loaves she had made
earlier and everyone was fascinated as she cut them open to
reveal tasty fillings such as cooked breakfast or roasted
peppers.

The students then began preparations for their own versions of loaded
loaves. Students tried three varieties of dough, the ingredients of both
dough and stuffing ensured they were really colourful and bursting with
flavour:
i) Apricot & Cumin dough contained Lamb Tagine
ii) Smoked Paprika dough oozed chorizo, chicken and onion
iii) Beetroot dough combined tastily with feta cheese
The students then experimented with their own stuffing ideas, for example
lots of chilli flakes were added to the chorizo loaves for those with spicy
tastes.
Alison also shared with us how she set up her market stall so we
could gain some ideas for marketing and displaying our breads.
Hannah helped her set out her trays and prices.
Hannah asked about Alison’s website and they explored it together;
http://loadedloaves.com
The day was such a success that Alison has agreed to come back
next year to meet the new bakers. If you are ever near Angmering
Butchers you could pop in and purchase some of her Loaded
Loaves.
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WORK RELATED LEARNING & EMPLOYMENT
Café on the Park is
located at Dunsfold Park;
they recently had a
vacancy for a work
experience
placement
which
Marcus
had
expressed an interest in. His application was
made and this week Marcus spent time preparing
for an interview, working hard with Grace, his
class Speech & Language Therapist. On
Thursday, Marcus travelled with a member of
staff to meet with Polly, the Café Manager to
discuss the qualities he could contribute to the
successful catering enterprise.
The interview went well and was followed by a
tour of both the kitchen and the café with Polly, so that Marcus could see the
variety of jobs he would be undertaking. Marcus liked the idea of working on
the till, so Polly took him straight to it and he was taught how to enter prices,
a task Marcus picked up straight away. Next week he will help to bake bread
and restock the cold drinks cabinets as well his session on the till. Exciting times ahead!

UPCOMING EVENTS
Christmas Fair
Friday 8th December 2017
10.00 - 11.30am
Students and staff have begun their preparations
for our Christmas Fair; meeting to agree which
stalls we will have this year and where and how
everyone can help. We would be very grateful for
donations for any of the stalls; particularly the
Raffle, Tombola, and bric-a-brac stalls. Toys
especially are popular with students who can’t
wait to spend their pocket money!
All our students enjoy the experience of visiting
and helping run the stalls, practising their social
skills and dealing with money. On the day of the
Fair, please could you send
your child or young person
with some coins so that they
can fully engage in this lovely
occasion.
Donations for stalls will be
gratefully received by Karen,
in Reception at any time.
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PUZZLE CORNER

Literacy
For those who prefer a literacy based challenge, this term each newsletter will feature a
word puzzle based around the title of a well known classic novel. You are invited to
make as many words from the phrase offered, as you can. In this edition the phrase is

“The Catcher in the Rye”
Numeracy
Of course there are those who prefer a
numeracy based challenge and again this
term we offer a new & challenging suduko
for you to work through.
All entries for either puzzle are welcome.
Please send your completed puzzles to
Lauren or Kial via the main office referencing your letter or email:
“Puzzle Answers”
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The Office email is
office@st-josephscranleigh.surrey.sch.uk
The puzzles are just for the fun of it, but
we will be happy to publish the names of
any successful winners in the newsletter.
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THERAPY NEWS
Speech & Language - Tip
Do you want to know more
on mental health and wellbeing for
young people, parents and professionals?
Have a look at www.youngminds.org.uk

The Young Minds website is easy to use.
It encourages young people to use the resources themselves; particularly for occasions when they
are feeling different from normal or experiencing a change in behaviour. Young people can find out
about some common feelings and mental health symptoms, how to cope, and where to go to get
help.
There are drop down tabs for feelings and within that there is information on a range of topics from
bullying to anger to self harm. There is also a drop down tab on how to look after yourself which
includes good advice on taking time out or believing in yourself.
For parents there is a parent survival guide as well as a free helpline which provides confidential,
expert advice.

Makaton - Signs of the Week
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THERAPY NEWS
Occupational Therapy - Tip
What’s in… making toast
Everyday tasks that seem simple actually involve a huge number of activity demands that we may
not think of. In promoting independence, we are not only teaching the children important life skills, but
we are allowing them to develop each of the skills involved in the greater task.
Let’s consider the activity demands involved in making toast.
Physical demands of the task include:
Hand eye coordination – putting put the toast in the toaster, or spreading the butter
Fine motor skills – opening/closing the packets and spreading the butter, to griping the knife
Gross motor skills – being able to extend your arm to put the toast in the toaster or reach in
to a cupboard to find the bread
Motor planning – planning the movements, such as spreading or putting the toast in the
toaster
Bilateral skills – using both hands together, one to hold the toast and one to spread
Proprioception (body awareness) - applying adequate pressure for spreading, and strength
of grip on the knife
Search and locate skills – finding the equipment and ingredients
Posture and core strength – remaining upright and stable whilst completing the task
Cognitive demands of the task include:
Sequencing - finding bread, opening the packet, putting bread in toaster, closing the packet,
get plate, waiting for toast to pop, taking toast out, putting it on the plate, finding butter,
removing the lid, finding a knife, scooping some butter using the knife, spreading the butter on
the toast, putting the lid back on the butter, cutting and eating the toast, tidying away
Visual perceptual skills – discriminating the butter from the jam
Ability to moderate and predict the amount of butter needed
Awareness of danger – knowledge that the toaster will be hot
Memory – remembering that the toast is in the toaster
Attention - paying attention to the task
Choice – choosing butter, rather than jam
Problem solving – for example, working out what to do if the butter has run out, or if they
drop some butter on the floor
Psychological demands of the task include:
Self-regulation – for example, managing frustration if the task is difficult, or waiting for the
toast
Responsibility – taking responsibility for their own breakfast preparation
Interpersonal demands of the task include:
Communication – communicating choice
Self-esteem and confidence – believing in themselves that they can complete the task
And that is just some of them! A simple, everyday task, such as making toast involves a huge
number of components. Many children require support or prompting to complete this task. However,
we grade and adapt the task, and provide support to allow the children to accomplish each task,
whilst giving them as many opportunities as possible to develop the range of skills involved in the
task and promote greater independence.

Page 12

St. Joseph’s Specialist School & College Newsletter

Dates for your diary
DECEMBER
Tuesday 5th

Duke of Edinburgh - Taster Day at Sayers Croft

Wednesday 6th

Advent & Christingle Celebration in the Chapel
12.45pm and 2.30pm (see below for class details)
VISITORS WELCOME

Friday 8th

10am - 11.30am Christmas Fair
VISITORS WELCOME

Tuesday 12th

School & College Christmas Lunch
7pm Wintershall Nativity Production

Wednesday 13th

10am - 12noon FestiviTea (Family Coffee Morning)
VISITORS WELCOME

Friday 15th

Save the Children Christmas Jumper Day
Christmas Disco

Tuesday 19th

Residential Houses’ Christmas Dinner and Party

Thursday 21st

Carol Service & Nativity (All Students) in the School Hall
1.30pm & 7pm
VISITORS WELCOME

Friday 22nd

Last day of Autumn term
Students finish 3pm

JANUARY 2018
Monday 8th

First Day of Spring Term
Students to arrive at 9.30am

Wednesday 10th

Epiphany Liturgy (All Students) 2.30pm
VISITORS WELCOME

For Liturgies, Singing Assemblies and Celebrations in the Chapel, students are still grouped
within their Key Stages. Invitations and Flyers to families for events such as these will name
each class as follows;

12:45pm Liturgy/Singing Assembly
St Christopher, St Clare, St Cuthbert, St John, St Patrick, St Phillip

2:30pm Liturgy/Singing Assembly
St Andrew, St. David, St. George, St Martha, St Nicholas, Leavers 1 and 2

The next newsletter will be published on Friday 22nd December 2017.

