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STARS OF THE WEEK 
 
 
 
 

Indigo  Melina 
Lilac         Aadam  
Silver Isolde 
Crimson    Arhaan 
Yellow       Skylah Rae 
Gold          Micah  
Green        David 
Pink           Shuaa  
Purple Lovelle 
Orange Aida 
Brown        Asmaa 
Red             Malone 
Blue  Isa 

 
Well done superstars! 

Thank you for taking the time to read this weekly 
newsletter.  We hope you will find its contents useful.  

 

DATES FOR YOUR DIARY 
 

Forest School 
Pink class 

Wednesdays this term 
 
 

Half term: 
Monday 24th October  

-  
Friday 28th October 

 
Last Day of Term:  

Friday 16th December 
 

 
First day back at school for 

children: 
Wed 4th January 2023 

 
 

Black History 
 
At Pakeman, equality and diversity are part of our core values.   
Every year nationally, in October, Black History Month marks an 
opportunity to celebrate the achievements and contributions of 
black people.   
 
This month, all classes will have additional lessons to celebrate 
Black History Month.  These lessons will focus on Black British  
history, Black British heroes and local people. Staff and children 
will take inspiration from people in our local community.  
Children will also learn more about the life of Yvonne Connolly and 
the project that she has inspired across Islington schools.   
 
We look forward to sharing this work with families through this 
newsletter, on Dojo and on our school website. We will also be  
inviting guest speakers to talk during an assembly and we will      
arrange musical performances.  As always, our kitchen team will 
organise a special lunch for everyone in celebration of Black     
History month. 
 
Pakeman staff plan to host a coffee morning for parents and carers 
to introduce our BHM plans, what the Connolly project is about and 
to ask for ideas. We also have plans to host a community evening 
in 2023 to celebrate Black British culture and our community 
through music, poetry and food. 
  
In addition, we plan to enjoy a year long project in 
school, based on the book ‘My Skin, Your Skin’ 
by Laura Henry-Allain. The book is suitable for all 
key stages and focuses on what Racism is and 
how to be anti-racist.   Lessons inspired by this 
book will be explicitly about racism and how to be 
anti-racist.  
 

 

The following link may be helpful:  
‘A Parent’s Guide to Black Lives Matter’.    
This document is for parents and carers to read 
and use with their children.  It has information 
and resources for families to empower children 
to work towards racial equality.   

 
For good book ideas please click on this good books 
link to enjoy these lovely, inspiring and educational 
books. 

https://www.mentallyhealthyschools.org.uk/resources/a-parents-guide-to-black-lives-matter/
https://www.standard.co.uk/shopping/esbest/books-dvds/best-children-s-books-to-celebrate-black-history-month-a4568366.html


A full colour version of this newsletter can be found on our school website at: www.pakemanprimary.co.uk 

 

Pakeman 
School  
Journey 

2022 

Last week, 34 year 5 and 6 children travelled by train for a week of adventure on their school 
journey. The group stayed at Howtown Outward Bound Centre in Cumbria and had the most 
wonderful week. They enjoyed mountain climbing, canoeing, tunnelling, abseiling, rowing and 
cliff jumping.  They also went gorge walking and played team games and jumped into a very 
cold lake.  

A huge thank you to all the staff involved (Emma, Estelle, Harry, Rob, and Tracey) for giving 
up their time so that the children could have such an amazing and memorable time.  



A full colour version of this newsletter can be found on our school website at: www.pakemanprimary.co.uk 

 

 

1. Preheat the oven to 180ºC/350ºF/gas 4. Trim, wash and 
finely slice the leek. Peel and dice the carrot, onion and celery. 

2. Heat a splash of oil in a medium pan on a medium heat, 
add the leek, carrot, onion and celery. Pop the lid on and cook 
for 5 to 10 minutes, or until softened. Add the lentils, stock 
and peas, then bring to the boil, stirring regularly. Once boil-
ing, reduce to a simmer and cook for 10 to 15 minutes, or until 
the lentils are cooked through. 

3. Season to taste with sea salt and black pepper, then add 
the tomato purée. Scrub the sweet potato clean, then coarsely 
grate it into a bowl, toss with a little oil and a good few grat-
ings of Parmesan. 

4. Transfer the filling to a 15cm x 20cm ovenproof dish and 
sprinkle with the sweet potato. Bake for 15 to 20 minutes, or 
until the potato topping is golden and cooked through and the 
filling is piping hot. 

Ingredients 

• 1 medium leek 

• 1 large carrot 

• 1 small onion 

• 1 stick celery 

• olive oil 

• 100 g split pea red lentils 

• 500 ml veg stock 

• 100 g frozen peas 

• sea salt 

• ground black pepper 

• 2 tablespoons tomato purée 

• 30 g Parmesan cheese 

• 1 large sweet potato  

Method 

Vegetable & Lentil  
Cottage Pie 

Low Cost Recipe Ideas 
 
This week we are sharing a simple, low cost healthy recipe that 
families can make together.  Enjoy! 



A full colour version of this newsletter can be found on our school website at: www.pakemanprimary.co.uk 

 

Do you need 
support to  

access  
Islington  
services? 

Our Child and Family Support Worker, 
Natalie, is available to help parents and 
carers to access a range of services in 
the borough. 
 
Please look out for Natalie in the       
playground.  You can also email her: 
 
nbroomes@pakeman.islington.sch.uk      
 
Or ring the school office to make an   
appointment: 
 
Tel: 020 7607 2575 
 


