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HEADTEACHER UPDATE 

Dear Parents/Carers  
 
I hope you have had a lovely break over the Easter period? It 
has been a fantastic first week and great to see students back 
in school. I have been really impressed with how all year 
groups have returned, well done. 
 
A huge well done to the students who are meeting with me this 
morning for a rewards breakfast based on their attendance. 
Some of whom have managed to navigate Covid, and still have 
100% attendance since September which is of some 
significance.  
 
Covid 19 Update – Please remember that if your child is unwell 
and has a temperature then they should remain off school and 
avoid contact with others. They can return to school once they 
no longer have a high temperature and they are well enough to 
attend. The DfE has stated that asymptomatic testing is no 
longer recommended and children should not test unless 
directed to do so by a medical practitioner. 
 
Reminders – Please remember that SMART watches are not 
permitted in school. We also do not recommend students travel 
to school on E-Scooters. It is currently illegal to use privately 
owned E-Scooters on public roads and we have received a 
number of complaints from the public regrading TMC students 
using E-Scooters unsafely.  
 
Enjoy the extended weekend. 
 
 
 
Mr J Capper  
Headteacher 
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Bank Holiday 

School Closed - Monday 2nd May 2022 

 

Year 10 Subject Teacher Evening 

Thursday 12th May 2022 

 

Half Term 

School closes  - Friday 27th May 2022 

School re-opens to all students - Monday 6th June 2022 

 

Sports Day 

Tuesday 19th July 2022 

 

Teacher Training Day 

Wednesday 29th June 2022 

 

Summer Holidays 

School Closes –Wednesday 20th July 2022 

KEY DATES 

Staff continue to nominate students to  recognise their contributions to their 
school work and their community through a Good News Friday pledge. 
Students nominated receive a congratulations text home to their parents/
carers.  

 
All students are also entered into a prize draw for a £5 voucher, students 
from each year group are selected. The winners from last week are:   

 
 Year 7  Tia D, Connor T, Riley W 
 Year 8  Jack B, Connor C, Rosiemae N 
 Year 9  Lliam B, Archie B 
 Year 10  Jack J—H, Kayden C, Chloe F   
 Year 11          Jay Jay W 

GOOD NEWS FRIDAY CONTINUED... 
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ATTENDANCE STARS  

Well Done! Every school day counts 

This morning students with 100% attendance was invited to 

attend a rewards breakfast with Mr Capper.  

 

Well done everyone! 
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YEAR 9 AUTHOR SESSION 

FREE BUS PASS APPLICATION FORMS 

 

New Free Bus Pass Applications for September 2022    

Parents can either go onto the Hull City Council Website – Home to 
School Transport  and complete the form on-line,  

www.hull.gov.uk/children-and-families/schools-and-education/home-
school-transport 

or go to the school website to fill in the application and send to the 
address shown on the form.   

www.themarvellcollege.com/parents/travel-information 

 

 

 

It was great to have Jeffery Boakye deliver an Author session to our  

Year 9 students on Thursday. Truly inspiring.  
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Year 9 Textiles 

Well done to Y9 Textiles for capturing a fantastic range of nature 
inspired images for their newly introduced brief. 
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Year 9 Textiles Continued... 
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SPORTING GREATS... 

 

 

Year 8 Football Team against Archbishop Sentamu Academy winning 4-1 with 
fantastic goals from Luca W, Daniel L, Leon S and Zac A. 

SPORTING GREATS CONTINUED... 

Well done to the Year 10 students who beat Kelvin Hall school 38-12.  

Great effort from all involved with some great rugby on show.  
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SPORTING GREATS CONTINUED... 

 Round 1 of the tournament fixtures and the Year 8 Girls Netball Team won all of their 
games against Archbishop Sentamau, Winifred Holtby & The Boulevard Academy.  

 

Well played ladies, looking forward to next week! 
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ART COMPETITION WINNERS 

 

 

 

 
 
 

 

 

 

REVISION GUIDES 

All Year 10 BTEC Enterprise and Digital Information Technology students 

have now been given a revision booklet to take home and revise from in 

preparation for their exam in May.  

There is a code on the inside page for students to download as an online 
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MATHS PUZZLE 

 

Here is the Maths Puzzle of the week. Please have a go and email any 

answers to Mrs Hope (EHope@TheMarvellCollege.com). Correct entries 

received may receive a spot prize!  

 

 

EXTRA CURRICULAR! 

Monday Tuesday Wednesday Thursday Friday

All Years - Girls 
Football 

(Miss Grimmer/ 
Mrs Clinton)

LUNCH = Dodgeball

All years -fitness 
club 

Running, circuits, 
gym

(Mrs Clinton / Mrs 
Parkin)

LUNCH = Dodgeball

Year 7 –
Trampolining –

(Mrs Minns)
Year 7- Gymnastics

Miss Bishop
All Years Girls –

Rugby (Miss Smith)

LUNCH = Dodgeball

Year 8/9-
Trampolining
(Mrs Minns)

Year 8/9-
Gymnastics (Miss 

Bishop)
All Years – Dance 

(Mrs Simpson)
LUNCH = Dodgeball

All Years – Boxing 
(Mr Devine,          
Mr Kareem)

LUNCH = Dodgeball

Year 7 Boys –
Football 

(Mr Sparkes) 

Year 8/9 Boys –
Football

(Mr Honey) 

All Year Boys –
Basketball (Mr

Honey, Mr Sparkes)

Year 7-9 Boys –
Rugby 

(Mr Reacher)

All after 
school

Clubs are 3-
4pm

The Marvell College - Extra Curricular Clubs 

Follow Team PE on Instagram! @tmc_pe 

 

This week students in top set maths in Year 7 and 8 sat the UKMT maths challenge.  

Here are a couple of puzzles from last year’s challenge to have a go at.  

mailto:EHope@TheMarvellCollege.com
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From killers to conservationists, the story of three 
generations of the Petersen family, their history as 

whale hunters and later their mission to save the great 
whales and our planet.

Summer, the Present.
Fiery and fierce, computer geek and eco-activist, Abby 
is holidaying with her grandmother on an island off the 

Norwegian coast.

Autumn, 30 years later.
The world's ecosystems are collapsing. There is no 

sight or sound of whales.

The Last Whale
Written by Chris Vick

BOOK REVIEW 

COOKING INSPIRATION 

Method
1. Place a deep 23cm/9in loose-based fluted tart tin onto a baking tray. (It needs to be around 
4mm deep.)

2. Roll out the ready made shortcrust pastry. Lift the pastry over the rolling pin and lower gently 

into the flan tin. Push the pastry into the base and sides of the tin. Trim the pastry by pinching 

between your thumb and finger, lifting slightly above the rim of the tin. Roll the trimmings into a 

ball and wrap in cling film to use for patching the cooked tart if necessary. Prick the base lightly 

with a fork and chill in the fridge for 30 minutes.

3. Preheat the oven to 200C/180 (fan)/Gas 6. Place the chilled pastry case onto a clean baking 

tray. Line the inside with crumpled baking parchment and half-fill with baking beans or dried 
beans.

4. Bake blind for 25 minutes, then carefully take out of the oven and remove the paper and beans. 
Return to the oven for a further three minutes, or until the surface of the pastry is dry.

5. Remove the pastry case from the oven and reduce the temperature to 160C/140C (fan)/Gas 3. 

If the pastry has any holes, simply patch with the reserved pastry to stop any of the filling leaking 

out.

6. For the filling, whisk the eggs, egg yolks and sugar in a heatproof bowl with a metal whisk until 

smooth. Set aside

7. Put the milk and cream into a medium saucepan. Stir the split vanilla pod and seeds into the 

milk and cream.

8. Heat the liquid gently until hot but not boiling, stirring regularly. Slowly stir it into the egg mixture 

until thoroughly combined. Pour the custard into the prepared pastry case.

9. Bake in the oven for 40-45 minutes, or until only just set. The custard should still be fairly 

wobbly in the middle, as it will continue to set as it cools.
Remove the tin from the oven and leave the tart to cool completely. Chill in the fridge for at least 
two hours.

For the rhubarb topping, place the sugar and one tablespoon of water in a large non-stick frying 

pan over a low heat. Stir until the sugar is dissolved. Add the rhubarb to the pan in a single layer. 

Cook gently for four minutes, then turn over with a spatula and cook on the other side for a further 
3-4 minutes, or until softened but not falling apart.

Remove the rhubarb from the pan and tip into in a large heatproof bowl. Add a little extra sugar, to 

taste, if needed, and leave to cool. Chill in the fridge until needed.

Just before serving, slowly release the tart from the tin. Transfer to a serving plate or 

board. Spoon the rhubarb on top of the tart and serve immediately, with extra cream for 
pouring if you like.

Rhubarb and custard

Ingredients
For the pastry
1 pack of ready to roll shortcrust pastry

For the filling
3 medium free-range eggs
2 medium free-range egg yolks
100g/3½oz caster sugar
300ml/10fl oz whole milk
300ml/10fl oz double cream, plus extra to pour
1 vanilla pod, split lengthways and seeds scraped out

For the rhubarb topping
65g/2¼oz caster sugar, plus extra to taste
400-500g/14oz-17oz rhubarb (preferably forced rhubarb, trimmed

‘Seasonal food at its best!!’


