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Home Learning
Narrated PowerPoints

As part of our ongoing review of teaching resources and having listened to feedback, we will start to increase the amount of
narrated presentations by teachers in most subjects from June 22nd. These will be in the form of narrated PowerPoints which will
take you through your learning step by step introducing you to key points of learning and knowledge. With clear explanations,
images, questions and tasks you will find them really easy to engage with.

GCSEpod

GCSEpod is an excellent resource. One website, apps and thousands of podcasts, the GCSEpod content is produced specifically for
your mobile devices, tablets and pcs and can be downloaded so you can watch them anywhere.
GCSEpod covers most of your subjects with a full range of topics and designed to squeeze exactly
the right amount of knowledge to plug any gaps or just boost your learning.
Please see the quick start details at the bottom of this bulletin.
Just go to GCSEpod to login with your user name. Start listening and creating your perfect playlist!

SIMPLE SPAGHETTI CARBONARA
Ingredients – 400g spaghetti, 1 tbsp olive oil, 200g smoked bacon,
chopped, 2 garlic cloves, crushed, 3 eggs, 75ml double cream,
50g parmesan cheese, grated.
METHOD
• Cook the spaghetti according to the instructions on the packet. Take a few strands out
of the water with a tongs 1-2 mins before the end of the cooking time and bite into it.
Repeat until you think it is properly cooked. It should have a bit of bite to it.
• Fry the chopped bacon in a tbsp of oil until it has turned lightly golden. Be careful not to
crisp the bacon too much; it will be cooked a little bit more later on in the recipe.
Remove from the heat and set aside.
• Crack 2 of the eggs into a mixing bowl.
• Separate the yolk from the third egg: gently crack the side of the shell and, using both
hands, slowly open it into two halves over a separate bowl - you want to keep the yolk in
one of the halves. Tip the yolk from one shell half to the other and repeat until all the
egg white has fallen into the bowl below, taking care not to crack the yolk on any rough
shell edges. Tip the yolk in with the other 2 eggs and beat together, along with 75ml
double cream, 50g finely grated parmesan cheese and some salt and pepper.
• Add 2 crushed garlic cloves to the bacon and return frying pan to hob. Fry over high heat
for 1 min or until garlic is cooked and pancetta warmed through.
Meanwhile, drain spaghetti. Tip back into the hot saucepan off the heat. Pour egg
mixture over pasta, followed by hot pancetta, garlic, any fat and oils. Toss quickly and
thoroughly with spoon or tongs. Mix until it has thickened to a smooth, creamy sauce.
Serve with extra cheese and freshly ground pepper.

Congratulation - Devon Virtual Games

For the past couple of weeks, students have been recording their
exercise and competing with other students across the county.
Tiverton High School students have had some fantastic results!
A big congratulations to Caleb Palmer (Yr 7) who achieved the
Gold Award after amassing an incredible 80miles or walking/
cycling and running! Other award winners William B (Yr 8) - 60 Miles - Silver Award
Finn Caldeira-Dunkerley - 40 Miles - Bronze Award
Mackenzie Warren (Yr 7) - 40 Miles - Bronze Award
Evie Everett-Kelway (Yr 8) - 40 Miles - Bronze Award

