Have a Blessed Easter!

We arrive at the end of a busy term, satisfied that our efforts and our work
here at St. John Vianney mean that it has been another successful and fruitful
one.

Fr. Joe helped us celebrate mass to mark the end of the term, and encouraged
all to use the time between now and Easter to reflect on our Lenten promises
and on the choices that will help bring us closer to God.

This week has been typically busy and brilliant — our Year 5s led the Easter
celebrations with their wonderful Easter Liturgy; excellent performances,
joyous singing and some very touching scenes all added to the reflective
occasion. And...not only does Mrs. Griffin direct, coach and cajole the children
into great performances, she has now moved onto composing the music and
writing the scripts too! Amazing! Likewise, we also saw children from classes
4, 5 and 2 perform their storytelling assemblies this week, led by the ever-
enthusiastic and talented Ms. Kavanagh.

We are so lucky to have such talent working with our children!




Reminders and Notices

Easter Raffle: Raised £320.75! Well done
and thank you for all who took part.

Breakfast Club / Dinner Money payments :

Please may | remind parents that school
dinner money and breakfast club money
should be paid in advance and your child's
account should not be in arrears. Please pay
promptly. Any issues with log in details for
School Money or payments please

contact the school office.

Tuesday 23" April




PUTTING THE FUN INTO FUNDRAISING FOR OUR KIDS!

PUB QUIZ

THE INTERNATIONAL BRAIN BOX CHALLENGE
FRIDAY 26 APRIL — 18:30 TO 20:30

At St John Vianney School

Do you have a brainy family? Are you ready to
challenge the best that St John Vianney has to offer?
This is the night for you to show it!

The Friends of St John Vianney are proud to announce
the International Brain Box Challenge Quiz Night.
Please come and join us for an evening of questions for
adults and kids alike.

Tickets are £3 per family, and teams can be up to 4
adults and as many kids as you’ve brought with you.
You can bring your own drinks (including alcohol), and
please also bring some snacks and food to share.
Remember — the School is a nut free zone, so no nuts!

If you’d like to come, tickets will be on sale (via the class
representatives) from Tuesday 23" April 2019.




The STV Daily News

Friday 5t April 2019 Everything we can be, with Christ in Our Hearts Free

More Rabbit than Sainsbury’s?

Return of the SJV Bunny

Welcome to Tottenham, twinned with Loch Ness, Scotland

What do the people of Tottenham, and specifically residents Stanley Road, have in common with
Loch Ness, you might (reasonably) ask? One’s in the city, while the other is in the Scottish
Highlands — so it can’t be that? So many differences?

Well there is one key similarity: every now and again, a strange beast decides to make themselves
known, become visible and to meet carefully selected people who live in the surrounding area.
Loch Ness, of course, is reputedly visited regularly by the Loch Ness Monster, affectionately
known as ‘Nessie’. The lesser known visitor in Tottenham is the Stanley Road Bunny — no official
nickname exists, but we’ll go with ‘Stanley’ (I think they’d like that)! Stanley chose to visit the
Reception and Nursery children of St. John Vianney, much to their delight (they are still talking
about it whenever | see them). Stanley even dropped off a basket or two of chocolate eggs for
the delighted class!

Stanley, like Nessie, must now go into hiding for a while but, until next time, Hoppy Easter!




The long-awaited prize for winning the ‘Tidiest Dorm in Pendarren’
competition was finally realised this week! Our Year 6 girls chose a
‘logistically difficult’ and ‘health and safety challenging’ prize, so thanks
for that girls! However, they all survived and it looked a like a blast — well
deserved!




Book Day Dance
Workshops

We were visit by West
End in Schools, who
helped the children bring
books and stories to
life...via the medium of
dance! Year 3 had a
memorable celebration
of their class novel, The
Iron Giant, which they
loved!




Easter Liturgy 2019

Thank you Year 5 for a brilliantly
performed Liturgy this year. It was a
moving and timely reflection in our
preparations for Easter. Well done.




SHAMROCKS
YOUTH

NORTH LONDON SHAMROCKS GAELIC FOOTBALL CLUB

All abilities welcome

Training by GAA qualified coaches
Inter London club championships
Compete in the annual All Britian
championship

Family friendly club

For girls and boys, 6-17 years
Low fees

Free taster sessions
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Meat Free Monday

Main Meal§

Chargrilled Vegetarian Fajitas
with Hand Cut Cajun Spiced Potato Wedges \/

Five Bean Chilli with Lime Infused Brown Rice \/

Pasta with Tomato & Basil Sauce \/
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Wednesda

Main Meals
Mild Chicken Masala
with Yellow Rice

Country Vegetable Cottage Pie
Topped with Herby Sweet Potato \/

Jacket Potato with Cheddar Cheese
or Tuna Mayonnaise

Main Meals
Slow Roasted Gammon, Apple & Rosemary
Chutney, Traditional Gravy with Roast Potatoes

Teriyaki Noodles with Stir Fried Vegetables
& Mixed Beans \/

Wholemeal Pasta with Tomato & Basil Sauce V/

Friday Thursday

Available Every Day

Main Mealy
British Beef Burger in a Bun
with Homemade BBQ Relish & New Potatoes

® Red Lentil & Cheese Loaf
with a Rich Tomato Sauce & New Potatoes \/

Jacket Potato with Cheddar Cheese
or Tuna Mayonnaise

Vegetables

Carrots & Garden Peas

Dessert

Caramelised Apple &
Raisin Crumble

with Custard

Vegetables
Broccoli
& Sweetcorn V

Dessert
Sticky Ginger Cake
with Custard V
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Roasted Seasonal
Root Vegetables

& Seasonal Cabbage v

Dessert
Vanilla Shortbread
Biscuit

Vegetables
Classic Coleslaw &
Sliced Tomatoe Salad v

Dessert.
Traditional Lemon
Sponge with Custard \/

Main Meals
Fish Fingers & Chips with Tartar Sauce

Free Range Egg, Cheese & Vegetable Frittata \/

Pasta with m.oam“o & Basil Sauce
& Grated Cheese V/

Salad Bar

® Mediterranean Bean with Orzo Pasta & Mint \/
Potato Salad with French Dressing \/

Asian Coleslaw \/

® Sweet Chilli, Watermelon & Mint Salad \/
Grated Carrot, Cucumber Sticks, Sweetcorn,
Mixed Leaf & Tomato Salad V/

Vegetables
Baked Beans
& Garden Peas \/

Degsert
Raspberry Ripple
Ice Cream V

Freshly Baked Bread
® Chickpea & Coriander
Masala \/

Wholemeal v

Dessert
Fresh Fruit Platter \/

Week 1: 22 Apr, 13 May, 3 Juw, 24 Juw, 1§ Jul, 2 Sep, 23 ?1‘ 14 oct

Suitable for vegetarians
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Main Mealy

Mediterranean Tagine
with Mixed Barley & Cous Cous

Ultimate Mac & Cheese

Jacket Potato with Cheddar Cheese
or Tuna Mayonnaise

Vegetables

Chopped House Salad
& Sweetcorn V

Degsert
Pear & Apple Oaty
Crumble with Custard V/

Main Meals

Farm Assured British Beef Lasagne
with a Garlic Bread Shard

Sweet Potato & Chickpea Korma
with Citrus Infused Rice v

Pasta with Tomate & Basil Sauce

Main Meals

Honey Glazed Garlic & Lemon Infused
British Roast Chicken, Traditional Gravy
with Roast Potatoes

® Roasted Aubergine
& Sweet Cherry Tomato Moussaka V/

Wholemeal Pasta with Tomato & Basil Sauce \/

Vegetables
Seasonal Shredded
Cabbage & Carrots \/

Desgsert
Chocolate Beetroot
Brownie V

Vegetables

Roasted Seasonal
Root Vegetables
& Garden Peas v

Dessert
Raspberry Ripple
Ice Cream \/

Main Meals
British Cumberland Sausages with Bubble &
Squeak Mash in a Yorkshire Pudding

with Onion Gravy

Green Lentil & Spinach Dhal
with Coconut & Lemon Grass Rice \/

Jacket Potate with Cheddar Cheese
or Tuna Mayonnaise

Vegetables
Broccoli & Carrots \/

Degsert
Traditional Sultana Sponge
with Custard V/

Main Meals
Battered Cod & Chips with Tartar Sauce

Mexican Bean Burger
with Lime Yoghurt & Salsa Roja \/

Jacket Potato with Salmon Mayonnaise
or Cheddar Cheese
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Available Ever

Salad Bar

® Mexican Mixed Bean & Pasta Salad
Crunchy Apple & Potato Salad

Red Cabbage & Pineapple Slaw \/

® Rainbow Quinca Salad with Pumpkin Seeds V/
Grated Carrot, Cucumber Sticks, Sweetcorn,
Mixed Leaf & Tomato Salad v/

Vegetables

Baked Beans

& Garden Peas V
Degsert

Maryland Cookie \/

Freshly Baked Bread

L Rosemary, Oat &
Caramelised Red Onion
Wholemeal v

Dessert
Fresh Fruit Platter V

Week 2: 29 Apr, 20 May, 10 Jun, | Jul, 22 Jul, 9 Seps 30 Sep, 21 oct

- Plant based items. For more information please see back of the menu

Tuesday

Meat Free Monday

Wednesday

Thursday

Meat Free Monday

Meat Free Monday is a great way to improve health and well-bei

by naturally increasing you

One day a week can make a real difference - www.schaolfoodplan.com

Main Meals

Cheese & Tomato Pizza
with Hand Cut Potato Wedges V/

Vegetarian Sausages with Mashed Potato
in a Yorkshire Pudding with Gravy v

Pasta with Tomato & Basil Sauce V

Main Meals
Slow Cooked Shredded British Pork Taco
with Coriander Brown Rice & Apple Coleslaw

Balsamic Caramelised Red Onion
& Cheddar Cheese Quiche with New Potatoes \/

Jacket Potato with Cheddar Cheese
or Tuna Mayonnaise

Main Meals

Farm Assured British Roast Beef,
Yorkshire Pudding & Traditional Gravy
with Rosemary Roast Potatoes

Chickpea & Sweet Potato Falafel Wrap
with Minted Yoghurt Slaw \/

Wholemeal Pasta with Tomato & Basil Sauce \/

Main Meals
Creamy British Chicken & Tarragon Pie
with Mashed Potato & Gravy

® spinach, Mushroom & Mozzarella Lasagne with
a Garlic Bread Shard v

Jacket Potato with Cheddar Cheese
or Tuna Mayonnaise

Vegetables

Carrots & Sweetcorn \V

Dessert '
Summer Berry & Apple
Crumble with Custard \/

Vegetables
Peas &
Cauliflower Florets v/

Dessert
Orange & Courgette
Sponge with Custard V/

Vegetables
Roasted Seasonal
Root Vegetables
& Broccoli V

Dessert
Fruit Flapjack V/

Vegetables
Carrots & Green Beans \/

Dessert

Traditional Chocolate
Sponge & Chocolate
Sauce \/

Friday

Main Meals
Fish Fingers & Chips with Tartar Sauce

Creamy Tagliatelle with Créme Fraiche
& Nut Free Pesto \/

Pasta with Tomato & Basil Sauce V/

Vegetables
Baked Beans
& Garden Peas V

Dessert
Raspberry Ripple
Ice Cream V

Available Every Day

Salad Bar

Tomato & Basil Pasta Salad v

® Chickpea & Butterbean Pesto Salad

Curried Rice & Sultana Salad v/

® Roasted Vegetables & Giant Cous Cous Salad \/
Grated Carrot, Cucumber Sticks, Sweetcorn,
Mixed Leaf & Tomato Salad v

Freshly Baked Bread
® Baked Bean, Tomato
& Basil v

Wholemeal v

Dessert

Fresh Fruit Platter v

Week 3: 6 May, 23 May, 17 Juw, & Jul, 26 Aug, 16 Sep, 7 oct
pabulum




¢™= ST. JOHN VIANNEY NURSERY
QALY APPLICATIONS ~ SEPTEMBER 2019

If your child was born between 1** September 2015 and 31** August
2016 and you wish to apply for a Nursery place in September 2019
at St John Vianney School, please come and collect an application

pack from the school office.

We offer FREE 15 or 30hour (if eligible) spaces.

Address: St. John Vianney Catholic School, Stanley Road,
Tottenham N15 3HD
Telephone: 020 8889 8421




