
EUXTON EXPRESS 

                        
Welcome to our first newspaper written by:  

Niamh Lawton 

Elizabeth Clewlow  

Lily Schofield                                 

Joseph Gallacher 

Eleanor Ellison 

Alex Todd 

Q: Why did the man run around his bed? 

Because he was trying to catch up on some sleep! 

Q:  Why did the maths book look so sad?  

Because it had so many problems! 

Q:  Can a kangaroo jump higher than the Empire State Building? 

Of course!  The Empire State Building can’t jump! 

Q: What does a boxer drink before his match? 

A: Punch 



 

Meet the teacher! 

Mr Ward 

  What school did you used to teach at?  

I have taught at four schools. I started teaching in Southport. 

Then I became Deputy Head at Brinscall before being head at 

Bretherton for seven years.   

 

  How many years have you been a head teacher for? 

I’ve been a head teacher for eight years.  

 

Do you like this school more than your old one? 

Of course! I loved Bretherton but I think it is always better to love 

your current school the most! 

  

 Did you like school when you were younger? 

I loved primary school more than secondary school but that was 

ok too. 

 

 

 



 

  

                        SPORTS NEWS 

First we would like to say well done to all of the people 

who took part in any sports. Everyone has done amazing. 

The High Fives team are now through to the finals next 

year so wish lets them luck. Well done to the boys football 

team who have also done very well, and last but not least 

the Athletics team who came first in their heat and are now 

through to the finals next year! 

  

 
                                                                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 Victoria sponge recipe 

Ingredients 

 200g caster sugar 

 200g softened butter 

 4 eggs, beaten 

 200g self-raising flour 

 1 tsp baking powder 

 2 tbsp milk 

                                                          For the filling 

 100g butter, softened 

 140g icing sugar, sifted 

 drop vanilla extract 

 170g good-quality strawberry jam 

 icing sugar, to decorate 

Method 

1. Heat oven to 190C/fan 170C/gas 5. Butter two 20cm sandwich tins and line with non-stick baking 
paper. 

2. In a large bowl, beat all the cake ingredients together until you have a smooth, soft batter. 
3. Divide the mixture between the tins, smooth the surface with a spatula or the back of a spoon. 

Bake for about 20 minutes until golden and the cake springs back when pressed. 
4. Turn onto a cooling rack and leave to cool completely. 

5. To make the filling, beat the butter until smooth and creamy, then gradually beat in icing sugar. 
Beat in vanilla extract if you’re using it. 

6. Spread the butter cream over the bottom of one of the sponges. Top it with jam and sandwich the 
second sponge on top. 

7. Dust with a little icing sugar before serving. Keep in an airtight container and eat within 2 days. 

 

https://www.bbcgoodfood.com/glossary/milk
https://www.bbcgoodfood.com/glossary/milk
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/top-five-whisks
https://www.bbcgoodfood.com/content/test-best-spatulas
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks
https://www.bbcgoodfood.com/content/top-five-tupperware-sets


 

CHRISTMAS  

 

 

 

 

Have a Merry Christmas and Happy New Year! 

 


