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Oh Christmas Tree!
Yes, it’s official. Christmas is here once again.
This year, the school has decorated its own
fabulous Christmas tree.
You can see our tree at the Church for our carol
service and also in the school hall. Each class helped
make the wonderful decorations and it has even been
on display in South Molton!

Amazing Carol Service set
to see out 2017
The school is holding its annual carol service in the
Parish Church on Thursday 14th December.
There will be songs and carols galore and you will be
able to enjoy refreshments and stalls as well.
Come along and join the celebrations

Advertise here!
Bish Nym News will be produced
each half term. If you would like to
advertise in our school newspaper,
please email the editor…
bishnymnews@exmoorlink.org

Never tried our
School Dinners?
They’re Delicious

Before and After
School Club

Try one soon!
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JOKES…
How do all the oceans say hello to each other?
They wave!
What did one wall say to the other wall?
I’ll meet you at the corner!
What do you call a bear with no teeth?
A gummy bear!
What do you call cheese that isn’t yours?
Nacho cheese!
Where do cows go for entertainment?
To the moo-vies!
What is a pirate’s favourite letter?
Aaarrr!
Why are leopards so bad at playing hide and seek?
Because they’re always spotted!
Why did the boy take a ladder to school?
Because he thought it was a HIGH school!
What time do you go to the dentist?
At tooth-hurty!
Why did the banana go to the doctor?
Because he wasn’t peeling very well!
Knock, knock
Who’s there?
Juno.
Juno who?
Juno how to open this door? It’s stuck!

Tesla cars are super cool because it’s as if somebody has brought them to 2017 from the future. My personal
favourite Tesla is the Tesla Model S P100D because it can get from 0-60mph in 2.5 seconds, which is quicker than
an Audi R8 by 1.1 seconds and a Lamborghini Aventador by 0.4 seconds. Also I really love the interior of the Tesla
model S because of the extra comfy seats and the screen size in the front which is huge and is manufactured by
Apple’s iPhone 6 and 6S supplier which means it has great touchscreen for when you’re driving around quickly
and need to do something at the same time. Speaking of iPhones, did you know that you can download the Tesla
Mobile app? This lets you control loads of things like reversing the car back slowly if you’re in a car park and the
spaces are so small that you can’t open your doors. Also if somebody broke into your Tesla, the alarm would go
off and you could stop it from driving by using your phone.
Here is an image of the interior on the Tesla model S.

Tesla also have two other S models but they aren’t as quick and the battery capacity isn’t as big.
All of the models have the option to let the car take over the steering or pedals or even both, but you need to be on
roads where there are white lines and you should always look in front at least every two minutes because the
technology hasn’t been around for very long. However, it will keep learning from people driving on different roads.
Also did you know you can unlock your tesla from your apple watch!

That’s the end and I hope you enjoyed the facts and information about the Tesla Model S By Harvey

A simple Malteser tiffin
Ingredients

Toppings

200g milk chocolate

200g milk
chocolate

100g unsalted butter
2 tbsp golden syrup

125g digestive
biscuits

25g unsalted
butter
1 tsp golden
syrup

135g Maltesers

Method

Place the biscuits
and 35g of the
Maltesers in a freezer
bag, seal and crush
with a rolling pin. You
want mainly crumbs
but a few small chunks
of biscuit is a few small
pieces of biscuit is
fine.
2.

1. line a 20cm square baking
tin with baking parchment.
Place the 200g of
chocolate, butter and syrup
in a heat-proof bowl and
melt over a pan simmering
water or in the microwave.
once almost melted,
remove from the heat and
gently stir until any tiny
bits of chocolate have
melted. Allow to cool a
little.
3. Top the crushed
4. For the topping, melt
mixture and whole
the chocolate, butter,
Maltesers to the melted
and syrup as before and
chocolate and stir until
spread over the biscuit
everything is coated.
base.
Press into the prepared
tin and make the
topping.

5. Cover the tin
with cling film or
tin foil and
refrigerate for 2-3
hours before
cutting into
squares.

By matilda
selley

Chocolate chip cookies
Directions
Evenly position 2 racks in the middle of the oven and
preheat to 375 degrees F. (on convection setting if
you have it.) Line 2 baking sheets with parchment
paper or silicone sheets. (If you only have 1 baking
sheet, let it cool completely between batches.)
Put the butter in a microwave safe bowl, cover and
microwave on medium power until melted.
(Alternatively melt in a small saucepan.) Cool slightly.
Whisk the sugars, eggs, butter and vanilla in a large
bowl until smooth.
Whisk the flour, baking soda and salt in another bowl.
Stir the dry ingredients into the wet ingredients with a
wooden spoon; take care not to over mix. Stir in the
chocolate chips or chunks.

½ a cup of unsalted butter
------------------------------------------¾ cup packed dark brown sugar
-------------------------------------------3/4 cup sugar

Scoop heaping tablespoons of the dough onto the
prepared pans. Wet hands slightly and roll the dough
into balls. Space the cookies about 2-inches apart on
the pans. Bake, until golden, but still soft in the
center, 12 to 16 minutes, depending on how chewy
or crunchy you like your cookies. Transfer hot
cookies with a spatula to a rack to cool. Serve.

--------------------------------------------

Store cookies in a tightly sealed container for up to 5
days.

2 large eggs

For a Rocky Road Bar:

--------------------------------------------

2 ¼ all-purpose flour

Lightly butter a 9 by 13-inch baking pan. Make the
batter as per cookie recipe and fold in 1 cup chopped
walnuts along with the chocolate chips. Spread batter
in prepared pan. Bake until the edges are light brown
and the batter sets, about 45 minutes. Cool slightly
and cover surface with 4 cups marshmallows and 1
cup chocolate chips. Broil at least 8 inches from the
heat until marshmallows turn golden brown, about 2
minutes. (Keep an eye on the marshmallows, and
turn the pan frequently--they go from golden to char
in a wink.) Cool, cut and serve.

--------------------------------------------

By ruby and Matilda

1 teaspoon vanilla extract
-------------------------------------------1 (12 ounce) bag semisweet
chocolate chips or chunks
-------------------------------------------

¾ teaspoon baking soda

Top Xbox games 2017
. Forza motorsport 7
. Fifa 18
. Project car games 2
. Pro evolution soccer 2018
. Lego worlds
. f1 2017

. Just dance 2018
. Forza horizon 3
. Zoo tycoon
. Lego marvel

Tudor Times

Mary Rose sinks tragically without taking a
single hit

The Mary Rose tragically sunk yesterday without taking a single hit.
The whole of Portsmouth was surprised to see the Mary Rose
sink just after its refurbishment. It was sunk in a way no one
would have thought, as Henry watched from the shore, during the Battle of the
Solent, a clash between the English fleet and French invasion force. A French ship
appeared to one side of the boat. The gun ports were opened as the heavy cannons
were rolled out for fire. Many soldiers gathered at the side of the boat. This meant
that The boat slowly tipped letting water onto the open deck, they tried to
maneuver themselves and their cannons but it was too late, the Mary Rose
capsized leaving just a handful of survivors left alive. Yet accounts from the time
only list between 30-40 survivors.

SPORT

RUGBY

Athletics:
Our athletics team lost out
to High-Bickington. They
only lost by 1 or 2 points
(5/6). However the year ¾
team won!!!!!!!!!!!!

Football
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It’s a gripping season this year as Exeter are
leading by a tiny 2 points!!! Followed by
Saracens then Bath, after that Leicester
rugby and Gloucester in 5th place.
Harlequins are nowhere to be seen, siting in
8th place.

The year 3/4 football team had a bit of a rough start to their league with a loss to
Swimbridge 2-4. They hadn’t any luck against Filleigh losing 4-1. However, they
gave Chittlehampton a right hammering they obliterated them 11-1!!! The year 5/6
team went to the Saints football tournament they came 4th in their pool. They also
beat Filleigh 4-1 with Daniel scoring 2, Matthew scoring 1 and Jayden scoring 1.
The Filleigh midfielder managed to rocket one past Seth our goalie.
Club

MP

Cristiano Ronaldo has

W D L GF GA GD Pts

won the ballon d'or once
1

14 11 3 0

36 7

29 36

Barcelona

2

same amount of ballon
14 9 4 1

33 13 20 31

14 8 6 0

23 7

14 8 4 2

25 11 14 28

14 9 1 4

19 14 5

Valencia

3

16 30

Atletico Madrid

.
4
Real Madrid

5
Seville

again. He now has the

28

d’or as Lionel Messi

