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Foreword by the Editors-in-Chief: It brings us great pleasure to bring you the
May edition of The Charleston Chronicle - the second issue brought to you during
lockdown. The current situation is challenging, but there is light at the end of the
tunnel. Our message from last month’s issue still stands - we must all stand
together and support each other through this until the end. Again, there are
weblinks and phone numbers at the end of the issue directing you to
organisations and charities that are there if you are in need of any help. Also at
the end of the issue are ways for you to get in contact with us - whether you’d like
to submit an article for the June edition or share your thoughts on this issue.
We thank you, and we hope you’re all well and staying safe. - Katie Gillies and
Georgia Birrell (S5)
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News
George Floyd: The American
Protests Explained (Katie Gillies, 5L1)
Tensions between America’s black community and the
police have been growing for years, they did not just
start recently.

George Floyd went to go food shopping on the 25th
when he was taken into police custody for attempting
to pay with a counterfeit 20 dollar bill. Floyd was not
violent as four police officers approached the minivan
he was in with two other people and instructed him to
get out of his vehicle. A bystander captured it on
camera when one of the officers, Derek Chauvin,
kneeled on Floyd’s neck, who was still not resisting.
Chauvin knelt on George Floyd’s neck for 8 minutes
and 46 seconds - all the while ignoring Floyd’s pleas to
stop.
“Please, I can’t breathe” were his last words before he
was killed.
The officers involved, including Chauvin, were fired
from their positions as the video went viral online.
Minneapolis responded to the tragedy in the form of
protests - protests against the continued violence and
the continued slaughter of black Americans by the
police. Yet those protests turned to riots involving
looting and arson as the tensions proceeded to rise,
and Minneapolis went up in flames overnight.
The death of George Floyd was by no means the only
instance of unprovoked police brutality against the
black community in the states. 2017 saw a police
officer charged after he shot Justine Damond to death
after she reported a sexual assault, 2016 was when
Philando Castile was shot dead by an officer in his car
and 2015 saw Jamar Clark die at the hands of the
police, in the same way both Justine Damond and
Philando Castile perished - each of these occurred in
Minnesota alone.
Friday was when Chauvin, who had 10 conduct
complaints filed against him prior to the incident, was
arrested by Minnesota’s Bureau of Criminal
Apprehension. He has been charged with third-degree
murder and second-degree manslaughter.

Protests have been sparked across the country; in
New York, Atlanta, Portland, LA, Dallas, Oakland and
Washington D.C. to name a few - however, Minnesota
continues to remain the most volatile area, reaching
such an extent that a curfew has been enforced from
06:00 to 20:00. At least 3 people have died in the riots
and the National Guard have been granted permission
to interfere. Furthermore, the White House itself has
been placed on lockdown as the protests gain
strength. People have also taken to social media to
voice their feelings on the matter.

Minnesota’s Governor, Tim Walz publicly stated that
“The lack of humanity in this disturbing video is
sickening. We will get answers and seek justice.”
Donald Trump also tweeted about the incident, calling
it a “terrible, terrible thing”. Though his follow up
statement triggered outcry as he threatened more
violence against the people rebelling. “When the
looting starts, the shooting starts, ” he wrote. This
tweet was then hidden by Twitter for glorifying
violence.
America is a country plagued by racism and inequality
that has gone largely unacknowledged by their
government. White supremacy has also been ignored
and brushed off as an issue that doesn’t require any
attention. The death of George Floyd may have served
as the turning point where vast numbers of the
population have put their foot down once and for all
and have taken matters into their own hands after
countless years of negligence, oppression and
violence aimed towards America’s black community.

Community
CA Survival Skills Club (Lara MacGillivray,
5L1)

During what is for many dire times with boredom
bruin upon us from lack of socialisation many of us
kids are grateful for CA survival skills club and would
like to say a huge thank you to all the teachers
involved for all the projects and fun activities they
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came up with to keep us occupied - once a week. Such
as gratitude jars, wellbeing boards, quizzes and even a
cookbook. Where a few of us have come together to
contribute our recipes and our homegrown produce
which I would like to share with you below. If you’re
interested in joining the CA Survival Skills Club the
information is listed below. Even if you don’t want to
take part in the activities I’d still recommend checking
it out to see all the amazing work pupils and teachers
alike have been creating…
Please join Charleston Academy’s Survival Skills Club.
Here we will focus on creativity, wellbeing and
connectivity - sharing our experiences as we go
through these times together. Join the classroom using
this code: urffqo2
Every Wednesday between 2:30 - 3:30 our virtual club
will be running; some staff will be on hand to chat if
you so wish or simply for you to share what you have
been creating. We will have both creative and fun
activities/challenges set by a range of people within
our school and community.
So please, find a space in your home, ask a
parent/carer or sibling to take part or even video call a
friend to get involved with you!
Some of the projects charleston academy survival
skills clubs have created…

available to view on the google classroom or
Charleston Academy’s Survival Club Facebook
page.

Entertainment
Theatre You Can Watch at Home for
Free! (Emily Blackmore, 6S)

Since the start of lockdown many theatre companies
have made filmed versions of their shows available to
watch online for free! There is so much to choose
from with companies ranging from musical companies
to the national theatre to Cirque du Soleil! Watching
theatre has definitely kept me busy during lockdown here are a few of my favourite shows I have watched
so far.
‘Eugenius’
Eugenius was the first show I watched during
lockdown and it was certainly unforgettable. The
lighthearted musical, performed in London in 2018,
tells the tale of teen Eugene and his love and talent
for comic books. The 80’s based musical is packed
with catchy showtunes, bright costumes and a
fantastic cast starring Les Miserables Rob Houchen.
The show is available to watch online for free on the
Eugenius Facebook page, it is certainly a musical that
can brighten up any boring lockdown evening.
‘Cookies’ and ‘Girls Like That’
Cookies and Girls Like That are two separate plays by
different companies but have very similar themes and
messages. They both follow teenagers as they
discover the risky and often dangerous world inside
the internet. I thoroughly enjoyed both of these plays
as they were both entertaining and very real. I feel
like the message of the importance of internet safety
in both of these plays comes across very well, and I
would recommend them to any teenager.

*Disclaimer: these were the only ones I got
permission to share. There are many more
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‘Mushy - Lyrically Speaking’
Mushy - Lyrically speaking is a heartwarming play that
tells the true story of Educating Yorkshire’s Mushraf.
Mushy has a stammer and the play follows him, his
English teacher and his mother as he tries to find his
voice, first on television and then in the real world.
This is a lighthearted and entertaining play and
certainly left me feeling uplifted and inspired.
The Shows Must Go On
The Shows Must Go On is a youtube channel, started
by Andrew-Lloyd Webber, that releases musicals to
watch for free every Friday at 7pm. Each show is only
available for 48 hours after being released but they
have already shown mega-musicals such as Phantom
of the Opera, Jesus Christ Superstar and the Sound of
Music. I have really enjoyed watching these musicals
on a Friday night, it is a great way to end the week!

●

●

15minutes to sweat ( the good type of
sweat that doesn't need deodorant)
After 15minutes add the 850ml of veg
stock and 275ml of milk, bring to a simmer
and cook for 20minutes
Once done blend and it's ready to serve add salt and pepper to taste.
○ If you want you can stir in 2
tablespoons of cream/ creme
fraiche or some fresh parsley

It's a simple dish but really filling and seems to help
me use up those last few potatoes and milk that
never seem enough to use for anything else.
Chicken Avocado Pasta Salad: Recipe by Lara
MacGillivray

I have only mentioned a few of my favourite shows I
have seen here but there are loads available online.
There is really something for everyone! For more
information and to find the links to the shows above
and countless more visit the what’s on stage website.

Lifestyle
Recipes From the CA Survival Skills
Club Cookbook* (Collated by Lara MacGillivray,
5L1)

*courtesy of Mrs Massey
Leek and Potato Soup (V): Recipe by Mrs Massey
Ingredients:
3-4 leeks (these usually need washing under a tap)
1 medium onion
2 medium potatoes
50g butter
850ml veg stock ( a veg stock cube & 850ml of
boiling water)
275ml milk
Salt + pepper
Tools:
Hand-held blender/ Blender
Method:
● Melt butter into a large pan
● Peel and roughly chop all vegetables and
add to the pan and cover on a low heat for

Ingredients:
Pasta
2 tbsp mayonnaise
1 chicken breast/ can of tuna
1 avocado
1 spring onion
5-7 cherry tomatoes
Mixed lettuce
1 red pepper
Salt + pepper
Tools:
Large salad bowl
Knife
Chopping board
Tablespoon
Method: First cook some pasta.
1. Begin by cutting your chicken breast into
palatable chunks and add it to your pasta
in a big bowl.
2. Next, take your avocado and score it into
cubes before scooping out its contents and
adding the chunks to your pasta as well as
5-7 chopped cherry tomatoes into
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3.

4.
5.

6.

halves/quarters and some finely chop
some spring onion.
Add two big tbsp of mayonnaise, then mix
it all together in the large bowl being
careful not to smoosh all the avocado
chunks against the side.
Add some seasoning ie. pepper.
To finish, line the top of the pasta salad
with lettuce leaves and arrange some
finely cut red pepper slices in a clock face
around the bowl.
Your chicken avocado pasta salad is now
ready to eat, dig in!

●

Heat half of the oil in a non-stick frying pan
over medium heat before gently frying the
diced onions with a pinch of salt until soft.
Drain on kitchen roll and put them in a
bowl.

Don’t forget to wipe out the pan!
Mini Egg Cheesecake: Recipe by Carrie Yavuz

It’s also worth noting that if you don’t have any
chicken breast this recipe can also be made with
tuna. This dish is a favourite in our house and has
even been known to be eaten for breakfast the
next day, hope you like it xx.
Potato & Onion Rosti served with Salad: Recipe by
Daniella Maxwell
Ingredients:
2 large potatoes
1 medium onion
Salt & pepper
1 tablespoon of oil
For the salad: lettuce, rocket, tomato, cucumber,
beetroot, red pepper, grated carrot
Tools:
Pan
Non stick frying
Pan
Colander
Wooden spoon
Knife
Chopping Board
Grater
Potato peeler
Spatula
Kitchen roll
Method:
● Peel & boil the potatoes in salted water for
about 20 minutes until tender.
● Drain & cover them and store them in the
fridge overnight.
● Peel and finely dice the onion.

This is one of my favourite cheesecake recipes. I have
noticed there are lots of Mini Eggs reduced in shops
now following Easter. It could also be made with
Smarties I guess too.
Ingredients:
Biscuit Base:
300g Digestive Biscuits
150g Unsalted Butter
Cheesecake Filling:
500-750g Cream Cheese (Philadelphia or
Mascarpone
100g Icing Sugar
300ml Double Cream
1tsp Vanilla Essence
300g Mini Eggs (crushed)
Method:
For the Biscuit Base:
1. Blitz the biscuits in a food processor to a fine
crumb or mash them in a bag/bowl and
add the melted butter mix well
2. Tip into an 8inch/20cm deep springform tin and
press down firmly. Chill in the fridge
whilst you prepare the other parts
For the Filling:
1. With an electric mixer (stand or hand mixer) mix
the cream cheese, vanilla and icing
sugar together until smooth
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2. Once whisked, pour in the liquid double cream
and continue to whip the cream
cheese/cream mixture until it is starting to thicken
3. Don’t whip it too fast (level 6 out of 10 ish) – if
you do it too fast it might split
4. Once it is thick, fold through the chopped up
Mini Eggs. Spread on to the biscuit base
evenly. Leave to set in the fridge, covered for 5-6
hours (preferably overnight)
You can decorate yours however you like – more Mini
Eggs, Melted Chocolate, Whipped Cream… the choice
is yours.

Luscious Lockdown Recipes (Else Strong,
4B)

During these different and unfamiliar times it’s a relief
to be able to take our minds off it all, why not do so
while also completing the necessary need of feeding
yourself! Crank the music up or even switch on the
video call with your pals and whisk yourself away with
these delicious and easy recipes.

¾ cup of chocolate chips
Method:
1. Preheat the oven to 350F. Grease two
large baking sheets
2. Mix together sugars, oil, almond milk,
and tapioca flour in a bowl. Use a fork
and mix really well, for about 2 minutes,
until the mixture looks like smooth
caramel. Then mix in the vanilla.
3. Add 1 cup of flour, baking soda, and salt.
Mix until well incorporated. Mix in the
remaining flour. Fold in the chocolate
chips.
4. Roll the dough into ball shapes about
the size of a ping pong ball, and flatten
them out in your hands. As they cook
they will spread a little. Place on the
baking sheet and cook for about 8
minutes on a moderate oven, until just a
little brown around the edges. Let them
cool on the baking sheet for 5 minutes
before transferring to wire racks.
Classic Chocolate Cake
This chocolate cake is my personal favourite thing
to bake, it’s rich and sweet but won’t make you
feel sick. Perfect combination. Once finished, go all
out and decorate with whatever you can find in
your kitchen cupboard.

Vegan Chocolate Chip Cookies
These crinkly on the top and soft in the middle

Ingredients:

cookies taste just as delicious as the real deal. If

250 grams self-raising flour

you’re a vegan yourself or are just looking to reduce

250 grams caster sugar

your dairy intake, look no further than this recipe.

250 grams soft butter
50-75 grams cocoa powder (add to taste)

Ingredients:

2 eggs (beaten)

½ cup brown sugar

1-2 tablespoon milk

¼ cup white sugar
⅔ canola oil
¾ cup unsweetened almond milk (or any other
non-dairy milk)
1 tablespoon tapioca flour
2 teaspoons pure vanilla extract
1½ cups all-purpose flour
½ teaspoon baking soda

1. Measure out the ingredients separately,
then mix together the flour, caster sugar
and butter in a large bowl.
2. Add in your beaten eggs, followed by
the milk.
3. Mix in the cocoa powder and taste the
mixture to decide if you want more
cocoa powder.

½ teaspoon salt
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4. Grease two cake tins and pour the
mixture in. Bake in a moderate oven for
around 30-40 minutes.
5. For the icing, mix an equal ratio of
butter and icing sugar together until
smooth, then add cocoa powder. Spread
the icing between the two halves of the
cake and on top.
Pizza Rolls
Once you try these, you won’t be able to stop. The
perfect snack for all the pizza lovers out there. Add
whatever toppings suit your fancy and enjoy!

Ingredients:
1 large or 2 medium avocados
1 small tomato finely diced
2 tablespoons freshly squeezed lemon juice
¼ teaspoon salt
2 tablespoons sweet chili sauce
1. Halve and carefully remove the stones
and skin of the avocado and put in a
mixing bowl. Mash the avocado with a
fork.
2. Add all the above ingredients plus a
sprinkle of pepper and mix together.

Ingredients:
1½ cups self-raising flour
30 grams butter
½ cup milk
Tomato puree (or any tomato sauce you have)
Method:
1. Add the self-raising flour and butter to a
bowl and mix together with your fingers
until it resembles a bread crumb
texture.
2. Make a well in the mixture and pour
your milk into the well. Go ahead and
mix this in with a butter knife. It will
start to come together to form a dough.
3. Sprinkle flour onto your workplace to
prevent the dough from sticking and
begin to knead the dough.
4. Roll it out with a rolling pin and cut the
edges to make a rectangle. Spread your
tomato puree and add the toppings you
want on top (My favourite is just some
simple grated cheese).
5. Roll the pizza up so it looks like a wrap,
and cut it into slices. Place these slices
face down on a lined baking tray and
bake in a moderate oven for 10-15
minutes.
Guacamole Dip
This recipe is super easy and quick. It is delicious
paired with breadsticks, corn chips or you could
even cut up vegetables like carrots to dip into your
delicious guacamole with.

Opinion
The Power of Music  (Abigail Morris, 3D)

Over the last few months; shows, tours, and concerts
have been called off and cinemas have been shut
down. Many exams have been cancelled; others have
been taken at home. Everyone’s routine has been
messed up and many of us may not have seen our
friends for weeks, if not months.
But at a time when the arts have been pressured and
in financial difficulties, music has still been connecting
people all over the world.
I, for one, have already seen several videos where
bands and musicians have put together songs
featuring many people. Sometimes each musician in a
band films themselves at their house and creates a
collage of the videos. Other times I’ve seen songs
where people all around the country have sent in
their videos to do a cover of a song - people who had
never even met before featuring in these covers.
Bands around the world have been putting in a huge
amount of time into releasing songs that help support
people during these difficult times.
Music has a huge amount of power, it can help to
influence people's emotions and moods. Music can
also take us back to times when we may have heard it
previously. I’ve grown up with music all around me; I
even learnt the alphabet with a song. In fact, I learnt
that song even before I knew what the ABC was; I
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remember singing the ‘elemenopea’ thinking that the
letters LMNOP were all one word.

There have been many studies carried out on how
music impacts our emotions. These have shown how
it can be a benefit to our mental health. In 2011
researchers found that there was an increase in the
amount of dopamine in the brain when people
listened to music. It can help relieve depression.

NSPCC (Children's charity): 0800 1111 - Childline for
children, helpline. Due to coronavirus, calls can only
be made from 9am-midnight. 0808 800 5000 for
adults concerned about a child - 24/7 helpline.
https://www.nspcc.org.uk/
Refuge (domestic violence): 0808 2000 247 - 24/7
helpline. https://www.refuge.org.uk/
Useful Websites
Age
UK
(support
for
the
elderly):
https://www.ageuk.org.uk/
The British Red Cross (support with essential needs):
https://www.redcross.org.uk/

Brunel University did a study into the effects of music
on health, with more than 7000 people who received
surgery. After the surgery, those who listened to
music after the surgery felt less pain and anxiety than
those who did not. Though it is not completely
understood why, it is thought that part of the reason
might be to do with opioids, natural pain killers in the
body. Music triggers the release of these in the brain.
Some studies suggest that when you are stressed
listening to music helps you to stay calm. One study
found that when babies had music played to them
they remained quiet and calm for longer. It was
thought that the repetition in the music lowered the
baby's distress.
Beethoven once said that ‘Music can change the
world’. To hear about the amazing impact that music
has proves this statement to be true. Music connects
us; it helps us to overcome emotions and fight
depression and anxiety. And at a time when we may
be feeling isolated, music shows us that we are not
alone; we are in this together.

Interactive
Helplines and Useful Websites
Mental Health
Samaritans: 116 123. 24/7 charity helpline.
https://www.samaritans.org/?nation=scotland
Anxiety UK: 03444 775 774 - Helpline. 07537 416 905 Text service. https://www.anxietyuk.org.uk/
Abuse
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