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Programme of the day

10:45am Founder’s Day Service of Thanksgiving 
 ST JOHN THE BAPTIST CHURCH

12:30pm Roll Call and Reading of the School Chronicle 
 FRONT OF THE SCHOOL

1:00pm FOUNDER’S DAY FETE OPENS

Programme of Entertainment: all to take place on the stage

1:00pm  QE School Choir, Wind and String ensemble

1:30pm  Semi-classical fusion dance 
by Meera Jagadish

1:45pm  Tang Dynasty Guanyin Chinese Opera  
by Fiona

2:00pm  Indian Bollywood Dance 
by Dancing Divas led by Anandana Nadhavajhala

2:15pm  Fu Guang and Lan Ting Xu 
by Zen Water Guzheng – led by Jin Ta

2:30pm  QE Electric Guitar Ensemble

2:50pm  Rhythm of Kathak: Indian classical 
by Trishna Kumari

3:10pm  Semi-classical fusion dance 
by Meera Jagadish

3:25pm  Tang Dynasty Guanyin Chinese Opera 
by Fiona

3:40pm  Indian Bollywood Dance  
by Dancing Divas – led by Anandana Nadhavajhala

4:30pm FOUNDER’S DAY FETE CLOSES

 The Friends of Queen Elizabeth’s Founder’s Day Fete 3



 The Friends of Queen Elizabeth’s Founder’s Day Fete 54 www.qebarnet.co.uk

IN
D

IA
N

S
R
I 
LA

N
K
A

N

YEAR 7 ASSEMBLY AREA
– FOR ROLL CALL

TEACHERS
– FOR ROLL CALL

TEACHERS
– FOR ROLL CALL

HEADMASTER’S GROUP
– FOR ROLL CALL

PIMMS & BEER
TOKEN
SALES

FO
O

D

S
E
A
TIN

G
 A

R
E
A

FO
O

D

S
E
A
TIN

G
 A

R
E
A

FOOD SEATING

AREA

STAGE

SEATING

AREA

R
E

F
R

E
S

H
M

E
N

T
S

&
 C

A
K

E
S

O
R

IE
N

T
A

L
E

U
R

A
S

IA
N

A
F

R
IC

A
N

TIN CAN ALLEY

SPLAT THE RAT

SOCKET TO ME

HOOPLA

VOUCHERS
JEWELLERY
VOUCHERS
JEWELLERY

VOUCHERS

JEWELLERY

BOOKS

TOYS & GAMES

VEGETARIAN

BBQ

BBQ

STOCKS

COCONUT
SHY

SUMO

G
L

A
D

IA
T

O
R

B
O

W
L

IN
G

B
A

S
K

E
T

B
A

L
L

B
A

L
L

 T
H

R
U

T
H

E
 H

O
L

E

G
O

L
F

 B
A

L
L

T
H

R
U

 T
H

E
 H

O
L

E

SRI LANKAN
KOTHU ROTI

TOKEN
SALES

BALL IN BUCKET

WIN A FOOTBALL

RUBIK’S
CHALLENGE
ART STUDIO,

NAIL & HENNA

TOKEN
SALES

B
O

U
N

C
Y

C
A

S
T

L
E

B
U

N
G

E
E

R
U

NRODEO
BULL

QUEEN’S

ROAD GATE

MARRIOTT ROAD

GATE

JUNGLE
RUN

ASSAULT
COURSE

R
E

G
IS

T
R

A
T

IO
N

D
E

S
K SOUTH INDIAN

DOSA
LUCKY

DIP
HOOK

A DUCK FIRST
AID

PA
CANDY
FLOSS

AIR
HOCKEY

PLANTS TOMBOLA STAGE

L R

Fete Map



Introduction  
 from the Headmaster

Last academic year, 2023–2024, was  

another record-breaking year for The Friends 

of Queen Elizabeth’s charity (FQE), thanks to  

the unstinting support of parents, alumni,  

and other friends of the School. I am so 

grateful to all who give of their time and their 

talents, as well as financially, to assist current 

and future generations of boys. This support is 

a key reason for the School’s ongoing success.  

Today we ask once again for your support. 

I am very pleased that we completed and 

opened The Robert Dudley Studio earlier this 

school year. It is bringing exciting opportunities 

and opening up new partnerships. In its first 

few months, it has seen a visit by a team from 

the English National Ballet and a performance 

of our entry for the Shakespeare Schools 

Festival. The studio is already boosting our 

debating programme, with our Year 13 leavers 

winning the Greater London ESU’s Mace 

competition and making the national final. 

On 26 & 27 June, it will host its first School 

Play, Oedipus the Tyrant [tickets might still be 

available!]. Previous investments supported by 

FQE continue to pay dividends: this has been 

another year of awards for our world-beating 

robotics programme (see p29). Music, too, 

continues from strength to strength. Having 

hosted two rounds of the Pro Corda National 

Chamber Music Competition, including the 

semi-finals, in The Friends’ Recital Hall, QE  

was the overall winner in the junior category.  

We have exciting and ambitious plans for  

the future through our new Estates Strategy, 

as we continue to target the best facilities for 

our pupils – facilities which also o�en generate 

benefits to the local community. FQE support 

is also vital in enabling us to undertake 

important repairs and enhancements to 

our existing, older buildings – o�en thereby 

unlocking government funding.

Founder’s Day is thus important for the funds 

raised for the charity and the School – so,  

do spend and donate what you can! However, 

the day is much more than that: it is an annual 

celebration of our School community in all 

its diversity, everyone coming together in 

common purpose. As such, it is symbolic  

of the culture we enjoy year-round. 

I am especially grateful to all those 

volunteering their time to help run the fete, 

led by Rekha Essex and the FQE Fete Sub-

Commi�ee, and to all the sponsors and donors 

who have made its success possible. That 

people remain so actively engaged with us 

years, or, in some cases, decades, a�er they 

began their involvement with our School as 

parents, pupils or staff members is something 

very special: it is testament to the fulfilment 

they have found in actively contributing to the 

wonderful Elizabethan community. I hope that 

some reading this today will be still working 

with us on Founder’s Day many years hence!

With warmest wishes,

Neil Enright Headmaster
A warm welcome to our QE families, alumni, staff  

past & present, and all other guests: I hope you  

will enjoy the FQE Founder’s Day fete. 

6 www.qebarnet.co.uk



Help us hit our 2025 target!  
Give via our dedicated Founder’s 
Day JustGiving page

The Friends of Queen Elizabeth’s  

– or FQE – is a registered charity  

which exists to support the School  

and its pupils.

Founded in 1966, it has a fantastic 

track record. In fact, over several 

decades, FQE has been at the heart 

of major capital projects which have 

transformed the School’s campus  

into a superb learning environment.

The charity seeks to ensure that 

pupils from all backgrounds 

can be provided with the 

best educational opportunities 

possible.

Last year, we again surpassed our 

target, raising nearly £34k to help 

provide sound & lighting equipment 

for The Robert Dudley Studio. In  

2025, we are hoping to maintain  

that momentum, so that FQE can 

continue to provide great facilities.

GOAL!GOAL!FQE’s 2025 Founder’s Day fundraising 

target is £25,000. The money will be 

used to help implement QE’s new Estates 

Strategy – starting with the refurbishment 

of two Biology laboratories. Giving is easy: 

just use the QR code below to go straight  

to our JustGiving page.

Donations are gratefully received.  

Scan the QR code to access the  

online donation platform or visit:  

www.justgiving.com/campaign/

fqefoundersday2025

FQE is a registered charity, no. 289174

 THE FRIENDS’ SCHOOL SHOP 

 The Shop provides a complete
range of uniform and school
merchandise*

 We are open every break and
lunchtime for boys during term time

 Buy online at www.fqeshop.co.uk
and your son can collect purchases
the next day

 Boys can pay via their biometric
accounts*

 Parents and Old Elizabethans are
welcome, but by appointment 
only please

Please contact Mrs McKenzie or Mrs Westcott
on 020 8370 6103 or shop@qebarnet.co.uk 

All profits are gift-aided to  
the Friends of Queen Elizabeth’s 

Conveniently located in the entrance to the Shearly Hall, the 
Friends’ Shop provides an easy way to manage your son’s 
School shopping needs, offering quality products, value for 
money and excellent service all in one place. 

* New parents - Please note that payments for first uniform and kit can only be made by debit or credit 
card as we cannot accept cash or cheques. 
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Diversity and service:
my Founder’s Day

Founder’s Day is important to me as it shows how our strength lies in our 

differences, writes 2025 School Captain Simardeep Sahota. From Bollywood 

dancing to West African cuisine, it is a cultural melting pot, reflecting the 

diversity in our community. Without it, QE would not be the same.

Founder’s Day not only celebrates our 

community, but everyone’s hard work and 

perseverance over the year. It would be 

incomplete without the work of FQE, who 

not only organise the fete, but are hugely 

responsible for improvements in the School 

facilities. This includes The Friends’ Recital Hall, 

which has quickly become important for the 

students. Like the FQE volunteers, the prefects 

are unsung heroes of the day. Today, they have 

the mammoth task of se�ing up, manning, 

and packing away the stalls: a long day that 

typifies their tireless sense of duty. The fact that 

Founder’s Day occurs every year, regardless of 

circumstance, is testament to QE’s community 

spirit: I recall the virtual Founder’s Day,  

when COVID-19 had seemed to condemn 

 it to cancellation. 

Aristotle defined “the essence of life” thus: 

“To serve others and to do good.” Throughout 

the year, the Sixth Form serve the community. 

From individuals giving time to primary 

schools and care homes, to charity concerts, 

we recognise how even the smallest acts 

of selflessness cause big improvements in 

the community. Founder’s Day shows how 

the selfless contributions of many multiply, 

producing major benefits for the life of our 

School. I hope everyone enjoys the day.

A Family Business Since 1947

“We would like to wish

Queen Elizabeth’s School

every success with

The Founder’s Day Fete”

020 8954 5444

www.hearns-coaches.co.uk

admin@hearns-coaches.co.uk

Regardless of the occasion, you can be sure to trust one of London’s most

respected coach operators to be your travel solution. Our 45 vehicles

range from 16-57 seats and all are fitted with seat belts, air conditioning

and many also benefit from toilets, DVD Players and Hot Drink Facilities.

Having been established for over 70 years, we serve a wide range of cli-

ents from many sectors including:

- Schools & Universities

- Corporate Travel

- Charities & Organisations

- Film & TV

- Private Bookings



We are extremely lucky in having supportive 

parents in the School, and we have been able 

to help the School for all events. It is indeed 

commendable that in the current times when 

most parents hold down full-time jobs, we still 

manage to find adequate numbers of helping 

hands. Those that help will testify to how much 

fun they have while feeling gratified that they 

are can give back to the School and set an 

example for their children in the process. The 

School is of course extremely grateful and 

appreciative of all FQE support. The fruits of 

these efforts are enjoyed by our boys in the 

form of the facilities offered by the School,  

be it the Friends’ Recital Hall or The Robert 

Dudley Studio, to name a few.

Even a�er my son went to university in 2022, 

I continued my engagement with FQE in 

supporting the School to transform the lives 

of many more boys, as it had Manomay’s 

[pictured here, with Priya’s husband, Mr Rajesh 

Lala]. In 2023, I was appointed Vice-Chair of 

the FQE Executive Commi�ee, and I hope to 

be able to serve for many more years to come.

I have o�en been asked why I continue to 

volunteer prolifically. And the only answer  

I come up with is that it is because I believe 

in the vision and mission of this incredible 

institution to provide free, high-quality 

education to develop ‘confident, able and 

responsible young men’.

I hope my journey will inspire new parents  

to join us to make QE an even be�er school.

Priya Raykar

I joined FQE when my son, Manomay, began 

Year 7 at QE in 2015.  Eager to contribute 

in whatever way I could, I found myself 

volunteering for all the FQE activities that 

support the School. From being a part of the 

hospitality team, to uniform fi�ings, to being 

an enthusiastic contributor to the Indian Stall 

at the fete, I did it all. 

I realised very quickly that it was a great way 

to meet other parents from all year groups, as 

well as the teachers in a very different se�ing. 

Being a part of these myriad activities turned 

out be more fun than toil, and the funds we 

raised were the cherry on top. I took on the 

responsibility of managing the international 

foods stall at the annual fete in 2020. However, 

the fete had to be an online affair in 2020  

and 2021 due to the COVID restrictions. The 

fete returned with renewed vigour in 2022,  

and in 2023 the international foods stall grew 

further and morphed into the Food Village 

layout, to give every cuisine and culture the 

best possible chance to showcase itself.  

Today, it is not just the largest but also the 

most diverse stall at the fete, ensuring that  

the melting pot of cultures and heritages 

within the Elizabethan community is 

represented and celebrated. 

In September 2021, I accepted leading 

the hospitality team with another parent, 

and when they stepped down from the role, 

Archana Somani joined me as joint hospitality 

lead. The activities in the School calendar have 

increased over the past 3–4 years and, with 

it, the need for volunteers to support these 

activities has gone up as well. 

12 www.qebarnet.co.uk

Friends, fun and funds

This year completes ten years of my association with 

the School and FQE. And what a journey it has been!
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A QE Governor  
executed by firing squad

With thanks to Jenni 

Blackford (Curator of QE 

Collections) and Shaun 

McSweeney (OE 1970–1977; 

Volunteer Archivist) for 

compiling this article.

Ever wondered why a street next to the School is called  

Byng Road? Whisper it quietly, but it was named after a  

School Governor who was shot by firing squad (and gained  

the posthumous honour of being mentioned by Voltaire!).



Admiral John Byng was a Governor in 

the mid-18th century. He purchased an 

extensive estate at Wrotham Park, Po�ers 

Bar, still owned by the family today. One  

of his family’s descendants, the 3rd Earl  

of Strafford, was also a QE Governor, in  

the late 19th century. 

Byng was born in Southill, Bedfordshire, son 

of Admiral Sir George Byng. He followed his 

father into the navy, becoming a Vice Admiral 

in 1747. When the Seven Years War broke out 

in 1756, Byng was assigned to relieve Minorca 

from siege by the French, who had landed 

15,000 men on the island. He sailed from 

England with an undermanned fleet which 

he felt was inadequate to relieve the British 

garrison at Fort St Philip. Before he could  

land soldiers to reinforce the garrison, the 

French fleet arrived. Byng had 19 ships and  

the French 17. On May 20, a ba�le was 

fought, the French ge�ing the be�er of it. 

Byng decided his fleet was in no shape to do 

anything effective and headed for Gibraltar 

to make repairs. While docked, a ship arrived 

from Britain, whose commander took over, 

arrested Byng, and ordered him home. 

When Fort St Philip fell on June 29, it caused 

a public outcry. To protect themselves, the 

Government made Byng the scapegoat. 

Charged with “failing to do his utmost”,  

he was tried, court-martialled, and found 

guilty. The automatic penalty was death, 

though it was recommended that the Lords  

of the Admiralty ask King George II for 

clemency. The king did not exercise the  

royal prerogative; Byng was executed on the 

deck of the Monarch, anchored in Portsmouth 

harbour. 

The event was famously satirised by Voltaire 

in his novel, Candide. In Portsmouth, Candide 

witnesses the execution of an officer by firing 

squad and is told: “In this country, it is good to 

kill an admiral from time to time to encourage 

the others.” (Dans ce pays-ci, il est bon de tuer 

de temps en temps un amiral pour encourager 

les autres). Byng’s execution has been 

condemned by historians. As recently as 2007, 

his descendants unsuccessfully petitioned the 

Ministry of Defence for a posthumous pardon.

To the perpetual Disgrace

of PUBLICK JUSTICE

The Honble. JOHN BYNG Esqr

Admiral of the Blue

Fell a MARTYR to

POLITICAL PERSECUTION

March 14th in the year 1757 when

BRAVERY and LOYALTY

were Insufficient Securities

For the

Life and Honour

of a

NAVAL OFFICER

On 14th March every year, this announcement 

(which is the epitaph on his tomb) is placed 

in The Daily Telegraph:

QE COLLECTIONS (www.qecollections.co.uk) is making the School’s archives freely  

accessible to all. Discover more characters and stories online, or VISIT OUR ARCHIVAL  

DISPLAY IN THE MAIN SCHOOL HALL FROM 2PM TO 4PM TODAY.

London, Manchester & Cheshire

020 7629 6457 
Contact: barrie.martin@fifieldglyn.com

11 St George Street, Mayfair, London W1S 2FD

www.fifieldglyn.com

AGENCY

ASSET MANAGEMENT

BUILDING SERVICES

DISPUTE RESOLUTION

LEASEHOLD ENFRANCHISEMENT

PROPERTY MANAGEMENT

VALUATIONS
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Hope for Amilah

Most people don’t realise how  

quick and simple it is to register 

as a potential donor and give 

hope not just to Amilah,  

but countless others. If  

you are aged between  

16-30, you can register 

on the day with us.  

Hi, I am Kyan Shah and I am in Year 7 at QE. 

Unfortunately, a very close family friend of 

ours, Amilah, has recently been diagnosed 

with a very rare blood condition called 

aplastic anaemia, and she needs to find  

a stem cell donor so she can have a stem 

cell transplant. This is the only cure for  

her condition.  

Amilah’s name means ‘hope’ in Arabic.  

She is ten years old and I have known her 

my whole life, as our families spend a lot  

of time together. In fact, she is more of a 

cousin to me. We always play together, and 

spend holidays and birthdays together.  I want 

to help find a matching donor for her and am 

appealing to the QE community for this. 

Please come and talk to me or someone in my family on 

Saturday 21st June from 1-4pm at the FQE Founder’s Day Fete 

find out more on how to save someone’s life through blood  

stem cell donation.  

If you are between 30-55, please visit us for more information and 

register through DKMS, an international charity dedicated to  

the fight against blood disorders. We can help you with this.

To read more about Amilah’s story, visit  

www.anthonynolan.org/help-save-a-life/

patient-appeals/current-appeals/amilah-

means-hope

or www.dkms.org.uk/get-involved/virtual-

drives/amilah-means-hope
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4.  Tip the mince back into the pan and add the 

chopped tomatoes and tomato purée. Crumble 

in the stock cube and cook for 3-4 mins, then add 

the oregano and season. Remove the peppers 

from the oven and fill them with as much of the 

mince as you can. Top with the cheese and return 

to the oven for 10–15 mins until the cheese starts 

to turn golden.

5.  Carefully slide the peppers on to a plate  

and serve.

Delicious food and drink has long been  

a much-loved part of Founder’s Day, the 

variety of foods only growing as the years go 

by. Our hugely diverse Food Village area serves 

delicious cuisine from Sri Lanka, India, the Far 

East, Eurasia and Africa, to name but five areas.

The vegetarian barbecue is always popular, 

while many enjoy the chance to indulge 

themselves a li�le at the cake stall. You can 

wet your whistle at the Pimms & beer tent. And 

once your appetite has been whe�ed by all the 

treats on offer today, why not try out at home 

the summer recipes on the following pages?

Food continues to play its part throughout 

the School year here, with FQE volunteers 

frequently on hand to keep guests well fed 

at many QE events. The boys make collecting 

for Chipping Barnet Foodbank part of their 

Autumn Term activities, ensuring those 

perhaps less fortunate than themselves are not 

forgo�en in the Christmas rush. The number 

of parcels the charity distributes continues to 

go up – to 7,753 in 2024 – so thank you to all 

QE families who contributed. 

22 www.qebarnet.co.uk

Fantastic food from FQE!
The Founder’s Day fete  
is a foodie’s delight

Whether it’s cakes, curry or candyfloss that takes your fancy, 

Staplyton Field is the place to be today. 
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INGREDIENTS 

2 sweet peppers (about 220g) 

1½ tbsp olive oil with extra for drizzle 

240g lean chicken mince (optional) 

½ chopped small onion 

1 grated garlic clove 

3–4 sliced mushrooms 

400g can of chopped tomatoes 

1 tbsp tomato purée 

1 chicken stock cube 

Handful fresh oregano leaves 

60g mozzarella grated 

150g green vegetables (spinach, kale, broccoli, 

mangetout or green beans), to serve

METHOD

1.   Heat the oven to 190C/170C fan/gas mark 5.  

Halve the peppers, remove the seeds and core, 

but keep the stalks on. Rub the peppers with 

a drizzle of olive oil and season well. Put on a 

baking tray and roast for 15 mins.

2.   Meanwhile, heat 1 tbsp olive oil in a large pan 

over a medium heat. Fry the minced chicken  

for 2–3 mins, stirring to break up the chunks, 

then tip on to a plate.

3.  Wipe out your pan, then heat the rest of the oil 

over a medium-high heat. Add the onion and 

garlic, stir-fry for 2–3 mins, then add the cumin 

and mushrooms, and cook for 2–3 mins more.

MEDITERRANEAN 

STUFFED PEPPERS

Sunshine on a plate! 

These healthy stuffed peppers bring  

fresh, summer flavours, combined  

with a splash of vibrant colour.



BRAISED  

VEGETARIAN 

SEAWEED FISH  

CAKE WITH  

BLACK FUNGI

Enjoy a taste of the sea with this easy 

vegetarian stir-fry recipe that pairs fibre- 

rich black fungi with delicious seaweed 

flavours, not forge�ing the added  

texture of carrots and French beans. 

INGREDIENTS 

150g vegetarian seaweed fish cake 

15g black fungi (soaked) 

100g French beans (cut) 

½ carrot (cut into long strips) 

A li�le shredded ginger

Seasoning: 

1 tablespoon of vegetarian oyster sauce 

1/8 tablespoon of pepper 

2 tablespoons of light soy sauce 

A li�le sesame oil 

½ tablespoon of salt 

½ bowl (125ml) of water

METHOD

1.   Rinse the seaweed fish cake and drain well. 

Parboil in hot oil for a while and keep aside.

2.   Add two tablespoons of oil in a preheated  

wok and sauté the shredded ginger until  

fragrant. Add in the rest of ingredients and  

stir-fry until well combined. Add in water  

and seasoning, stir-fry until the sauce is  

slightly thick or almost dry.  

3.  Dish up and serve hot. 
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EASY GREEK-ST YLE 
SPINACH AND FETA 
PIE (SPANAKOPITA)

This traditional Greek dish combines  

crispy layers of phyllo dough with  

a delicious spinach and feta filling. 

INGREDIENTS 

2–3 tbsp olive oil

150g spring onion

salt

pepper

1.2kg spinach, fresh, cleaned

1 bunch dill

500g feta cheese

2 eggs, medium

1 tsp baking powder

700g country-style phyllo (filo) dough sheet

100g oliver oil, to drizzle the phyllo

METHOD

1.   Preheat the over to 170C (340F), set to fan.

2.   Place a frying pan with the olive oil over high  

heat and allow it to get very hot. 

3.   Finely chop the spring onion and add it to  

the pan.

4.   Add the salt, pepper, spinach and dill, and  

sauté them until the spinach is wilted.

5.   Cut the feta cheese into large pieces and  

add them to the pan.

6.   Put the eggs and the baking powder into  

a bowl and whisk them well with a fork.

7.   Add the eggs with the baking powder into the 

pan and stir well with a wooden spoon.

8.   Spread 2 phyllo sheets in a 28 x 36cm baking 

pan, lengthwise, drizzling them with olive oil in 

between and le�ing their edges overhang from 

the pan. Do not forget to drizzle the edges, too! 

Place one more phyllo sheet at the centre of the 

pan, drizzle it with olive oil, and fold it in half.

9.   Transfer the filling to the pan and spread it well. 

10.   Place one phyllo sheet over the filling, drizzle it 

with olive oil, and fold it in half. Spread 2 phyllo 

sheets vertically, drizzling them with olive oil. 

Place the last phyllo sheet on top, fold it in half, 

and drizzle with olive oil.

11.   Fold the overhanging phyllo sheets inwards  

to crimp and ‘seal’ the pie. Use a pastry brush  

to press the phyllo down. 

12.   Lightly score the pie into square pieces.

13.   Transfer the pan to the oven and bake the  

pie for one hour. 

14.   Remove the baking pan from the oven,  

cut the pie into pieces, and serve. 

 

www.atlasfm.com

Telephone: 0800 132 507

or visit us at:



QE robotics  
triumphs on  
the world stage: 
a season to  
remember
Head of Digital Teaching & Learning Michael Noonan looks 

back on the successes of the four QE teams who qualified  

for this year’s VEX robotics world championships in Texas. 

The week in Dallas began with the V5RC  

World Championships, where Year 10 teams 

Rogue and Nova, led by Technology Assistant 

Claudia Cunha Freitas and me, delivered 

exceptional performances. Both teams 

advanced to the elimination rounds in their 

respective divisions, finishing 39th and 19th 

in qualification rankings–an impressive feat 

among over 80 teams per division.

Though narrowly defeated in the round of  

16, their efforts were far from unrewarded.  

In a moment of immense pride, both teams 

were honoured with the Design Award – 

the highest judged accolade within their 

divisions. This recognition celebrates not 

only engineering excellence, but also the 

meticulous documentation and innovation 

that went into their robot design.

V5RC: DESIGN EXCELLENCE ON THE GLOBAL STAGE



Meanwhile, Head of Technology Bilaal Khan 

and Technology teacher Chantel Sinclair led 

our Year 9 teams – Omega and Constellation 

– in the VIQRC event. Both achieved top-50 

finishes in the teamwork rankings, with Omega 

also securing a top-50 placement in the Skills 

Challenge, out of over 300 teams.

But the best was yet to come. Team Omega 

was awarded the Build Award, recognising  

their robot’s outstanding construction and 

reliability. Team Constellation added to QE’s 

growing trophy cabinet with another Design 

Award, making it the third such accolade for  

QE robotics at this year’s ‘Worlds’.

As if that weren’t enough, both teams 

dazzled with their themed pit displays and 

costumes, winning the Costume Competition 

– a celebration of creativity and team spirit 

announced during the final rounds.

VIQRC: CREATIVIT Y,  TEAMWORK, AND MORE AWARDS

This unforge�able season would not have 

been possible without the generous support 

of our sponsors, Kingston Technology and the 

company’s ESG and Compliance Specialist, 

Antonia Pata. Their contributions have 

empowered our students to dream big,  

build boldly, and compete on the world stage. 

We are deeply grateful and excited to continue 

this partnership into the next season.

A special thank you also goes to our  

dedicated coaches and mentors – Lauren 

Adams, Ryan Mars, Xiangming Xu, and all  

our staff and student mentors – whose 

guidance and encouragement have been 

instrumental in our teams’ success.

A SEASON OF SUPPORT  

AND GRATITUDE
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LOOKING AHEAD

As we take a well-earned break, preparations 

are already underway for the 2025–26 season. 

With applications opening soon, we look 

forward to welcoming the next generation 

of innovators, engineers, and world-class 

competitors to QE robotics. 

Here’s to a season of excellence, creativity, and 

teamwork–and to even greater heights ahead!
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The effect of social  
media on children
–  the perspective of a child
In a rapidly evolving world, children like me 

o�en seek entertainment from social media 

sites like YouTube, TikTok and Instagram. But 

while these platforms can be seen as a way  

for children to connect with each other and 

find comfort in community, it is important  

to recognise that social media is a double-

edged sword and is capable of a lot more  

than just good. New technologies developed 

by programmers not only make it easier 

for bullies and predators to target younger 

children with minimal effort, but also make 

these malwares and programs much more 

easily accessible to the wider public. It is, 

therefore, essential for parents and carers 

to take a step back so they can analyse and 

understand the effect social media has  

both on individual children and on society  

as a whole.

On a positive note, social media can  

be seen as an effective tool, encouraging 

creativity and online friendship. Kids can  

share their interests, expose themselves  

to new opportunities, and feel a sense of 

belonging within tailored online communities. 

These benefits can be especially important  

for those who feel isolated in their lives off  

the screens, and it can offer help to those  

who feel anxious, depressed or just alone.

However, the risks are real. Constant exposure 

to filtered images and highlight reels can  

 

FQE SUPPER  
QUIZ NIGHT

DATE – TBC
The Annual FQE Supper Quiz will be held in 2026 (date TBC),  

so start assembling your team of eight parents, friends  

or staff for an evening of fun, food and facts.

Further details will be issued early in the New Year, but the  

ticket price will include fish and chip supper or vegetarian  

option, prizes for the winners (and losers).

As usual, the quiz will not be too highbrow and no previous  

quizzing experience is needed (or even advantageous).

We look forward to welcoming you on the night.

THE FQE QUIZ TEAM: 

PETER, GEORGE AND KAREN



lead to feelings of inadequacy, anxiety, and  

low self-esteem. Teenagers rely on other 

people’s online approval to measure their  

self-worth, which can lead to confidence  

and humility issues in both socially successful 

and unsuccessful children. Social media  

also increases the risk of cyberbullying, which 

can have long-lasting emotional effects. In 

addition, excessive screen time can disrupt 

sleep, reduce physical activity, and negatively 

impact school performance. Studies show that 

increased blue light exposure can cause life-

long detriment if applied from a young age. 

Another growing concern is exposure  

to harmful or age-inappropriate content,  

as well as the loss of privacy through 

oversharing personal information to  

strangers online. These risks highlight  

the need for strong digital boundaries  

and technological education of both  

children and parents.

In conclusion, while social media 

offers valuable tools for creativity and 

communication, it can also pose serious  

risks if not used wisely. By se�ing healthy 

limits, changing a�itudes towards social  

media and guiding children through their 

digital experiences, adults can help ensure  

that social media becomes a positive  

influence rather than a harmful one. 

Yash Nadhavajhala  

8B

Build a good foundation in music, 

Understand Raagas at a deeper level,

Learn effective singing techniques, 

Certification Exams (Western equivalent) available

Face-to-face  / online

All ages : Beginners - Advanced

HINDUSTANI CLASSICAL SINGING, 

      SEMI-CLASSICAL, BHAJANS

GAZALS, REGIONAL SONGS

FILM SONGS / BOLLYWOOD

HARMONIUM & TABLA LESSONS

www.swanandakarmarkar.com

BY SWANANDA KARMARKAR

Contact : 07796332303
Location: EN5 (Barnet)

MUSIC LESSONS

TRY your first lesson Free

FIND  OUT MORE ABOUT ME @



Our 2025 donors  
and sponsors: thank you!

Mitesh, Rakhee, Niall, Shay  

& Soren Vekaria

Morrisons  

– Borehamwood

Mr Kangatharan

Mr Whippy

N3 – Ruby’s of London

Nimesh and Hetal Patel

Patisserie Valerie

R&B Desserts  

– Rodica Bercu

Rajan Radia

Rohit & Shweta Chauhan and  

Arjun & Anirrudh Raj Singh

St John’s Ambulance

Sambal Express  

– Harrow

Sangeeta’s Kitchen

School Stage

Shahil Pradipkumar

Sicily Restaurant  

– with special thanks  

to Paul Boguslavsky 

Sparks Catering Ltd

Sumant Patel

Supreme Laturia

Toby Jefferys

Toby’s Tents

Vandana’s Kitchen

Vasantha Bhavan  

– Wembley

Vijay, Savita, Ishaan  

& Tanishka Kale

Yashul, Prachi, Ridhaan  

& Riddhi Juneja

Alistage Ltd

Amit, Ayaan, Vihaan  

& Swati Agarwal

Barnet Parish Church

Benugo Café Company

Birista Biriyani Co

Caffe Concerto

Cake Box

Chancellors  

– Barnet Estate Agents

Dhamecha Food Ltd

DeliFrance

Eshaan, Tanish, Venkat  

& Archana Mukku

Everest Abercorn  

– Chet Narayan Aryal

Gamewagon 

Gayatri Sweet Mart  

– Ajay Dhir and his staff

Julija Judicka

Jumpin’ Jacks Inflatables

Kingsbury Fruit & Veg

Krispy Kreme Doughnuts

Manish Dhamecha

Manish, Moushmi  

& Nikhil Mark 

Maybe A Cookie 

Meera Jagadish
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FQE Fete  
Sub-Committee

Anandana Nadhavajhala

Bhumika Patel

Bushra Rahman

Cecil Lee

Dolly Singh

Gajen Gajendra

Jyoti Kapadia

Mala Shah

Nadia Adil

Priya Raykar

Rekha Essex – Joint Chair 

Simon Essex – Joint Chair

Sripriya Sreedher

Sumeet Bhatia

Tatiana Atanasova

With thanks to the FQE Fete Sub-Committee for  

their hard work over recent weeks and months.

In addition, thanks to the following for their continued support:

Ashok Kumar, Karen Forrester, Peter Forrester and Tony Binstock

DELIGHTED TO SUPPORT QUEEN ELIZABETH’S SCHOOL.

If you’re struggling to find your favourite
Filippo Berio products, our online boutique is 

www.filippoberio.co.uk

His signature. Our promise.
* Source: Nielsen Olive Oil

CATEGORY MAT 22.03.25




