
Maltings students star in agency test
BRIGHT young business
pupils beat university stu-
dents in a countywide com-
petition.
A Year 12 team from Malt-
ings Academy, who are aged
16 and 17, took part in the
Institute ofDirectors contest

found themselves
21-year-old umverst-

'·sm.dents,
did they manage to

'CQ1mlUeltethe same network-
ing and design challenges,
but they impressed the
judges enough to secure
more points.

At the finals of the competi-
tion, at Anglia Ruskin Uni-
versity, the teams gave 20-
minute presentations on
their strategy to rescue a fic-
titious letting agent from the
brink of c.Ollapse.
Maltings pupils came second
overall.
Business teacher Paul
Ambrose said: "The chal-
lenge was to put together a
five-point rescue plan.
"Our students restructured,
rebranded, created a new
website, set up social media
and produced recyclable let-

ting boards for an environ-
mental and financial Impaet.
"After the presentation and
questions from judges, one
person from each team had
to go forward for a one-to-
one interview.
"The only reason our stu-
dents didn't WID the whole
thing :i,sbecause they didn't
do an executive summa:tY.
"They lost by just three
points.
"I am so proud of what they
have achieved.
"I can't believe just how
great they were."

BRIGHT SPARKS: Year 12 economics students at Maltings Academy won
through to a countywide final. Inset, Ellie Newcombe.
Year 12 economics students

at the school are also
celebrating after getting
through to the countywide
final of' a networking and
product design competition
hosted by the Institute of
Directors at Moot.Hall in
Colchester.
The pupils were given ten

minutes to prepare a short

presentation on a healthy
school campaign.
Teacher Paul Ambrose

said: "We wanted our
students to simply enter to
get something out of the
experience. They are now
through to the finals and the
least they will achieve is
fourth place, which is
incredible. "

I.Ellie cooks up a winning treat
ANASPIRING chef is
through to the regional
finals of a competiti-on after
whipping up a healthy treat.
Ellie Newcombe cooked a

two-course meal in the
Sprmgboard Futul'eChef'
competition, which asks
youngsters to compete to
create a healthy meal on a
budget.
InFebruary the Year 11

Maltings Academy pupil will
have to create two more
dishes for £10 in under 90
minutes.
Her teacher, Salina Bates,

said: "We are so proud of
what Ellie is achieving.
"She has just won the local

heat in Peterborough after
cooking a sausage and leek

I hotpot with 'baby sweetcorn,
carrots and broccoli,
followed by a chocolate
orange cheesecake.
"The judges said her veg

was cooked to perfection and
I they loved the flavours in her
hotpot."
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