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IMPORTANT DATES for Term 4 ñ 2023 

5ŜŎ оǊŘς LƴǘŜǊƴŀǝƻƴŀƭ 5ŀȅ ŦƻǊ tŜƻǇƭŜ ǿƛǘƘ 5ƛǎŀōƛƭƛǝŜǎ 

5ŜŎ уǘƘ ς DǊŀŘǳŀǝƻƴ tǊŜǎŜƴǘŀǝƻƴ 

5ŜŎ мпǘƘ ς {ŎƘƻƻƭ /ƻǳƴŎƛƭ  

5ŜŎ мрǘƘ ς /ŜƭŜōǊŀǝƻƴ 5ŀȅ ς мм ŀƳ ǎǘŀǊǘ 

5ŜŎ муǘƘ κмфǘƘ ς !ŎǝǾƛǝŜǎ ǿŜŜƪ  

5ŜŎ нлǘƘ - 9ƴŘ ƻŦ ¢ŜǊƳ пΦ  нǇƳ ŬƴƛǎƘΦ  

Incursion Day 



 

 

             Parents and Friends Club 

       President: Michelle Boyle  Secretary: Tona OôConnor 
Treasurer:  Jodie Lennon 

 

Tickets are on sale for our Christmas Raffle 

Tickets went home with students this 
week. We have had some great prizes 
donated so far! $2 a ticket or 3 for $5. 

Please contact the office if 
you need more tickets. 
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BUS RUN DRIVER CHAPERONE CONTACT NUMBER 

Korumburra Alan McHeachern Wendy Green 0417 161 287 

Nyora Leonie Somerville Smith Kaz Dowling 0407 405 580 

Welshpool Greg Caple Laura Rowe 
0438 360 418 

Taxi Neil Green Ellie Moriaty  0409 006 326 

Sticky Maple Bacon Fried 
Rice 
ϥngredients 

¶  6 slices short cut bacon     1 tbsp maple syrup  

¶ 1 1/2 tbsp peanut oil     2 eggs, lightly whisked  

¶ 100g (1 1/2 cups) chopped  broccoli    1 large carrot, grated  

¶ 3 green shallots, sliced     80g (1/2 cup) frozen peas, thawed slightly  

¶ 2 tbsp light soy sauce     450g pkt m/wave brown rice, heated as directed  

 

Method 

1. Preheat a grill and line a baking tray with foil. Place the bacon in a single layer on the prepared tray 

and brush with half of the maple syrup. Grill for 3 -5 minutes. Turn and brush the other side with the 

remaining maple syrup. Cook for 3 minutes or until golden. Set aside to cool slightly. Chop into large 

pieces.  

2. Meanwhile, heat 2 teaspoons of the oil in a large wok or deep frying pan over medium -high heat. Pour 

in the egg and cook for 2 minutes, breaking it up with a wooden spoon as it sets. Transfer to a plate.  

3. Heat the remaining oil in the wok and add the broccoli, carrot and shallot. Stir -fry for 2 minutes or un-

til just tender. Add the rice and peas and stir -fry for a further 3 minutes or until heated through. Serve 

topped with the bacon and egg.  

https://www.taste.com.au/recipes/collections/broccoli-recipes


 

 

Well done to token winners Maddi, Julia, Seven, Aylah, Sam, Xander, Damien, Ryder 
and Peter.  
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Room 2: . 

Room 3: . 

Room 4: . 

Room 7: . 

Room 8: . 

Room 9: . 

 

Week 8 Award Winners  



 

 

 

Week 9 Award Winners  

Room 1: Kaiden for being so friendly with his classmates. 

Room 2: Room 2 for being wonderful class. 

Room 3: Xander for being a good friend. 

Room 4: Nethli for always being a kind friend to everyone. 

Room 7: Alec for great sentence writing. 

Room 8: No award. 

Room 9: Tyler for using his manners. 

 



 

 

 

 

COLOUR RUN FUN  


