39 do- cp$ )o
30%#)!,) Bt CHu Ll

WWwWWwW .,

Be Safe

IMPORTANT DATES for Term & 2023
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Parents and Fri1 ehnd

President: Mi chell e Bd&ylnenorSec]ret
Treasurer : Jodi e Lennon

Ti ckets ar

Ti ckets went home
we ek . We have
donated so f ar
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BUS RUN DRI VER CHAPERONE CONTACT NUMBER
Korumburra Al an McHeachegewWandy Green 0417 161 287
Nyor a Leonie SomeryKhkteD&wIiihg 0407 405 580
Wel shpool Greg Capl e Laura Rowe 0438 360 418
Taxi Nei | Green ElI'lie Moriaty|l0409 006 326

Sticky Mapl e Bajg
Ri ce |

Ungredient s

I 6 slices short cut bacon 1 thsp maple syrup

T 1 1/2 thbsp peanut oil 2 eggs, lightly whisked

9 100g (1 1/2 cups) chopped  broccoli 1 large carrot, grated

9 3 green shallots, sliced 80g (1/2 cup) frozen peas, thawed slightly

9 2 tbsp light soy sauce 4509 pkt m/wave brown rice, heated as directed

Met hod

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

DL&;LL Yinhers!

BeFendly | i Besale | ¥

Well done to token winners Maddi, Julia, Seven, Aylah, Sam, Xander, Damien, Ryder
and Peter.
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joyable Develop creativity, life Gualified inc &
& fun experiences shills & confidence u:ﬁg:gé;:rlur:fg
for children through play

TheirCdre

Where Kids love Lo be

Leongdthd Primary South Gippsland
Specialist Schools

Exciting & Healthy & Yummy
thoughtiully food provided

developed programs each day

Bookings now open!

Before School Care (B5C) 7:00 AM to 8:45 AM
After School Care (ASC) 3:00 PM to 6:00 PM
Pupll Frea Day 7:00 AM to 6:00 PM

Hollday Program*® 7:00 AM to 6:00 PM

$20.81
$28.47
§T.18
e
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A Ol Care Susbwicy sopded do Canceilalionr Pees)

BSC/ASC within 24 hours of session start time: $8.00

Hollday Program within 5 days of session start time: $§10.00

Same day cancellation fee |s out-of-pocket sesslon fee.

P S Sendhdy b i fo Lete Bookingr Fea)
BSC/ASC within 24 hours of session start time: $3.00

Hollday Program: book less than 5 days from
the sesslon start tme fee is $10.00

PO Carw sy dows nod aandy fo Laife Pick-ap M)

%1 per minute after service close tme.

‘four service Coordinator will be
avallable during sesslon tmes.

ThelrCare support team is available between 6.30am - 9pm weekdays (Eastern Standard Time)
on 1300 072 410 or Info@thelrcara.com.au
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" Week 9 Award Winnt}r

L]l n
« Room 1: Kaiden for being so friendly Wiﬂh
:: Room 2: Room 2 for being wonder ful clasg.
w Room 3: Xander for being a good friend.!
:: Room 4: Nethli for always being a kind R
Ei Room 7: Alec for great sentence writingi.i
" Room 8: No awar d. n
" Room 9: Tyler for using his manners. ::
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COLOUR RUN FUN




