
February 10th 2021- Week 3 Term 1 

NEWSLETTER 

Principal’s Message 
 

Being a student at school has many responsibilities. All of these responsibilities are designed to enable each student to 
grow to be an independent and likeable young adult. This is a consequence of learning lots of little things each day, and 
each week, of the school learning journey. 
 
One important learning is the power of language. The more words you learn, the better you can express yourself in good 
times and bad. This has an impact on the way that you then choose your words when talking with others. What you say 
reflects on you and who you are. It is important that your words are chosen with care. 
 
One of the great challenges when we are helping students grow and develop is to assist them to take responsibility for 
their response to others. Part of growing to be independent and likeable is to have the necessary dispositions to be  
resilient. Part of this is to be optimistic. It is easy to have a mindset where you look for the worst in each situation, but 
research clearly says that this does not help. When you choose to use your power with words for positive self-talk, you 
are choosing to have power over how you respond to situations. 
 
As a community we are very fortunate that we have had an increase in the number of permanent members of Victoria 

police working in our location. We have had benefit from this additional resource already this year in working with us to 

take care of all members of our school community. 

 

 

Robert Boucher 

 

    

Whole School Dates to Remember 
February 16 Tuesday—Whole School Assembly at Tambo hosted by Year 8 
February 17 Wednesday—Swimming Sports 

Tambo Campus Dates to Remember 
February  15 Monday—VCE Excursion 
March 3 Wednesday—Year 7 Barbeque 

Flagstaff Campus  Dates to Remember 
 
 



 Reading Tips 
 

 When reading a book with a child always have a conversation about the book to build the child’s early  
 literacy skills. In general, prompt two or more responses from the child on each page of the book.  

 

 Allow your child to re-read favorite and familiar stories, or to hear you re-read them. Knowing a familiar 
book will help them notice more about the words on the page and they will start to recognize the patterns 
in new words and stories. 

 



International Food—Yrs 8,9,10 Pathways Subject. 

 
Last week in International Food, the students cooked up a storm in the kitchen making some delicious Australian recipes to 

try. The lemonade scones were the hands down favourite I think served with strawberry jam and whipped cream but the 

Aussie Meat Pie came a very close second. It was hard to choose which recipe to include this week so here’s both for you 

to try at home. Enjoy! 

 

 

 

 

 
 

 Aussie Meat Pie 
INGREDIENTS 

1 tablespoon olive oil 
1 large brown onion, finely chopped 
500g Extra Lean Beef Mince 
1 tablespoon Cornflour 
3/4 cup beef stock 
3/4 cup tomato sauce 
2 tablespoons Worcestershire sauce 
1 tablespoon barbecue sauce 
1 teaspoon Vegemite 
2 sheets frozen shortcrust pastry, thawed 
2 sheets frozen puff pastry, thawed 
1 egg, beaten 

METHOD 
Step 1: Heat oil in a saucepan over medium-high heat. Add onion. Cook for 3 minutes or until soft. Add mince. Cook for 4 minutes, stir-
ring with a wooden spoon, or until browned. 
Step 2: Mix cornflour and 1 tablespoon of stock to form a paste. Add remaining stock. Add stock, sauces and Vegemite to mince. Bring 
to the boil. Reduce heat to medium-low. Simmer for 8 minutes or until thick. Cool. 
Step 3: Preheat oven to 220°C. Place a baking tray into oven. Grease 4 x 8cm base measurement pie pans. 
Step 4: Cut 4 x 15cm circles from shortcrust pastry. Use to line bases and sides of pans. Fill with mince. Brush rims with water. Cut 4 x 
15cm circles from puff pastry. Place over meat. Press to seal. Trim. Brush with egg. Season. 
Step 5: Place pies onto hot tray. Bake for 20 to 25 minutes or until golden. Serve. 
 

Lemonade Scones 
INGREDIENTS 

1/2 cup (125ml) heavy cream  
1/2 cup (125ml) lemonade (any brand) 
pinch salt optional 
1/4 cup (55g) caster sugar optional 
2 cups (300g) self-raising flour 
3 tbs milk for brushing 

METHOD 
Step 1: Preheat oven to 200oC (fan-forced). Lightly flour a 20cm square cake tin and set aside. 
Step 2: Place the lemonade and cream into a bowl. Add the salt and caster sugar and mix to combine. 
Step 3: Sift in the self-raising flour and use a knife to fold it through until only just combined (the mixture will be very sticky). Do not 
overmix the dough or the scones will be hard and tough!! 
Step 4: Place the dough onto a lightly floured board. 
Step 5: With lightly floured fingers, press the mixture down to a thickness of 3cm (do not over-work the dough). 
Step 6: Using a 6cm scone cutter, cut rounds from the middle working outwards and place into the lightly floured cake tin (make sure 
that your scones are gently pressing up against one another as it will help them to rise). 
Step 7: Gently move the remaining dough together and cut out extra scones. 
Step 8: When you've used all of the dough, brush the tops of the scones with milk and place into the oven for 12-15 minutes. 
Step 9: The scones will be ready when they're golden on top. 
Step 10: Serve warm with your choice of fillings. 



 


