
F  TY DAY! 

On the last day of Term 3, we had footy day at school. Everyone 
came up dressed in their favourite footy colours. We had so much fun! 
A parade, where everyone got to show off their team colours, a spe-
cial lunch consisting of a pie/sausage roll, jam donut and a juice, and 
in the afternoon there was a game of footy with some seniors playing 
against staff. We only had one injury surprisingly..Mr E pulled a ham-
my… might be about time he gave it away, hey? 

We got some great photos of the day, check them out on the next 
page! 
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DIARY DATES 2019 
 

    October 

7th - Term 4 Begins 

12th - Bunnings Sausage Sizzle 

15th - School Council Finance 

            2:30pm 

         - Regional Sports  

             (Casey Fields) 

22nd— School Council 6pm 

25th—World Teachers Day 

31st—Halloween  

 

  November 

5th—Cup Day—Public Holiday 

6th—National Kindness Day 

11th—Remembrance Day  

 

  December 

3rd—School Council Finance   

           2:30pm 

5th— School FETE 3:30—7pm 

10th—School Council 6pm 
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Traditional Anzac Biscuits 
We thought we’d visit an old favourite in the kitchen this week. Who doesn't love a freshly baked Anzac bis-

cuit with a cup of tea? How do you prefer them, chewy or crunchy? Give these a go with the kids and let us 

know how you go… don’t forget, the girls in the office LOVE a homemade cookie :) 

 

Ingredients      Method 

1 cup plain flour     

1 cup desiccated coconut 

1 cup rolled oats 

1/2 cup caster sugar 

1/4 cup brown sugar 

125g butter 

2 tablespoons golden syrup 

1/2 teaspoon bicarbonate soda  

 

 

 

 

YUM 

YUM!!! 

1. Preheat oven to 180C. Line 2 baking trays with baking pa-

per. Place the flour, coconut, rolled oats and combined sug-

ar in a large bowl and stir with a wooden spoon to combine.  

2. Place the butter and golden syrup in a small saucepan over 

low heat and cook, stirring occasionally, for 3 mins or until 

butter is melted. Set aside for 5 mins to cool slightly. 

3. Combine 1 1/2 tbs boiling water and the bicarbonate of so-

da in a small bowl. Add to the oat mixture along with the 

butter mixture. Stir until well combined. 

4. Roll tablespoonful's of the mixture into balls and place on 

the lined trays, allowing space for spreading. Gently press 

each ball to flatten slightly. Bake for 15 mins for crisp bis-

cuits. Set aside on the trays to cool completely. The biscuits 

will harden as they cool.  



Our next Bunnings BBQ is being held on Saturday 12th October. We are still looking for a few more volunteers, so 
if you are able to help out on the day, please pop into the office and put your name down on the roster. Thanks in 
advance! 

 

Podcasts 

Have you jumped on our school’s community Podcasts? 

Just go to the links below and subscribe or just listen. If you want to be up to date with each new community 
member release each week, just subscribe. 

These podcasts have been generated by students in grades 3-6 which has included; planning interviews, record-
ing, editing via Audacity and finally uploading to our selected server, which is Soundcloud. 

Go to either; 

Soundcloud 

https://soundcloud.com/user-95698213-120539918 

Or 

Itunes 

Search Bittern Community Chats or go to the link 

https://podcasts.apple.com/au/podcast/bittern-primary-community-chats/id1479941860 

Interviews to date that you can listen to include; 

 

       Mrs Evans                Brenda   Hayley           Mrs Towill 

https://soundcloud.com/user-95698213-120539918
https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fpodcasts.apple.com%2Fau%2Fpodcast%2Fbittern-primary-community-chats%2Fid1479941860&data=02%7C01%7Cespenschied.stephen.s%40edumail.vic.gov.au%7Cbef01c9fd7014f5011cc08d74ba2d696%7Cd96cb3371a8744c


Mindful Matters 






