
 

Term 4 

2019 
DIARY DATES 2019 

  November 

22nd—Free dress day. Bottle 

of soft drink donation 

  December 

3rd—School Council Finance   

           2:30pm 

5th— School FETE 3:30—7pm 

6th—Year 6 Big Day Out 

10th—State wide transition day 

10th—School Council 6pm 

11th—Year 6 Graduation 

12th—Parent/Student/Teacher 

conferences 

16th —Parent helpers morning 

tea  - 10am—11:30am 

17th  - Prep dinner 

18th—End of year class parties 

19th—Students last day. 1:30pm 

finish. Final assembly starts 

1pm. 

20th—Curriculum day. Student 

free day 
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On Monday the 11th November, Mrs Evans and Kay took 5/6A to 

Docklands to visit their literacy buddies at Latitude Finance. The kids 

partnered up with their buddies and did a scavenger hunt around the 

office. They then had to put together a jigsaw puzzle… Before they 

could do this, they had to find the jigsaw pieces! Before lunch was a 

couple of rounds of Boggle. Latitude Finance provided a lovely spread 

for lunch; sandwiches, rolls, chips and drinks. Our kids did a wonderful 

job of representing Bittern Primary School. Thank you to everyone   

involved! 

Literacy buddy excursion 



 

  Chocolate Pudding 

 

 

Ingredients      

90g butter      

½ cup firmly packed brown sugar 

3 eggs, separated     

1 cup self raising flour 

¼ cup cocoa      

½ teaspoon bicarbonate of soda 

1/3 cup milk      

90g cooking chocolate, melted 

1 teaspoon vanilla essence 

 

Sauce: 

125g cooking chocolate, broken  

 ½ cup cream 

 

  

YUM 

YUM!!! 

Method: 

Preheat oven to 180⁰ and turn on fan. 

In the electric mixer, beat butter and sugar together until 

creamy. 

Separate eggs, put whites into small bowl and add yolks to 

butter and sugar mixture. Beat well. 

In a large mixing bowl, sift the flour, cocoa and bicarbonate of 

soda. 

Quarter fill a medium saucepan with water and bring to the 

boil. Put 90g of chocolate in bowl and sit over boiling pot. 

Melt. 

Fold sifted flour and cocoa into creamed butter mixture, add 

milk and mix through melted chocolate and vanilla. 

Grease 4 ceramic pudding bowls, spoon in chocolate mixture 

until ¾ full. 

Bake in oven for 15/20 minutes, or until cooked when tested. 

To prepare sauce, place 125g chocolate (broken into small 

pieces) and cream into small saucepan. Cook stirring, over 

a gentle heat, until melted and well combined. 

Gently remove pudding from dishes and place on serving 

plates. Pour some chocolate sauce over the puddings and 

serve 



Booklists 

Booklists for 2020 have now gone home with your children. Please note that if this is pre-
paid prior to the end of the school year, orders will be sent directly to the classrooms. All 
other orders will need to be paid for and picked up from the school on Tuesday 28th Janu-
ary 2020. See your booklist for details.  

 

Year 6 graduation 

Notes have now gone home with the Year 6’s.  Please complete form and return by due 
date. 

Thank you…. 

We’d like to extend a big thank you to our local Fire Fighters who assisted to fight fires in 
the NSW/QLD disaster areas.  

 

 

 
 

 

 

 



Mindful Matters 




