‘The Bittern Buzz’
Curriculum Day—Friday 6th of March. Children do
not attend school. Thank you.
Term 1—26/02/20

Big News!!!

DIARY DATES
2020
FEBRUARY
25th - School council AGM
6pm
27th - District swimming
28th - Clean up Australia
Day

March
3rd - I Sea I Care- Moonraker
6th - Curriculum Day
16th - Swimming lessons
start (Years 3—6)
17th— Finance meeting
2:15
20th—Harmony Day—Dress
in Orange!
24th—School council
meeting - 6pm
26th - Summer lightning
Premiership
27th—Last day of Term.
2:30pm dismissal

Ph: (03) 5983 9590 - Email: bittern.ps@edumail.vic.gov.au - Web: www.bitternps.vic.edu.au

BIG news!!!
See the playground on the front page?? That’s ours! YAY!
It’s for our Middle/Senior students (years 3—6)
We are currently waiting on a delivery of soft-fall, which we are
hoping will arrive by the time this newsletter is sent out.
Thank you to Brooke Monck (School council president) and
Hannah Mendelson for their tireless work last year in following
up with local council and local MP’s with the aim to find a quick
resolution for our playground! However, we couldn't wait any
longer. So we had our playground put in and we will continue
to raise money throughout 2020. Look at our kids’ hard at work
prepping the ground!

Musical Instrument Drive
As our music program at Bittern Primary School continues to expand, we are also looking
to expand our collection of musical instruments. Do you have an old guitar or keyboard no
longer being used? Maybe a drum kit collecting dust in the shed? Perhaps you have some
percussion instruments your child has outgrown. Strings, percussion, wind, brass,
electronic - whatever you have, we can use it! Even if it is broken, we would still love to
have a look. Please bring anything you may wish to donate to the office or to the Library/
Music Room. PS… check out the photo of our new music space!
Thank you in advance – Nick Lewis (Music Teacher)

We love to celebrate birthdays!
We’d like to say a BIG
Happy Birthday to….
Brenda

Mr E

Janaya

Emily H

Sam F

Quentin C

House swimming carnival!

We’re back in the kitchen already in Term
1, and Brenda is cooking upa storm with the
kids!

Zucchini slice
Ingredients
5 eggs

1 cup self raising flour

375g zucchini

1 large onion

1/4 cup vegetable oil

1 cup grated cheese

100g bacon

Salt and pepper

Equipment
Large knives
boards

Chopping

Measuring cups

Grater and whisk

Large mixing bowl
sifter

Wooden spoon, flour

Baking paper and oven mitts

Cooking spray

30x20cm lamington pan

Cooling rack

Method
1.

Preheat oven to 180⁰c. Grease lamington pan and line with baking paper

2.

Beat the eggs in a large bowl until combined

3.

Sift the flour into eggs and beat until smooth

4.

Peel and finely chop opinion. Add to egg and flour mixture

5.

Wash and grate zucchini. Add to large bowl

6.

On a clean chopping board, finely chop bacon and add to egg and zucchini
mixture

7.

Add grated cheese, oil and salt and pepper. Stir well

8.

Pour into prepared pan and bake in oven for 30 minutes or until cooked
through

9.

Remove slice from oven using mits and place on cooling rack

10.

Cut slice into 4 and place on serving plates. Garnish and serve

Please be advised that Hot dogs and Zooper
Doopers are available every Friday. Please
ensure your child’s money is in an envelope
clearly labelled for collection by the teacher.
Please also make sure that no other money or payment is in the same envelope.

A gentle reminder to pop into the office to
pay the balance for your child’s essential
items. If you are on a payment plan, please continue regular
payments. Thank you :)

If you have a Health Care/Pension card, please bring it to the
office and complete a CSEF form.

