‘The Bittern Buzz’
~ Newsletter ~
Term 1—11/03/2020

DIARY DATES 2020
March

By: Brianna, Lily and Allegra 3/4 A

Thank you Alina Perdikomatis for
organising local Graffiti artist Daniel
Dawes to generously donate his time to
‘spruce up’ our student toilets. Work will
continue over the term holidays to make
sure our student toilets are an inviting
and friendly place for all students to go.

16th - Swimming lessons start
(Years 3—6)
17th— Finance meeting 2:15
School council meeting - 6pm
20th
Harmony Day
Dress in Orange!
26th - Summer lightning Premiership
27th
Last day of Term
Hat Parade 9am
Assembly - 2pm
Easter Raffle Draw at 2pm
2:30pm dismissal

April
14TH - CURRICULUM DAY
15TH - Students Return to School

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

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

Aston T

Amelia T

Tira T

Miss Farrugia

CAR PARKING

Please do not park in the school
car park.
It is dangerous.
Children are not allowed to be in the
car park at any time. Please do not
walk your children through the car
park either. Please park at the front
or back of the school. If there is no
space when you arrive please drive
around the block and wait for a space.
Our car park clears very quickly so
please be patient. It is a good idea to
organise a meeting place with your
child so that they know where to wait
for a few moments if you are held up
getting a car park.

For those who have opted in for swimming lessons, please note these commence on Monday 16th March—next week!

Please ensure your child(ren) brings the following:


A bag for swimming gear (the smaller the better)



A towel



Plastic bag to bring home wet
bathers and towel



Goggles and swim cap if needed



Socks and underwear to change
into

Golden syrup dumplings
Ingredients for dumplings:
1 cup of self raising flour
1 egg

1 tablespoon butter
2-3 tablespoons of milk

Ingredients for sauce:
2 tablespoons butter

2 cups of water

1/4 cup golden syrup

3/4 cup firmly packed brown sugar

1/2 lemon

Equipment
Measuring cup and spoons
Large saucepan with lid
4 small containers for cream

Large mixing bowl
Wooden spoon, sifter

Lemon juicer and small jug
Ovenproof dish

Slotted spoon, 4 serving dishes Cooking spray

Method
1.

Preheat oven to 190⁰. Turn on fan. Grease the ovenproof dish.

2.

Sift flour into large bowl. Rub in butter.

3.

In the small jug, gently whisk egg, add milk and stir together. Gradually stir into flour.

4.

To make the sauce, melt butter in large saucepan. Juice 1/2 lemon.

5.

Add water, golden syrup, lemon juice and brown sugar. Stir over medium heat without boiling until sugar
dissolves.

6.

Bring to boil without stirring. Reduce heat and simmer uncovered for 5 minutes.

7.

Drop spoonfuls of dumpling mixture into a well greased ovenproof dish

8.

Pour syrup over dumplings and bake for 20-30 minutes in oven

9.

Use slotted spoon to gently lift the dumplings into 4 serving dishes

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.

Fundraising for our new playground continues! This week we
will be sending home raffle tickets for our Easter raffle. If families are able to donate anything Easter related for raffle prizes,
please bring them to the office. Raffle
will be drawn at assembly at 2pm on
Friday 27th March.
We will be having a Hat Parade at 9am
on Friday 27th March on the courtyard
(weather permitting). If weather is not
permitting, it will be held in the
BER space.
Thank you in advance.

