SHADRACH, MESHACH & ABEDNEGO

These are our house teams and they are also three young men mentioned in the Old Testament of the Bible. When we read
about these three, they are always mentioned together. Friends who went through thick and thin. We chose these house
names long ago because of the friendship between the three and their care and support of one another. They were living as
slaves in Babylon, taken captive from Israel. King Nebuchadnezzar set up a golden image of himself and commanded that all
his officials bow down before it. All who failed to do so would be thrown into a blazing furnace. Certain officials informed the
king that the three Jewish men, Shadrach, Meshach, and Abednego, whom the king had appointed to high office in Babylon,
were refusing to worship the golden statue. The three were brought before Nebuchadnezzar, where they informed the king
that “we do not need to defend ourselves before you in this matter. If we are thrown into the blazing furnace, the God we
serve is able to deliver us from it, and he will deliver us from Your Majesty’s hand. But even if he does not, we want you to
know, Your Majesty, that we will not serve your gods or worship the image of gold you have set up.” The story has a very
happy ending. When thrown into the fiery furnace, they did not burn or even smell like fire. King Nebuchadnezzar looked in
and saw not three, but four people in the midst of the fire and the fourth looked like the Son of God. These young men fully
trusted in our God and He took them through the fire and out the other side. He can do the same for You!

VERSE OF THE WEEK

"Even youths grow tired and weary, and young men stumble and fall; but those who hope in the Lord
will renew their strength. They will soar on wings like eagles; they will run and not grow weary, they will
walk and not be faint." Isaiah 40:30




Our House Captains were announced today!

SHADRACH: Georgie Brown, Jordan Payne, Hudson

Milburn, Rebecca Lavers

MESHACH: Sarah Haidau, Hugh Clark, Sophie

KINDER Badcock, Denver Watson

Maxim Matveev for good unprompted manners .

PREP ABEDNEGO: Willora Ulbrich, Joel Saltmarsh (and

Millicent O'Neill for her beautiful reading and writing. two others to be announced)

YEAR1
Riley Baldock for her careful attitude to work and great engagement in

lessons.

YEAR 2

Ava Locket for being a diligent and determined worker.

YEAR 3
Molly Johnston for working diligently on her goals and having a great
attitude.

YEAR 4

Trafalgar Von Rock for persevering with her tricky maths.

YEAR S
Saxzen Diston for good work in math pathway.

Mary-Ann Roberts for working well in class.

YEAR 6
Hannah Wood for working consistently with a positive attitude.

Georgie Stebbeings for working consistently on her math.

YEAR7

Elise Carman for being kind and friendly and applying herself diligently to

all of her work.
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YEAR 8
Toby Wood for having a great attitude, working hard and achieving his

goals. Well done!

YEAR 9
Shana Rouse for fantastic and innovative Magazine Advertisement in

English.

YEAR 10
Oscar Weeks, in recognition of his positive attitude and valuable

contribution to class activities.

YEAR 11/12
Jai Kirwood for demonstrating commitment towards his studies and future

career planning.
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INFORMATION:

Hand, Foot &

Mouth Disease SAT 21st MARCH

11am and 4pm
Port Sorell Banksia Centre '

We have had one confirmed case of Hand, Foot &
Mouth Disease at our school. This is a viral
infection that causes a rash or blisters on the
hands and feet, as well as in or around the mouth.

. @
Early symptoms can be characterised by your child Rem | nd er that our SChOO' ,‘4
feeling tired, they may have a fever and a rash. ba N k| ng day iS TU ESDAY A

Please remind your children not to share drink
bottles, toothbrushes, cutlery, towels or clothing,
and to practice good hygiene.

For more information please visit dhhs.tas.gov.au .
or by visiting your family GP. REMlNDER

Term 1 fees are due now )

NEEDED: . . . GENEVA CALENDAR
We are looking for donations of fabric for costumes for this year’s

production, Getting to Know... the Sound of Music. We need khaki Our 2020 Geneva calendar is
coloured fabrics to make lederhosen (Austrian shorts), colourful

braids, white fabric and black fabric. Also needed, lots of old now $10 and can be purchosed
“curtain” fabric for those play clothes!

Thank you in anticipation, Teresa Bentley from the front office.

P&F PIE DRIVE
FRIDAY MARCH 20th

The P&F Pie Drive Fundraiser is on again. These family size pies are

delicious and a great stand-by meal for the freezer after a long day at
work or when those unexpected guests drop in for tea.

Please pay close attention to the instructions sent home with the
order forms, and remember orders are due back with correct money
by Wednesday, March 4th.

If you require another order form please contact the school office.




Whats inside:

2 tsp olive ail

1 brown onion, finely chopped

1 garlic clove, finely chopped

2 slices (80g) wholemeal bread, torn

500g chicken tenderloins, chopped

1/4 cup chopped fresh continental parsley

2 tbs chopped fresh chives

1 (@bout 120g) zucchini, finely grated

1 tbs lemon juice

1 tsp finely grated lemon rind

3 sheets frozen reduced-fat puff pastry,

partially thawed

1 egg, lightly whisked

1 tbs Masterfoods Sesame Seeds

Method:

Step 1

For the dipping sauce, process all the ingredients in a food
processor to combine. Heat oil in a frying pan over low
heat. Cook onion and garlic, covered, stirring often, for 10
minutes or until soft. Cool.

Step 2

Process the bread into crumis. Transfer to a bowl. Process
the chicken until a mince consistency forms. Add the
chicken, onion mixture, herbs, zucchini, lemon juice and
rind to breadcrumbs. Season. Mix to combine.Step Preheat
oven to 220°C/200°C fan forced. Place one-sixth of chicken
mixture along centre of each pastry piece. Brush edges
with water. Fold over filling, pressing to seal. Turn over,
seam-side down. Brush with egg. Top with sesame seeds.
Cut each into 6 pieces. Place on lined trays. Bake for 25

minutes or until cooked. Serve with the dipping sauce.
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Sesame Bars

Whats inside:

6 tbsp honey

1/3 cup peanut butter
1/2 cups powdered milk
1 cup shredded coconut
1/3 cup chopped raisins

1 cup sesame seeds

Method.:

Step 1

In a small saucepan, over a low heat, warm the honey and
peanut butter until combined. Remove from heat and leave
to cool. Add the honey mixture to the rest of the
ingredients and combine.

Step 2

Line a slice tin with baking paper and press the mixture in
firmly and press with the back of a metal spoon.Refrigerate

and when firm, cut into squares.
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