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DON'T LEAVE YOUR KIDS TO THEIR OWN DEVICES!!
John Stonestreet & Shane Morris
The statistics are sobering. According to the American Psychological Association, the average age of a
child’s first exposure to pornography is 13 years old, with some seeing it as young as 5. According to
another survey, 42% of children have been cyber-bullied and more than an third have been actively
threatened online. One in five 12 year olds have been contacted by a predator.
Other pitfalls of unsupervised and unlimited screen time may not be quite as awful, but are still worth
knowing. One doctor described how overuse of technology leaves kids moody, crazy and lazy. Phones and
tablets over stimulate young nervous systems, resulting in disrupted sleep, fried reward circuits in the
brain, multiplied stress and fractured attention spans. The younger the child, the worse the damage
seems to become. All of this is why so many top executives and engineers in Silicon Valley REFUSE to give
their own kids the mobile devices they make!
WARNING PARENTS: Are you leaving your kids to their own devices? Then please don’t.

Three of our lovely Grade 8 students.

STUDENT OF THE WEEK

KINDER
Samuel Roberts for careful cutting out and colouring in.

PREP
Maya Lockett for always working diligently.

YEAR 1
Marcus Matveev for paying attention in all his classes.

YEAR 2
Jake Mather-Norris for working hard even when finding it challenging.

YEAR 3
Willow McDermott for exceptional manners and work ethic.

YEAR 4
Nathan Veridiano for using lovely handwriting when writing English

YEAR 5
Haylee Mansson for great work ethic.
Charlotte Johnstone for good work in Maths.

YEAR 6
Lia Fish for working constantly with focus.
Tay Garwoord for working with determination and focus.

YEAR 7
Olivia Wighton for settling in well and giving her work a real good go!

YEAR 8
Ashton Harris for outstanding achievement of assigned goals, and a
super work ethic.

YEAR 9
Julian Murray for a mature attitude and persistence in completing
work.

YEAR 10
Emma Green in recognition for her dilligence and ability to work
effectively as part of a team.

YEAR 11/12
Rebekah Bentley showing initiative in work readiness.

WEEK 3 PHOTOS

INFORMATION:

P & F MEETING
REMINDER: Our Parents and Friends
meeting will be held this Monday coming
on the 24th at 10:45am here at Geneva.
You are invited and welcome to attend.

BOOK CLUB

Please return orders including cash
payment to the office
TOMORROW Friday the 21st
OR
Order online using the LOOP function at
scholastic.com.au/LOOP
OR
by using the SCHOLASTIC App

SCIENTIFIC
CALCULATORS
If your child
requires a scientific
calculator, they can
be purchased from
the front office
for $30.
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WATCH OUT!

Unfortunately the parenting session with Brett Ryan from Focus on the Family has
been postponed for reasons beyond our control,

but can we encourage you to

visit their website (families.org.au) where you will find lots of helpful articles on
family,

parenting and relationships. We would also encourage you to sign up to

their newsletter, (bottom right Corner of the web page). To get helpful articles in
your inbox.

Because of the warmer weather we have had a
couple of snake sightings. We just remind
everyone to take care when walking through
bush or long grass and watch out when passing
logs or large rocks. Students are aware of
playground boundaries, so please remind your
child to abide by the rules.

INFORMATION:

GENEVA CALENDAR

Move Well Eat Well

FOOD SWAP IDEAS

Our 2020 Geneva calendar is
now $10 and can be purchased
from the front office.

NEEDED:
We are looking for donations of
fabric for costumes for this year’s
production, Getting to Know… the
Sound of Music. We need khaki
coloured fabrics to make
lederhosen (Austrian shorts),
colourful braids, white fabric and
black fabric. Also needed, lots of old
“curtain” fabric for those play
clothes!

REMINDER:
Term 1 fees are due now :)

Thank you in anticipation
Teresa Bentley
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Vegetable Rice Paper
Whats
Rollinside:
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1/2 cup dry rice vermicelli noodle
4 spring onion (finely chopped)
1 carrot (grated,large)

1 cup white cabbage (finely shredded)
1 capsicum (medium,finely sliced)
1 cup spinach (shredded)
16 rice paper sheets
SATAY SAUCE
2 tbs light peanut butter
2 tbs soy sauce
1/4 cup light coconut milk
1 1/2 tsp caster sugar

Method:

ABCD Muffins
(Apple, Banana, Cinnamon & Date)

Whats inside:
2 1/2 cups self-raising flour

Step 1

1/2 cup caster sugar

Cover rice vermicelli noodles with boiling water and allow to

2 eggs

soften for 5 minutes. Drain. Lay out all the salad vegetables in a
production line so they’re ready to go.Place a rice paper sheet
into a bowl of cold water and leave for about 30 seconds until
it’s softened. Carefully lift rice paper rolls out of the water, gently
squeeze out water and place on damp absorbent paper.

1 1/2 cups milk
1 tsp vanilla essence
1 tsp ground cinnamon
2 banana (mashed)

Step 2

150 g butter (cooled,melted)

Add vegetables to the middle of the rice paper roll. Fold up the

1 apple (grated)

top and bottom sides over the filling and gently roll the mixture

1/2 cup pitted dates (chopped)

until enclosed. Place each roll on a plate under damp absorbent

Method:

paper and make the rest of the rice paper rolls. Make the satay
sauce by placing everything in the food processor and blitzing

Step 1

until combined. Serve rice paper rolls with the satay sauce as a

Preheat your oven to 200°C (180°C fan-forced) and line 2 x 12-hole muffin

side dip.

trays with paper cases (24 in total). Sift the self-raising flour into a large
bowl before adding the caster sugar. Add the eggs, milk, vanilla essence,
cinnamon, mashed banana and cooled butter to the bowl, and use either
a handheld or stand mixer on a low speed to mix the ingredients until
they have almost combined.
Step 2

Add the grated apple and chopped dates to the bowl and gently stir
through until just combined. Fill the paper cases until they are
approximately 2/3 full and bake for 20 minutes or until they are golden
and cooked through. Carefully remove from the oven and allow them to
cool in trays for 5 minutes before carefully transferring to a wire rack to
cool completely.

