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TWO ROADS
A MESSAGE FROM THE PRINCIPAL

Right throughout history, humans are born, live and die. The process is unavoidable and inevitable. The Bible speaks of ’two
roads’ of life, both with very different destinations. There is the broad road that has a wide gate that many travel on and through,
but it’s destination leads to destruction. And then there is the narrow road with a small gate that few it seems find it, but this road
leads to life. (Matthew 7: 13-14).
We can’t travel on both roads at the same time, it's one or the other. We can’t change the destination once we get there and we
can’t avoid the end of the journey. It seems then we each individually have to make a choice.
Do you remember the two thieves on the cross next to Jesus when He was crucified. One mocked him! He was on the broad road,
just about to enter the wide gate. His life would end in destruction. The other, made a request of Jesus, asking to be remembered
when Jesus reached His destination. And although this man was so very close to the end of his life, and his journey until this point
had been on the broad road, that was all about to change. He made the choice for Jesus! And at that point his destination
changed from one of destruction, to one of life!!!
Which road are you on?
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STUDENT OF THE WEEK
KINDER
Arthur Huxtable, for having a positive attitude to all things
Kinder

KEY DATES:
Public Holiday: Monday, June 8th
Term 2 finishes: Friday, June 26th
Term 3 starts: Tuesday, July 21st
Term 3 finishes: Friday, September 25th

PREP
Billy Reid, for his excellent start at Geneva.
YEAR 1
Celeste Meijer, for being a responsible learner and an interested
friend.
YEAR 2
Bella Carrasco, for being kind and cheerful.
YEAR 3
Brody Atkins, for being thorough and careful with his scoring.
Well done!
YEAR 4
Lincolne Clay, for being kind in the classroom.
YEAR 5
Daisy Cassidy, for being gentle.
Charlotte Johnstone, for being joyful.
Well done girls for showing the Fruits of the Spirit.
YEAR 6
Lucy Scrimgeour, for a big improvement in Math.
Ethan Burger, for his diligent approach to all his work.
Gemma Benson, for her enthusiasm in Sport.
YEAR 7
Brock Briggs, for returning back to school with a great attitude
and work ethic.
YEAR 8
Tyler Evans, for working well and showing great leadership skills
in art.
YEAR 9
Calvin O'Sullivan, for a fantastic Oral Presentation on the
Renaissance Era.
YEAR 10
Daniel Haidau, in recognition of his diligent efforts in completing
work, and for his care and support of other class members.
YEAR 11/12
Georgie Brown, for commendable effort in making a successful
transition into a new subject.

Well done!
Well done to Emmanuel, Peter and Doo who
participated in the TEAR read-a-thon and together
read 53 books! While doing so, raised money for
much needed education around the world.

PRAYER POINTS
- For Christian missionaries
throughout the world.
God, provide them with words of
hope, and equip them to love and
serve those around them.
- For those with mental health
challenges who feel isolated,
anxious, and helpless. God,
provide them every necessary
support.
- For the health of staff and
students. God, keep them well,
healthy and energised as we
approach the winter season.
- For our personal relationship
with God. God, help us to stay
close to you and rely on you for
all our needs.

VERSE OF THE WEEK
Jesus answered them, “It is not the healthy who need a doctor, but the sick.
I have not come to call the righteous, but sinners to repentance.”
Luke 5: 31-32

INFORMATION
TERM DATES 2021
Term 1: February 2 - April 1 (9 week term)
2 weeks off

Term 2: April 20 - June 25 (10 week term)
3 weeks off

Term 3: July 20 - Sept 24 (10 week term)
2 weeks off

Term 4: Oct 12 - Dec 15 (10 week term)

Welcome!
A big welcome to
our two new
students,
Billy and Indie.
We are excited to
have you part of
our school family!

We understand and are aware that many students
are still waiting for rugby jumpers to complete their
sports uniform. These will be delayed due to
reasons beyond our control and will be expecting
them early July. In the meantime, we ask the
students waiting for their rugby jumpers to wear a
plain black, navy or bottle green jumper or jacket
with the sports uniform.

WEEK 3 PHOTOS

Year 3 enjoying measuring objects around the
school as they learn about length and width.

A reminder that
scooters and
skateboards are
banned from the
school premises.

WEEK 3 PHOTOS

Students enjoying the sunshine and
activities on the oval last week!

Mr Forward & Mr King digging holes.

WEEK 3 PHOTOS

Year 4 have been looking at changes to the earth’s
surfaces. Here are some models of what would happen
to the Geneva cross country track if there was an
earthquake or a volcano.

SPINACH STUFFED SHELLS
Ingredients
Produce1 tbsp Basil, fresh

Directions
1. Preheat oven to 350 degrees F. Spray a 9 x 13-inch dish
with cooking spray. Pour half of the marinara sauce into

1/2 tsp Garlic powder
2 (10 ounce) packages Spinach,
1 Egg
(24 ounce) jar Marinara

the bottom of the dish. Save the rest of the sauce for
later.
2. Prepare pasta according to package instructions; drain
and rinse under cold water.
3. Squeeze all of the liquid out of the spinach. I like to use a

saucePasta & Grains

dish towel for this, and just keep squeezing until you wring

1 (12 ounce) package Pasta

out as much water as possible. Place spinach in a large

shells, jumbo

bowl.

1/2 tsp Salt

4. Add ricotta, 1

½ cups of the mozzarella, Parmesan, egg,

basil, salt and garlic powder to the bowl with the spinach
2 cups Mozzarella cheese
1/4 cup Parmesan cheese,
grated
15 oz Ricotta cheese

and stir really well with a fork to combine. Add a pinch of
optional nutmeg, if desired. Stuff each shell with about 2
tablespoons of the spinach mixture.
5. Arrange stuffed shells in the prepared baking dish, open
side up. Pour remaining half of the marinara sauce over
top. Sprinkle with remaining

COOKING: 60MIN
SERVES: 8 SHELLS

½ cup of mozzarella.

6. Cover with foil and bake for about 30 minutes, or until
heated through. Remove the foil cover during the final 510 minutes to allow the cheese to get a little bit crispy on
top.

