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ARE YOU A GIVER?
A MESSAGE FROM THE PRINCIPAL

In a café one day a mum and her two grown daughters were having a happy lunch together. A quick
catch up during a busy work week. While they were sitting there a gentlemen known to the family
came over and said hello and how nice it was to see them all together. He even said, ‘would you like a
photo of the three of you’, which they accepted. Later when the ladies got up to leave, they
discovered with delight, that their lunch had been paid for . . . by the man! He had already left, so they
didn’t have an opportunity to thank him until later the next week. It was at the funeral of the
mum. She had died suddenly a few days after the café lunch, totally unexpected and now the
daughters met him again, but this time in less happy circumstances. It was at the funeral that the
photo was discussed and brought out, a firm reminder of happier times. This man was a giver. He
had generously paid for their lunch, but even more special was the offer of taking the time to take a
photo. The daughters had no idea it would be the last photo taken together, but what a happy time it
was. They received a treasure to keep. The Bible says in Luke 6:38, “Give and it will be given to you. A
good measure, pressed down, shaken together and running over, will be poured into your lap. For
with the measure you use, it will be measured to you”. Wow! how wonderful, and I know, because I
was one of the daughters!!
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STUDENT OF THE WEEK
KINDER
Renee and Abigail McConnell, for diligent and joyful
engagement in Kinder experiences.

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
Mason Blackberry, for working hard all week. Well done!
YEAR 1
Riley Baldock, for all her hard work while learning from home.
YEAR 2
Imogen Alexander, for persevering with her season poem.
YEAR 3
Liam baldock, for a great work ethic while working at home.
YEAR 4
Ruby Atkins, for writing an interesting report about 18th
century children.
YEAR 5
Anna Skurulis, for great report writing.
Ginevra George, for great work in all areas.
YEAR 6
Kate Digney, for being polite, kind and friendly.
Maggie Laycock, for working cheerfully.
Naomi Robertson, for her happy smile and enthusiasm.
YEAR 7
Olivia Wighton, for being hardworking and achieving good
results.
YEAR 8
Makenzie Garwood, for completing all of her tasks and always
having a smile. Well Done!
YEAR 9
Thomas Digney, for a great 'can do' attitude and for keeping
up with all his requirements.

A big Geneva welcome to Caitlin (in the
middle) who started in Year 3 this week!

PRAYER POINTS
- For the Geneva families and
community. May they stay healthy
and well as we head into the Winter
season.
- The new students who have
started at Geneva. May they feel
welcomed and settled at our school.
- Thank God for our incredible
Teachers and the effort they put in.

YEAR 10
Jaiden Ciccone, for his active and positive participation in
class activities.

- Give our leaders wisdom as they
navigate this season.

YEAR 11/12
Hudson Milburn, for responsibly and diligently completing a
Cert II in Business and Construction.

- That God would continue to
transform us to be more Christ like.

VERSE OF THE WEEK
"And let the peace of God rule in your hearts,since as members of one
body you were called to peace. And be thankful."
Colossians 3:15

INFORMATION
ARE YOU FEELING UNWELL?
REST, RECOVER, RETURN!
If you child is feeling unwell, we ask that you
please keep them at home. This saves us
having to call you to come and collect them.
If they are unwell, we advise that they don’t
do school work, but instead REST up,
RECOVER quickly and RETURN to school
sooner :)

SCHOLASTIC BOOK FAIR
Start planning your book
fair costume! Our theme is
ARCTIC ADVENTURE.
Remember to get creative,
and it is a great opportunity
to use recycled or
repurposed items.
The ideas are endless!

TERM 2 EVENTS POSTPONED
We have postponed all Term 2 events and rescheduled them for Term 3.
These are as follows:
Book Fair Day: Wednesday, September 2nd , Theme: “Artic Adventure”
Cross Country: Friday, September 18th
School Musical: Last 2 weeks of Term 3 with shows being held Tuesday Thursday September 22nd - 24th

Subscribe
https://www.healthyfoodguide.com.au

Winter Uniform
We are taking orders for the
following winter items:
Polar fleece scarves : $10
Childrens gloves : $8
Polar fleece beanie: $10
Please place your orders by
Monday, the 1st of June.

WEEK 4 PHOTOS

Students warming up with lovely Hot
Chocolates on a cold Monday morning.

Year 2 students enjoying making colourful
glasses & cooking this week.

WEEK 4 PHOTOS

SPICED CARROT & LENTIL SOUP
Directions
Heat a large saucepan and dry-fry 2 tsp cumin seeds
and a pinch of chilli flakes for 1 min, or until they start
to jump around the pan and release their aromas.

Scoop out about half with a spoon and set aside.
Add 2 tbsp olive oil, 600g coarsely grated carrots,
140g split red lentils, 1l hot vegetable stock and 125ml
milk to the pan and bring to the boil.

Simmer for 15 mins until the lentils have swollen and
softened.

Ingredients

Whizz the soup with a stick blender or in a food
processor until smooth (or leave it chunky if you
prefer).

2 tsp cumin seed
spinch chilli flakes
2 tbsp olive oil

Season to taste and finish with a dollop of plain

600g carrots, washed and coarsely grated

yogurt and a sprinkling of the reserved toasted

140g split red lentils

spices. Serve with warmed naan breads.

1l hot vegetable stock
125ml milk
plain yogurt and naan bread, to serve

COOKING:

30MIN

SERVES:

4

FLOURLESS PEANUT BUTTER & BANANA MUFFINS

Ingredients

Directions
Preheat oven to 400 degrees.

2 Bananas
Add all of the first 7 ingredients to the

2 Eggs

blender except for the chocolate chips. Blend
until creamy and smooth, 2 minutes.

1 cup creamy peanut butter
Fold in the chocolate chips by hand.

1/4 cup Maple syrup
Divide the batter between the 12 muffins, they

2 tablespoons Honey

should be 3/4 of the way full (or a bit more).

1 tablespoons Vanilla

Bake for 12-15 minutes or until the tops are set
and a toothpick comes out mostly clean. (I

extract

1/2 teaspoon Baking soda

1 cup mini chocolate chips

slightly under bake mine because they
continue to bake in the pan as they cool.)

Allow the muffins to cool in the pan for 10
minutes then transfer to a cooling rack to
cool completely.

