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THE BEST RECIPE!
A MESSAGE FROM THE PRINCIPAL

Do we often avoid ‘the elephant in the room’ for the sake of not making a fuss, perhaps hurting someone’s feelings or creating further
issues. What does the Bible say about our conversations and relationships with others? There is a plan in the Bible for restoring
relationships. Step 1 says if someone does a wrong against you, you must go to that person privately (not gossip to another) and attempt to
resolve the matter, if this happens, then the relationship is restored. If not Step 2, then Step 3 are required. You can read this in Matthew
18:15. I had a friend, I say had, as she died a few years ago. Its ok though, she is a Christian and so is now in Heaven, without suffering pain
or tears. During her sickness, we were talking about relationships, conversations and just telling it how it is. We discussed how people
often avoid the actual point and just duck and dive around the main issue, or they tell others their woes but not the person they should be
telling. Issues don’t ever seem to be dealt with, resolved and cleared up. She said to me, “well I’ve actually got nothing to lose, I’m dying
anyway, so I feel its ok for me to speak honestly”. And she did, to me! She highlighted some of the rough edges in my personality that
needed to be smoothed off . . . . it was hard to hear, but I loved her for that conversation and learned from it.
Here is more advice from the Bible on how we should speak to each other.
“Let your conversations be always full of grace, seasoned with salt, so that you may know how to answer everyone.” Colossians 4:6
“The right word at the right time is like precious gold set in silver. “ Proverbs 25:11
“Jesus. . . full of grace and truth.” John 1:14
If it’s all grace, then there can be the temptation to think doing the wrong thing is ok, because God’s covered it, or if it’s all truth then people
can become judgemental and uncaring. So then we should always talk to one another with a measured amount of truth and grace, it’s the
best recipe!
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STUDENT OF THE WEEK
Kinder
Jobe Wigg, for being very quick to learn and read names of
fellow students, and helpful in distributing items to
classmates.

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

PREP
Gideon Overton, for always trying his best and being joyful!
YEAR 1
Lincoln Hawes, for his enthusiatic participation in sport.
YEAR 2
Samuel Ambery, for always completing his PACE work
diligently.
YEAR 3
Abigail Roberts, for having a kind and helpful spirit.
YEAR 4
Ellie Matveev, for achieving and completing her tasks quietly
and without complaint.
YEAR 5
Gabriel Direen, Atticus Pacey, Selena Wyett and Aiden Ashdown
for consistent hard effort towards their work. Well done!
YEAR 6
Gypsey McDermott, for a positive hardworking attitude.
Rowan Edgerton, for working happily and consistently.
Lace Kelly, for a diligent approach to all her work.
YEAR 7
Alessio Juen, for returning to school with a great attitude and
work ethic.
YEAR 8
Angelina Wilson, for always working to the best of her ability
and for completing a great research assignment on Australia’s
National Parks. Well done!
YEAR 9
Amber Jordan-Wells, for a great attitude towards her Math and
all work in general.
YEAR 10
Aidan Mosley, for his positive attitude and valuable
contribution to class activities.
YEAR 11/12
Eden Russell, for consistent application to her studies.

PRAYER POINTS
- Ask God for restoration of
marriages, families and
relationships.
- Thank God for keeping the
Geneva community safe during
the COVID-19 pandemic.
- Praise Him for the seasons, the
changing of colour, temperature
and birdsong.
- Continued protection and
direction as we move forward.
- May He bless the work we do, the
words we say, the love we share
and the grace we show, on our
daily walk through this beautiful
and precious world.

VERSE OF THE WEEK
"You are the light of the world. A town built on a hill cannot be hidden. Neither do people light a lamp and put it
under a bowl. Instead they put it on its stand, and it gives light to everyone in the house. In the same way, let your
light shine before others, that they may see your good deeds and glorify your Father in heaven."
Matthew 5:14

INFORMATION
PACK A SHOEBOX

Samaritans Purse Shoebox's will
be packed in Term 4. If you or
somebody you know is an avid
knitter, we would love handmade scarves and beanies :)

SCHOOL DENTIST
If your child is is need of dental care, then you are
able to contact Oral Health Services Tasmania on
1300 011 013. For urgent cases you should be able
to get in sooner than later. For general care and
check-ups, there will be a short waiting period. So
check your child and make an appointment, as their
oral health is so important.

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: “Arctic Adventure”
Cross Country: Friday, September 18th
School Musical: Last 2 weeks of Term 3 with shows being held Tuesday - Thursday
September 22nd - 24th

UNIFORM
It seems that wearing the uniform correctly will always be
a struggle for us to achieve, however I believe if the school
and parents work together on this, we can go a long way
to making our kids more responsible. So please parents,
if you notice something that is not right as your kids get
ready for school each day, don’t leave it to us, but
question them and work out a solution. Wearing the
correct uniform is part of the continued enrolment
contract and apart from that it looks great when worn
correctly!

HAIR CUTS

Since retuning to school this term, we have noticed quite a
few students who need a hair cut. We realise hairdressers
have been closed, but they are now operational. So please
organise for your child to have a trim, should they require it.

SCHOOL FEES - USE YOUR NAME
We ask that this terms school fees be paid in full by
June 26th please. If you pay your school fees
online, be sure to mark your name as the
reference. We often have an amount paid with
’school fees’ as the reference and as you can
imagine, this is not helpful at all.

SCHOOL FEES 2021

According to our school documentation,
school fees are increased each year according
to the CPI. We realised that we did not make
an increase this year, however there will be
for 2021.
We wanted to give our school families time to
prepare and budget for this. The following
indicates the new fee schedule for 2021:
1st Child, Per Term: $825
2nd Child, Per Term $325
3rd Child, Per Term $225
4+ Children, Per Term $125
5+ Children, Per Term FREE
Kinder Child, Per Term $625 (only child)

The Australian Healthy Food Guide has
released a school lunch box edition. Head to
www.healthyfoodguide.com.au to download
the recipe book. We particularly love healthy
lunch box builder chart and Egg-cellent quiche
recipe. YUM!

WEEK 5 PHOTOS

Our office display has been updated!
Thank-you Year 1 for contributing some fantastic
poems about the different seasons.

Preps Friday fun last week!

Year 3 have enjoyed learning about Indonesia this week!
Mrs Wigg and Miss Bourke got right into the spirit and dressed up!

WEEK 5 PHOTOS

This week our Hospitality class were visited by Pete and Caitlin from the
local butchery, Morse's. Pete demonstrated how he cuts up a side of lamb,
talked through the cuts of meat and discussed how each cut is best
cooked! Morse's Butchery is a great supporter of Geneva and the local
community, we encourage you to visit him on your next shop in Latrobe.
They are located at 97 Gilbert Street.

CHINESE CHICKEN DUMPLINGS
Directions
If you are making homemade dumpling wrapper, combine the all-purpose
flour,

water

and

knead

until

the

dough

isn’t

sticky

and

the

surface

becomes smooth. Cover it with a damp cloth and rest for 30 minutes.
Roll out the dough on a floured surface into a long cylinder. Cut the
cylinders in half, and then cut each cylinder into 12 small pieces. Dust the
rolling pin and roll each piece of the dough into a dumpling wrapper
about 4 inches in diameter. Set aside for the filling. You may use storebought dumpling wrapper and skip this step.
Prepare the filling by combining all the ingredients together. Use a spoon

Ingredients

to mix well.
To assemble the dumplings, place a piece of the wrapper on your palm

1 pack dumpling wrappers, round-shaped or

and spoon 1 teaspoon of the filling onto the center of the wrapper. Do not
overfill. Dip your index finger into a small boil of water and moisten the

homemade dumpling wrappers

outer edges of the wrapper. Fold the dumpling to form a half-moon

water for boiling

shape.

Press

and

seal

tightly

in

the

middle.

Arrange

the

wrapped

oil for pan-frying

dumplings on a plate lined with parchment paper to avoid the dumpling

Chinese black vinegar or

from sticking to the bottom of the plate. Repeat previous steps until the

1 cup all-purpose flour

filling is used up.
Heat up a pot of water and bring it to boil. Drop the dumplings gently into

1/4 cup water plus 1 teaspoon water
extra all-purpose flour for dusting and rolling

the water, boil for a few minutes until the dumplings float to the top. Use
a strainer to scoop them out and transfer to a plate. Repeat the same

8 oz ground chicken thighs

until all dumplings are boiled.

4 oz Napa cabbage, finely sliced

Heat up a skillet with some oil. Arrange about 8 dumplings on the skillet

1 teaspoon grated ginger

and pan-fry the dumplings until the bottom turns light brown, about 2 to 3

1 tablespoon chopped scallion

minutes. Turn it over and pan-fry the other sides of the dumplings. Add

2 tablespoons soy sauce

more oil and repeat the same process above until all dumplings are turn
golden brown and become crispy. Serve the dumplings warm with the

1/2 teaspoon sesame oil

dipping sauce.

3 dashes ground white pepper
1 pinch salt

BANANA OATMEAL PANCAKES
Ingredients
Directions
2 1/4 cups rolled oats

Gluten free oats

Place all ingredients in the blender
and blend on high until completely
mixed together and oats have

1 cup unsweetened almond or coconut

broken down, about 1-2 minutes.

milk

Heat a griddle or large pan over
2 large ripe bananas

1 tablespoon honey or pure maple syrup

medium-low heat and melt a
teaspoon or two of coconut oil or
grass-fed butter in the pan. Once

1 large egg

1/4 teaspoon sea salt

1/2 teaspoon ground cinnamon

1 teaspoon pure vanilla extract

1 1/2 teaspoons baking powder

the pan or griddle is hot, pour or
scoop 1/4 cup of the batter onto
the pan.

Cook 2-3 minutes on both sides
and serve hot with extra bananas,
extra fruit, nuts, nut butter or

coconut oil or butter for cooking

maple syrup.

