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WE ALWAYS HAVE A CHOICE!
A MESSAGE FROM THE PRINCIPAL

No matter what situation you find yourself in, there will always be a choice. Our choices determine the next hour, day, week or
year of our life. We can choose to see the glass half full or half empty.
Do you:
·Wake up grump or happy
·Eat cereal or toast
·Pack your bag the night before or in the morning
·Set an alarm or not
·Lend a hand or not
·Pick up rubbish or don’t
·Speak harsh words or words of blessing
·Retaliate or don’t
·Abide by the rules or disobey them
Everything you do will have a consequence, answer the questions above and then figure out what will happen next. You choose!!

197 Moriarty Road,
Latrobe Tasmania, 7307

Phone: +61 3 6426 1053
Email: office@geneva.tas.edu.au

STUDENT OF THE WEEK
KINDER
Maxim Matveev, for focussing diligently on, and enjoying every
learning opportunity.

KEY DATES:
Term 2 finishes: Friday, June 26th (NEXT WEEK)
Term 3 starts: Tuesday, July 21st
Term 3 finishes: Friday, September 25th

PREP
Millicent O'Neill, for always working hard and trying her best. Well
done!
YEAR 1
Dominic Carrasco, for reciting our poem clearly and confidently for
the class.
YEAR 2
Hollie Sachman, for always being kind and friendly.
YEAR 3
Willow McDermott, for having a positive attitude even when things
don't go to plan.
YEAR 4
Jacob Abdou, for improvement with self discipline.
YEAR 5
Haylee Mansson, for a positive attitude towards her school work.
Mary-Ann Roberts, for being a wonderful helper in class.
Brodie Stebbeings, for wonderful work in English.
Sam Atkins, for a great effort in Math Pathways.
YEAR 6
Tom Butcher, for returning to school with a positive attitude.
Isabelle Carrasco, for working happily and consistently.
Delta Williams-Jeffery, for focusing well on completing her project.
YEAR 7
Jesse Davenport, for always being willing to do extra work when asked
to do so.
YEAR 8
Tyler Evans, for conducting himself in a kind and caring manner in the
community outside of school hours. Great work Tyler!
YEAR 9
Taegue Mott, for consistently making good choices and achieveing
good results.
YEAR 10
Jaiden Ciccone, for his consistent application to tasks and his positive
attitude in class.
YEAR 11/12
Brayden Frith, for renewed determination to arrive early, ready to
start the day.

PRAYER POINTS
- For good health within our
Geneva students and families.
- Guard our hearts and minds.
Encourage anyone feeling
anxious, afraid, or helpless.
- That God would continue to
transform us and renew our
spirits.
- To finish the last week of Term
2 well and joyfully.
- For unity, harmony and peace in
our world and individual lives.
- Pray that God would continue
to help us to show love and
kindness toward others.

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

INFORMATION
Reminder that the
Prep class will
commence 5 full days
from Term 3 :)
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:

BASKETBALL
Latrobe Basketball Association are holding training
sessions for U/10 Boys (Born in 2011 & 2012) on Monday
afternoons starting on the 22nd June, from 3:30-4:30.
Everyone is welcome, bring a ball, a drink bottle and a
great attitude. COVID-19 policies and procedures are in
place.
Any questions please call
Kristie on 0418 385 597

LOST PROPERTY
We have an alarming amount of students with
lost jumpers. Many of these are reported to be
named. Please check your students bags and
uniform for something that may not belong to
them. This is also a reminder to label
uniforms in a way that can not be removed.

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)

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

INFORMATION
HEAD LICE (NITS)
We have known cases of head lice
in our school. Please see the
information page
attached.

NEW CLASSROOM
Our new Year 3 classroom is progressing well and we
have just chosen carpet, joinery and vinyl colours.
The estimated time of completion is mid August, and
we will be sure to let out school families know when
this happens. I want to take this opportunity to thank
our contractors, MEADCON. They are a pleasure to
work with and we appreciate their expertise in
classroom construction.

TASMANIAN QUILTING GUILD
The Tasmanian Quilting Guild is holding a student textiles exhibition as part of Island
Quilts in October.
It is an opportunity for students to show a quilted item they have made. They can be
small items, the maximum size is 150cm square. They can be quilts, bags, clothes,
anything with three layers stitched together.
Entries open on the 18th of July, closing on the 31st of August. If you would like
more information, please don’t hesitate to email Jackie Thomson at
dingojack84@gmail.com

URGENT & IMPORTANT
Now that I have your attention, please read this important information carefully:
1. If your child is not going to be at school, we ask that you notify the school either by
text 0418 870 767, phone 6426 1053 or via class dojo by 8.00am, this way we can also
notify their normal bus driver.
2. If your child is going to be late to school, we also ask that you notify us of this before
school commences.
3. If your child is going to be picked up during or after school, either by you or another
adult, PLEASE, we need to know this information.
4. If your child is needing to travel on a different bus than usual, you firstly need to
check that this is possible and then be sure to let the appropriate people know.
As you can imagine, with over 275 children to organise each day, we need your support
to help with a smooth transition from home to school and back again.

WEEK 7 PHOTOS

Year 9 & 10 enjoying Science classes this week.

Thanks Mr Stott for our new Kinder shoe rack!

Some of our Year 8 boys who made Planes in Wood Work.
Well done!

WEEK 7 PHOTOS

Year 4 made some wonderful Lego displays this week
for their Lego competition!

Mr Forward & Mr King have been working hard to install a set of swings
for our Year 7 & 8's to enjoy.
The swings have been a hit all round :)

COCONUT CHICKEN CURRY
Directions

Ingredients
1 lb boneless-skinless chicken breast
3 cloves minced garlic
2 tbsp finely minced ginger
2 tsp ground-coriander
2 tsp yellow-curry-powder
3 tbsp red-curry-paste
1 tbsp lime-juice
3 tbsp coconut-oil separated
1 large red-bell-pepper
1 can full-fat coconut-milk NOT lite
½ medium yellow-onion
1-2 tbsp brown-sugar
2 tsp fish-sauce (optional)
¼ cup cilantro and/or basil diced
fine sea-salt and freshly cracked pepper
Serve with cooked basmati rice and naan bread
Optional: chopped peanuts or cashews

Begin with prepping ingredients: mince the garlic, mince the ginger and dice
the onion. Then peel ginger using a vegetable peeler or spoon then finely
mince it.
Thinly slice the red bell pepper in long vertical strips then cut these bits in
horizontally.
Heat 2 tbsp coconut-oil in a large-deep skille- over medium-high-heat. Then
add the onion & saute for 3-5minutes, or till onions are starting to receive
golden.
Add the ginger and garlic. Stir to coat everything with all the oil. Reduce the
heat to low then add the red curry paste, curry powder and coriander. Stir
frequently for 2-3minutes, or till fragrant and lightly toasted.
Return the heat to medium-high. Then add the remaining 1 tbsp coconut-oil
& red pepper. Stir for a few minutes then add the bite-sized parts of chicken.
Sprinkle on pepper and salt to taste (I add 1 tsp fine sea salt and ½ tsp
pepper). Cook, stirring frequently about 4-5minutes, or till the chicken is
browned on each side, but not cooked .
Pour in the brown sugar, coconut-milk and lime juice (to taste, I begin with
only 1 tbsp). Stir till chicken is cooked through (juices run clear & it's cooked
to 165°F) and curry is a little thickened. If desired, stir in the fish sauce.
Serve over rice with/or naan bread. Garnish dishes with basil, cilantro, or
crushed cashews/peanuts. Serve extra lime wedges from both sides if
desired.

HEALTHY MIXED BERRY SORBET
Directions

Ingredients
2 1/2 cups mixed frozen berries
2 tsps fresh squeezed lemon juice
1-2 Tbsps raw honey, or pure maple
syrup
2-3 Tbsps warm water, only if needed

Place all of your ingredients, except for the
warm water, into a high speed blender or
food processor. (I LOVE my Blendtec for
this!)
Process by pulsing until smooth and
creamy, stopping to scrape the sides several
times, and adding just a touch of warm
water if needed.
Transfer the sorbet mixture to a freezer-safe
container, cover and freeze for at least 2-3
hours before serving.
Use an ice cream scoop to dish your sorbet
into small serving dishes.
Garnish with fresh berries and enjoy!

