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Principal’s chat
Hi everyone,
It’s getting towards the end of the year, which means it is time to
obtain feedback from members of our school community. The staff
have just completed their staff surveys, students are in the process of giving
feedback and now it’s the parents/carers time to share their thoughts on
how the school is going. The Parent Opinion Survey is an important part of
reviewing how the school is going, finding out what’s going well and
what improvements we need to make. Please see the Parent Opinion
Survey announcement on uEducateUs for the website link and School
Pin that will enable you to complete the survey. A flyer with school
information to assist with the survey is also being sent home with students
tonight.
From the school’s perspective, students have settled back into school fairly
smoothly. If you are concerned about your child’s social, emotional or
academic progress or would simply like to talk to the classroom
teacher about your child, please phone the Office or email the teacher
to book in a time for a Parent/Teacher Interview. Parent/Teacher
Interviews have been scheduled for Week 4 of this term, from Monday
26th October to Friday 30th October.
Last week we held our annual Grade 5/6 diary front cover competition.
All 2021 Grade 5/6 students were invited to enter the competition. We had
nine entries submitted and all entries were of a high standard! After voting
we had a draw between Stella R and Florence. After a second vote, Stella
R was declared the winner and her front cover design will feature on
the grade 5/6 diaries next year. Congratulations to Stella and all other
entrants.
This week we have Book Week Dress Up Day on Thursday 22 nd
October. Unfortunately due to the pandemic we cannot invite the
school community into the school to celebrate the day, but we will share lots
of photos with you all in the Virtual Assembly and next week’s newsletter.
Our Mango Fundraiser is still going for another week. We need to reach a
minimum of 64 trays for this fundraiser to go ahead, so please support the
fundraiser and buy a tray of mangoes. Thank you to Louise Layne and
Debra Watson for organising this fundraiser.
Finally if you have a prep student commencing in 2021 we would
appreciated their enrolment papers as soon possible. Also if your
child/children will not be continuing their education at Maldon Primary
School in 2021, please let us know immediately.
I hope you all have a great week,
Alisa
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Office information
Absence explanations: Students with unexplained absences received a letter last week requesting an
explanation/explanations for the absences. Families are requested to complete these forms and return them to the
office by Thursday 22nd October.

Outstanding fees and charges: Families with outstanding fees and charges received an invoice from the school
last week. Families are requested to pay these outstanding charges by Thursday 22nd October or contact the office
to make alternative payment arrangements if payment in full is not possible at this time.

Camps, Sports and Excursions Fund: Due to Covid-19 the department has extended the application date for
the 2020 CSEF (Camps, Sports and Excursions Fund). Families who have not already applied for CSEF in 2020 and
who believe they are now eligible, ie they hold a valid means-tested concession card as at 5th October 2020, should
contact the office for an application form. Payments will be made at 50 percent of the standard payment for families
eligible between 15 April and 5 October 2020 which will be $62.50 per child.

What’s happening in the classroom?
Positive behaviour awards:
During this week’s virtual assembly the following students will be receiving awards:
P/1: Bjorn for making great choices in and out of the classroom (be your best)
1/2: Koebi for working hard to achieve great results with his reading (be your best)
3/4: Auzzie for settling back into school well and showing great improvement in his reading (be your best)
5/6: Essie for approaching learning with a “have a go” attitude and improving in her reading responses (be your best)

Book Week:

Thank you
This Wednesday 21st October is National Thank your Cleaner Day and we would like to say a big thank you to our
cleaner Larissa for the awesome job she does at the school. Larissa is always willing to go the extra mile and works
really hard to ensure the school building is sparkling clean and sanitised. Thank you Larissa for the valuable work
you do!

Fundraising news
Mango fundraiser: Don’t forget to get your mango orders in! Orders/payment are due at the office by Tuesday 27th
October and more order forms are available from the office. If you don’t like mangoes you can buy a tray and we will
donate it to the local foodshare. If you don’t want a whole tray of mangoes you can contact the Maldon
Neighbourhood Centre on 5475 2093 as they are organising share trays!
Mango Chicken Curry recipe (from www.mykidslickthebowl.com )
Ingredients
















100g uncooked red lentils (1/2 Cup)
250g carrot (2 Medium)
750mL chicken stock (3 Cups)
2 Cup cubed mango (frozen is fine)
1 Cup Coconut milk
2 Tbsp oil
1 large onion finely diced
2 cloves garlic finely chopped/minced
2 cm cube root ginger peeled and finely chopped/minced
1 tsp cumin
½ tsp turmeric
Cinnamon stick or 1/2 tsp ground cinnamon
4 green cardamom pods
400g skinless chicken cubed into bite sized pieces (breast, tenderloin, thigh)

Instructions

1. Rinse the red lentils and place in a pot
2. Roughly chop the carrots and add to the pot
3. Add stock, cover and simmer for 20 mins
4. Add 1 cup of the mango (if it is frozen let it soften for a few minutes in the hot liquid)
5. Add coconut milk and blitz into a smooth orange sauce
6. Heat oil in pan
7. Sauté onion until lightly coloured
8. Add garlic and ginger, sauté for a further 1-2 mins
9. Add all dry spices and cook off for 1-2 mins
10. Add the lentil carrot coconut milk and mango sauce to the pan
11. Add the diced chicken, cover and gently simmer for 30 mins. Stir every 10mins or so.
12. Add the remaining 1 cup of cubed mango and simmer for a further 5 mins, to heat through
13. Fish out the cardamom pods and cinnamon stick as they are not nice to crunch down on.
14. Serve with rice, cucumber sticks and greek yoghurt

Extra curricular catch up

