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Newsletter No.   8 8th May 2020 

Dear Parents, 

Well we’ve had a month of remote learning so far and it has been a huge learning curve for absolutely 
everyone. There are not enough words that can express my sincere and utmost appreciation to teachers 
and parents’ alike for their phenomenal efforts. Although assistant principal, Steve Donohue could proba-
bly think of them! 

Each Tuesday I am involved in a WebEx meeting with regional personnel who update principals on the lat-
est developments for schools. On Tuesday we were advised that schools and teachers would have a 
week’s notice before schools would ultimately be open for students to return to school. I certainly haven’t 
received any notification, so at this stage schools are only open for ‘essential services personnel’ and vul-
nerable students.  On site attendance forms are to be sent to me on Thursday of the prior week for ap-
proval or non-approval. These are available from our school website. 

In last week’s newsletter I stated that our Stephanie Alexander 
Kitchen Garden chef, Carolina, would provide some recipes for 
the approaching cold winter days. The forecast for the weekend 
is not pleasant so it is the perfect time to perhaps prepare, as a 
surprise, one of the recipes for mum on Sunday! Please see 
attached. 

To all mums and carers of children have a pleasant time with 
your family as much as the restrictions allow.  

Hot off the press- parents Janine and George Phillips are on ABC news at 7:00p.m. this Sunday regarding 
how the COVID-19 virus has affected their business in a positive way. Always a good story to be found in 
adversity.  

 

Warm Regards  

 

Gayle 

 



Classic chicken soup 
 
 

 
INGREDIENTS 
 
1.6 kg free-range chicken 
1 onion, coarsely chopped 
2 carrots, coarsely chopped 
3 stalks celery, coarsely chopped 
2 fresh bay leaves 
2 tbsp black peppercorns 
100 gm vermicelli, coarsely broken 
1 cup flat-leaf  parsley leaves, coarsely chopped  
¼ cup finely chopped chives 
To serve: crusty bread and parmesan cheese 
 
 
METHOD 
 
1. Place chicken in a large pot with vegetables, bay leaves, peppercorns and 3 litres of  cold 

water. Bring to the boil over high heat, then reduce heat to medium and simmer for 1 
hour. Season to taste with sea salt and freshly ground black pepper. 

2.  Strain liquid into a clean saucepan and discard vegetables. (Can be eaten, composted or 
feed your pet dog). 

3. When chicken is cool enough to handle, remove skin, coarsely shred meat and refriger-
ate until required. 

4. Bring chicken stock to the boil, add vermicelli and simmer until tender. 
5. Add chicken meat and herbs to taste. 
6. Serve with crusty bread and optional parmesan cheese. 
 
 



 
 
 

Minestrone soup 
 

 

1 can of  cannellini beans 
1 can of  borlotti beans 
150 ml olive oil, plus extra to serve 
8 silver beet leaves, stems removed and diced, leaves sliced 
1 large carrot, cut into 1cm dice 
1 potato, peeled and cut into 1cm dice 
1 zucchini, cut into 1cm dice 
1 celery stalk, cut into 1cm dice 
1 large onion, cut into 1cm dice 
100 gm green beans, cut into 2cm pieces 
2 garlic cloves, thinly sliced 
1.25 litres vegetable stock (5 cups) 
400 gm canned tomatoes, blended with 250ml (1 cup) water 
100 gm dried macaroni 
8 cm piece parmesan rind, plus finely grated parmesan to serve 
2 thyme sprigs 
1 rosemary sprig finely chopped 
5 sprigs of  parsley leaves finely chopped 
 
 
Method 
 
1. Heat oil in a large saucepan over medium heat, add silver beet stems, carrot, celery, zuc-

chini, potato, green beans and onion and fry until just softened (5-6 minutes). 
2.  Add garlic, fry until tender (2-3 minutes), then add drained chickpeas and borlotti 

beans, diced tomato and remaining ingredients, bring to the boil and season to taste. 
3.  Reduce heat to low-medium and simmer for 30 minutes. 
4. Add pasta and cook until al dente. 
5. Remove parmesan rind, adjust seasoning to taste, drizzle with some olive oil and parme-

san cheese. 
6. Serve with crusty bread. 
 

INGREDIENTS 



        

 

             Chickpea, pumpkin and Tuscan kale soup 

 

 

 

 

1 can of  chickpeas - drained 
2 tbsp olive oil 
1 small onion, finely chopped 
2 small garlic cloves, finely chopped 
1 rosemary sprig 
10 sprigs of  Italian parsley – finely chopped 
400 gm peeled and diced Kent or grey pumpkin (about ¼ small) 
1 litre chicken or vegetable stock (4 cups) 
1 can of  cherry tomatoes 
1 bunch (Tuscan kale) trimmed, stalks thinly sliced (1 bunch) 
Salt and pepper to taste 
Finely grated parmesan, chilli flakes (optional), mild-flavoured extra-virgin olive oil and basil 
leaves, to serve. 
 
 
Method 
 
 

1. Warm oil in a large saucepan over low-medium heat, add onion and sauté until translu-
cent (10-15 minutes). 

2. Add garlic and rosemary and stir until garlic starts to soften (1 minute), then add pump-
kin and cook until pumpkin starts to soften (4-5 minutes).  

3. Add stock and tomatoes, season and bring to the boil, then reduce heat to medium and 
simmer until pumpkin is just tender (5-6 minutes). 

4. Add chickpeas and Tuscan kale and cook for 30minutes. 
5. Season to taste and serve with parmesan cheese and extra drizzle of  olive oil. Serves 4. 
 

 

INGREDIENTS 



Dear Families, 

  

The Victorian Premier’s Reading Challenge 2020 is now open. The VPRC website 
is slightly different and allows students to log books, select from recommended 
books and make and read book reviews. Books can be accessed from at home li-
braries, online local libraries, Australian Story box online https://
storyboxlibrary.com.au/stories/. 

  

Your child’s classroom teacher will send through their individual user and pass-
word to login at : 

  

Go to https://vprc.eduweb.vic.gov.au/home 

Click blue tab school/student 

Then select  Student login VPRC login 

  

I hope you and your child enjoy being part of the challenge this year and please 
contact me if you require any further assistance with VPRC. 

To read further about VPRC go to : www.education.vic.gov.au/prc 

  

Gledhill.julie.j@edumail.vic.gov.au 

  

Warm regards, 

  

Julie Gledhill (1B) and Barrie Dege (1A) 
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