
 

 

Wendouree Primary School  

Friday 12th June 2020  
Today at school we have shared with the 

students a story called ‘Matilda and 
Theo’ which has been written by the 

Australian Childhood Foundation. In a 
very child friendly manner the story 

explores issues relating to some of the 
changes we have had to make in our 

lives due to COVID19. It is a lovely little 
story that has some very positive messages around resilience delivered in 
a very child friendly way. Today I am sending home a copy to each family 
along with today’s newsletter. If you get a chance please have a read with 
your children and then discuss some of the 
things you and your family may have lost 
and found during this very unusual time. I 

found it a very positive thing to do with my 
own girls and we were able to already see 
how we have found some of the things we 
lost when COVID19 restrictions began. A 

nice little, there is a ‘Light at the End of the 
Tunnel’ scenario.  

 
It has been so wonderful having all our 

students back on deck this week. All our 
students have been so resilient at school 

and have taken on the changes we have had 
to put in place to ensure we all stay safe at 

this time with such positivity.  

 
Have a great weekend everyone. 

 Ms Branagh 
Principal 

Newsletter 



 

 
Term 2 Calendar 2020 

Friday 26th 
June  

Early Staggered Finish last day term two.  

PICK UP SCHEDULE 

1.45pm – Students whose last name begins with the letters A-F 

2.00pm - Students whose last name begins with the letters G-M 

2.15pm – Students whose last name begins with the letters N-Z 

 
 
 
 
 
 
 

Term 3 Calendar 2020 
 

Monday 13th July  First Day of Term Three 

Tuesday 28th July  

PLANNED BUT MAY 
CHANGE DUE TO COVID 

RESTRICTIONS 

Brainstorm Productions Visiting Artists 

Respectful Relationships Presentation 

Whole School  

Tuesday 28th July  Bravehearts Personal Safety Program 

Grades Prep - Two 

Friday 28th August  School Photo Day 

 
 



STAGGERED DROP OFF AND PICK UP SCHEDULE TERM 
TWO 2020 

Drop off Schedule 

8.45am – Students whose last name begins with the letters A-F 

9.00am - Students whose last name begins with the letters G-M 

9.15am – Students whose last name begins with the letters N-Z   

Students should not be at school until their designated drop off time 
in the morning as there is no Teacher Supervision until 8.45am 

Pick Up Schedule 
2.45pm – Students whose last name begins with the letters A-F 
3.00pm - Students whose last name begins with the letters G-M 

3.15pm – Students whose last name begins with the letters N-Z 

Parents are asked to remain in their vehicles and are not permitted to enter school grounds 
with their child/ren at both Drop Off and Pick up Times. Staff will supervise students during 
these times and assist them to their classrooms in the morning and back to you outside the 

school gates in the afternoon. If students walk together with their parents to and from school 
we ask that these parents leave their children also at the school gate and do not enter our 

school grounds.  

We ask that once you have dropped off or picked up your child/ren that you leave the 
carpark as soon as possible to alleviate congestion in this area. 

 If students are unwell they must not come to school. If students present as unwell during 
the day parents will be notified and will be required to pick their child up from school. 
Please contact the office on 53 391229 or text 0429 202 754 if your child/ren are absent. 

 
 Drinking fountains and taps are not to be used during this time. Students must bring 

a named water bottle from home please.  
 

 There will be no Lunch Orders on Fridays for the remainder of the term. 

 We are currently having difficulties with our phone lines at school and only have one 
line available. If you are unable to contact the school on our regular landline 
53391229 then please try the school mobile on 0429 202 754. 

Thank You Everyone 

For your care and patience in and around our carpark as 

we continue to follow The Department’s COVID19 

policies.  



 



Take Home Reading Update 

At this time we will not be sending home take home readers to and from 

school. Parents and students are able to access levelled text using their 

Fountas and Pinnell Level using the EPIC Reading Program. Please find 

instructions below. When logging on it is very important that you log on as a 

Student not Parent to access the Fountas and Pinnell levelled texts.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Cheat’s Spaghetti and Meatballs 

 

Ingredients 

8 pack or 500g of gourmet sausages, think Italian Pork, Angus Beef or 

Chicken 

2 x 400g tinned crushed tomatoes 

2-4 cloves garlic, crushed or finely grated 

6 sprigs of basil, leaves picked and stems chopped finely 

2 tablespoons of olive oil 

Salt and pepper 

500g spaghetti 

Grated parmesan cheese, to serve 

 

What to do… 

1. Have a large pot of salted water on to boil, for your pasta. 

2. Over a medium-high heat place a large pan or large frying pan. Add the crushed 

tomatoes and fill the tin with water and add that to the pan.  

3. Add chopped basil stems, crushed garlic, olive oil, a good pinch of salt and 

pepper, and stir to combine. Once it has started to boil, turn down to a simmer 

and stir occasionally. 

4. Snip the ends of the sausages and squeeze out rough balls of the meat. Add them 

to your tomato pasta sauce. Stir occasionally and turn meatballs over so that 

they cook through. 

5. Cook your pasta according to the instructions on the packet, until al dente (means 

to the bite). 

6. Drain pasta and toss through the pasta sauce. Stir through basil leaves and serve 

with grated parmesan cheese. 
 

 

 

 



 

 

 

CHEAT’S FRUIT CRUMBLE 

Ingredients 

Butter, for greasing 

2 x Tinned fruit of choice such as Pie Apples, apricots, peaches, pears, plums, juice 

strained 

1 cup frozen or fresh berries such as raspberries, strawberries, blackberries, blueberries 

(optional) 

2 tablespoons sugar (optional) 

FOR THE CRUMBLE: 

400g (2 and 2/3 cup) plain flour 

300g butter, diced 

100g caster sugar 

1 teaspoon ground ginger 

2 teaspoons ground cinnamon 

 

What to do… 

1. Preheat oven to 200C. Grease a 1.5 litre baking dish with butter. 

2. Add the fruit of choice. If the fruit is not in syrup, sprinkle over the 2 tablespoons of sugar. 

3. For the crumble, combine the flour, sugar, ginger and cinnamon, and rub butter in with your 

fingers until clumps form. 

4. Scrunch crumble mixture and scatter over the fruit, leaving some in clusters. 

5. Bake in the hot oven until golden and bubbling (20-25 minutes). 

6. Serve warm with runny cream or ice cream. 

 

Try adding flaked almonds, toasted hazelnuts, ground nut meals like walnut, almond or hazelnut, rolled 

oats or coconut for different flavours and also textures. Try using other spices like cardamom, ground 

cloves, all spice or mixed spice.  This works well with Gluten Free Flours too. 

If you want some other inspiration watch Jamie Oliver make 3 different crumbles on https://youtu.be/a-

dCICl6GeE     

For his version of the classic apple crumble click on https://www.jamieoliver.com/recipes/fruit-

recipes/classic-apple-crumble/ 

https://youtu.be/a-dCICl6GeE
https://youtu.be/a-dCICl6GeE
https://www.jamieoliver.com/recipes/fruit-recipes/classic-apple-crumble/
https://www.jamieoliver.com/recipes/fruit-recipes/classic-apple-crumble/


 

Birthday Treats at School 
 

We love to share in the 

celebrations of our 

student’s birthdays here 

at school. However due to 

current restrictions and 

safety measures we ask that only commercially, 

pre-packaged products be brought in to share at 

this time.  
 

 

 

 


