
 

 

 

 

 

Wendouree Primary School  

Friday 28th August 2020 

REMOTE LEARNING TERM THREE 2020 

Introducing Webex  

‘TRIBES CIRCLE TIME LIVE’  

 
Starting next Wednesday we are going to have a go at TRIBES 
CIRCLE TIME LIVE for each Tribe. Classroom Teachers will each 

host a Webex Meeting for students in their TRIBE next 
Wednesday. Invitation Links for these meetings including 
meeting times will be placed on each TRIBES class page of 

ClassDojo next week.  
 

If you have not already accepted an invitation to sign up to 
ClassDojo please do so before next Wednesday. You will need 
to be able to login to ClassDojo to access the Webex link for 

your TRIBES Live Meeting.  
Included in today’s newsletter are instructions to help get you 

setup.  
 Have a lovely, hopefully sunny weekend. 

Ms Branagh 
Principal 

Newsletter 



 
 

How to access ‘Webex 
Live Meetings’ with your 

Teacher 
 

Do you have internet access? 

Just like with ClassDojo, students will 

need to be connected to the internet 

for these face-to-face video meetings 

with their teachers. If you have a weak or limited connection, consider using a mobile data 

connection (Hot-spotting from a phone) to boost the signal for these meetings. 

Webex: 

Webex is the videoconferencing platform all students at Wendouree Primary School will be 

using for video meetings with their teacher.  

It is safe, secure and approved by the Department of Education. 

Here are the instructions on how to access Webex meetings provided by your teacher 

each week: 

1. Each Wednesday please check the Class Story page of your child’s ClassDojo account. 

Your child’s teacher will paste a link before the start time of their Webex video 

meeting. You will have needed to download the Webex app to participate in these 

meetings (Instructions below) 

2. Once it is your child’s meeting time please click this link. If you have downloaded the 

app on your PC or Tablet, this app should automatically open 

3. Next, enter your child’s Full Name & your own Email Address 

4. Press ‘Next’ & then ‘Join meeting’ 

 

To download the Webex app, please choose from the following: 

On PC:  

 Go to webex.com/downloads in your internet browser 

 Click               under the Webex Meetings section 

 Follow the installation prompts on your computer 

On Tablet: 

 Navigate to the App Store (iPad) or Google Play Store (Android) 

 Type in Webex in the search bar 

 Download the first option called Cisco Webex Meetings  

http://www.webex.com/downloads


 

- ClassDojo Update- 

We have had a great response to the implementation of ClassDojo again this week from parents 

and students. As of today… 

PERCENTAGE OF 
STUDENTS CONNECTED 

TRIBE 

86% McGowan Tribe 

77% Yole Tribe 

84% Bartok Tribe 

93% McNeight Tribe 

82% Prentice Tribe 

78% Smith-Buscombe Tribe 

 

Getting Connected 
Getting your child connected on ClassDojo is quite easy! You simply need to 

follow these steps to get started: 

Each parent has been sent an invitation to 

ClassDojo from their child’s teacher via an email. 

Click the link in this invitation email and you will be 

taken to the ClassDojo webpage, where you can 

enter your parent details and create a username.  

 

When creating your parent account, be sure not to use your email address in 

the first and last name boxes. It is important to use your actual first and 

last name in this section! For Privacy reasons it is very important that email 

addresses are not used as First or Last Name details. These details are 

shown on your child’s class page EG: John Smith – Angus’s Parent. If you 

place your email address in the wrong section it will be displayed for 

everyone to see. So that we remain compliant with Department of Education 

Guidelines, we don’t want this to happen.  

 

You will be taken to the Class Story page in ClassDojo, where you can see 

classroom posts for each of your registered children. 

Repeat the above steps for each of your children to connect with their 

ClassDojo story page. 



 

 

 



 

 

LADYBIRD CROSTINI 

 

INGREDIENTS 

1 baguette, thinly sliced 

Cream cheese spread  

Basil leaves or baby spinach leaves 

Punnet cherry tomatoes, sliced in half 

Balsamic vinegar 

Pitted olives, sliced in half (optional) 

 

 

WHAT TO DO… 

1. Spread cream cheese on top of each slice of baguette. 

2. Top with a basil leaf or baby spinach leaf. 

3. Add halved tomatoes (ladybird body), and the olive half (head). If you don’t like olives 

you can leave these off. 

4. Splash a little balsamic vinegar into a small dish.  Using the flat end of a bamboo 

skewer, dip into the balsamic vinegar and paint dots onto the ladybird body. 

5. Place on a serving plate and repeat with remaining bread, cream cheese, basil, 

tomatoes and olives. 

6. Eat for lunch or for a snack! 

 

Can replace bread for savoys or other cracker. In place of cream cheese you could use sliced 

bocconcini cheese or cheese slices cut into pieces.  

For other “Critter Recipes”, click on the link https://www.womansday.com/food-

recipes/food-drinks/recipes/a55811/celery-snails-caterpillars-recipe/ 

Please don’t forget to share your photos of what you have made with us. I love seeing your 

amazing cooking skills at home!  

 

 

https://www.womansday.com/food-recipes/food-drinks/recipes/a55811/celery-snails-caterpillars-recipe/
https://www.womansday.com/food-recipes/food-drinks/recipes/a55811/celery-snails-caterpillars-recipe/


 

FROG EGGS or SAGO PUDDING 

 

This is a cheap and easy, creamy dessert that my Dad always 

called “FROG EGGS”.  In fact if you google “Frog Eggs or Frog’s 

Eyes Pudding”, many recipes containing Tapioca or sago will show 

up on your screen. Tapioca and sago seeds/pearls can be 

purchased generally, in the same isle as Jelly, custard powder 

and ice cream toppings. Tapioca or Boba Pearls can come in many 

different colours and are the “Bubbles” in bubble tea (you might 

need to purchase these at an Asian Grocer or Online).  I’ll include 

a Bubble Tea You Tube recipe here too, it’s one of my daughter’s 

favourites. They are also Gluten Free! 

INGREDIENTS 

1 cup sago pearls (small tapioca pearls) 

3 cups water 

1 cup of milk of choice (cows, soy, coconut…) 

4 tablespoons caster sugar (or any sweetener you would prefer) 

 

WHAT TO DO… 

1. Bring the water to the boil in a saucepan. Add the sago, stir well and reduce heat to 

low.  Leave to simmer for 15 minutes, stirring every 5 minutes. 

2. Add the milk and sugar, stir well, and heat back to a simmer.  Simmer for 5-10 minutes 

until the sago balls are completely clear (like little frog eggs). 

3. You can eat this dessert hot, but it will actually become a solid jelly-ish substance if 

chilled in the fridge – a bit like chia puddings.  Try it with sliced banana or sliced 

mango when they come into season.  You could add a little green food colouring to make 

it look a little bit dramatic, or add a mashed kiwi fruit to the cooked sago. 

4.  

Serves: 2 large serves or 4 smaller serves. 

For a very relaxing You Tube video of “How To Make Bubble Tea” tutorial click on 

https://youtu.be/xebewT6lh2k 

 

These have some very satisfying kitchen sounds. Listening to what you are cooking is an 

important sense to use, along with feel, sight, smell and taste. Enjoy! 

https://youtu.be/xebewT6lh2k

