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2023 SCHOOL DATES
Term 2
May
24th - Variety Bash Breakfast
26th - Deniliquin District Cross Country
June
20th - School Photos

23rd - Reports Go Home
28th - Parent / Teacher Interviews
30th - Final Day Term 2

P & C Meeting
Our next P & C Meeting will be held on Monday the 14th of
August from 7.00pm.

School Buses

With the Variety Bash on both morning & afternoon school
buses will still run as normal for those that need them.

WE ARE A NUT FREE SCHOOL

STUDENT AWARDS

Charles Gardiner - For always working with enthusiasm
in Music & Indonesian.

Jett Langman - For working so enthusiastically in Music
& Indonesian.

Lachlan Jackson - For his training and participation in
the Small Schools Cross Country.

Elijah Docking - For perfect weekly spelling test results.

Variety Bash Breakfast

Thanks to everyone who has committed to helping out
with organisation and the running of Wednesday’s
Breakfast.

This will be by far the biggest catering event that a
Bunnaloo P & C has ever been involved with and should be
a very exciting day for all.

As always without the support of our whole school
community these events are very hard to organise & run
so we are extremely grateful to all of those families who
have put their hands up to be actually involved.



School ANZAC Day ANZAC Service

Thanks to those families who responded to the online
survey about the possibility of the school running an
ANZAC Day Service on ANZAC Day.

Unfortunately due to there only being a limited amount of
support for the concept we won’t be able to go ahead
with it.

We will continue to run our school ANZAC Day Service as
close to the 25th of April as possible and invite all family
and community member to them.

COLA (Covered Outdoor Learning Area)

Construction
The roof over our existing Concrete Multipurpose Court
will be completed over the school holidays.

This will be an unbelievable new long term asset for our
school which will greatly benefit all of our students.

After, over a 3 year wait it will be great to have the project
completed.

Life Changer Program

As part of the Variety Bash visit to Bunnaloo on
Wednesday the 24th of May all students K-6 will take part
in a 1 hour Program from 9.30-10.30am that is called Life
Changer.

The program is part of the Variety Bash visit and is fully
funded by the variety Bash and run by two of their trained
presenters.

A summary of the values underlying in the program is
included with this newsletter.

Small School’s Cross Country

WELL DONE to all of our students on their excellent efforts
& support of each other at Friday’s Small School’s Cross Coun-
try Event in Deniliquin.

In all 10 Bunnaloo Public School students have qualified to rep-
resent the Small Schools at the District Event which will be held
at the same venue this Friday the 26th of May.

1st Place and Age Champions in their race:
Alice Peat , Francesca Starritt and Oliver Laffan

2nd Place - Audrey Laffan, Jett Langman , Matilda Gardiner
3rd Place - Olivia Gardiner , Bella O’Callaghan
4th Place - Drakye Severin, Lacie O’Callaghan

Ms King will be supervising out team on the day.

Good Luck to all of our runners.

Kinders had a great Cross Country as well




Cross Country




Community Board

CLEANERS
WANTED

Joss Facility Management provides cleaning s
to local Schools and other sites in this area.
ooking for local people to aasist us in m

these sites b ning our Company as a Cle

A Joss cleaner’s role includes: Cleaning, stocking
(dusting,

We invite you to register your interest
in working with Joss by sending an
email o careers@jossgroup.com.au
or call 02 6051 1900.

Joss weicome you to visit our website
www.jossgroup.com.au for further
nformation on our Company. We look
forward to welcoming some new faces
to our team

WWW._jOSSgroup.com.au

_b$! cleaning@jossgroup.com.au

02 5051 1900




Recipes

Vegetable fritters

Ingredients

2 eggs
2 thsp flour
2 thsp olive oil

2 cups of mixed vegetables (see suggestions below)

Vegetable Suggestions
Carrot —grated
Onion — grated

Zucchini— grated

Corn—kernels
Sweet Potato —raw, grated

Peas — frozen, defrosted

Method

Mix the vegetables, eggs and flour in a bowl.

Heat the oil in a large non-stick frypan. Place dollops of the mixture in the pan and
flatten a little with a spatula. Cook for a few minutes each side until golden and cooked

through. Drain on paper towel.
Tip

Serve with our tzatziki or Mexican salsa.



