
  

UPCOMING EVENTS  

Tuesday, 21st June  School Council 
Wednesday, 22nd June Whole School Assembly  
Friday, 24th June  Last day of Term 2ñ2pm finish 
Monday, 11th July  First day of Term 3 

Hello and welcome to our fortnightly 
newsletter. News from the principalõs 
deské 

WHOLE SCHOOL 

ASSEMBLY 
Our end of term assembly will be 
held on Wednesday, June 22nd at 
10:45 am. Our Outstanding Achievers 
for Term 2 will be announced.  
All are welcome! Morning tea will be 
provided in the Homecrafts room for 
all visitors, after the assembly. 
 

REPORTS HOME  
Reports will be posted home on 
Thursday, June 23rd. It has been 
wonderful for Prue and I to read the 
progress the students have made in 
their first 6 months of 2016! 
 

LAST DAY OF TERM  
The studentõs last day of term will be 
Friday, June 24th, with classes 
finishing at 2:00 pm on this day, one 
hour earlier than usual. 

OUT OF UNIFORM DAY  
The last day of term Out of Uniform  
or ôOnesy Dayõ for Give Me 5 for Kids. 
Please send your child along with a 
gold coin donation for the Kids Ward 
at GV Health.  

STAFF LEAVE  
 There are a number of staff on 
Long Service Leave next term. 
The staff on leave are: Prue, Ann, 
Donna, Linda A, Nola,  Marcus and 
Kay B. A letter will come home in 
the Communication Book as to 
when they are on leave and who is 
the replacement staff member. 
 

NEW BABIES  
Congratulations to Braydon Foley  
and Ayden Foote on the arrival of 
their new baby brothers Max and 
Aston. 

OUTSTANDING 

ATTENDERS  
The students who have been lucky 
enough to only miss one day of 
school this term or attend for 
100%, will be having ôPizza Lunch 
with the Principalõ on Thursday. 
The best class of Attenders for the 
term will be announced on 
Wednesday at Assembly! 
 

FAREWELL SANDRA & 

JOHN 
Our fabulous cleaners, Sandra and 
John Lewis are retiring from VRS 
after 23 years. They have done an 
outstanding job, always reliable 
and committed to VRS looking the 
best  it can be. We wish them a 
happy and healthy future and now 
look forward to when they can 

finally take a holiday, they have 
certainly earnt it! 
Our gift  from the school was just 
thatña holiday voucher.  
 

FAREWELL ôCHUCKY.õ 
Jenny Chuck, one of our ESS team is 
leaving VRS and retiring into a more 
relaxed life! Jenny is well known 
for her physiotherapy role, her 
pancakes in the Breakfast program, 
supporting the organisation of the 
trips to China, her speciality sponge 
roll, fundraising Fried Rice (with no 
peas and corn according to Jenny!), 
let alone her fabulous cooking for 
the Fathersõ Day Breakfast and the 
long term support of the 
Independent Living Skills program in 
Seniors. Jenny has been a 
conscientious and committed staff 
member and we are  certainly going 
to miss her. The corridors of VRS 
are certainly going to be quieter 
with out Chucky!  
 

THANKYOU!  
A special thankyou to you the 
parents of our students for your 
support for Term 2. We appreciate 
your communication and help in 
ensuring we can give your child the 
best possible education! 
 
 
 

 
Janet Gill Kirkman 

Principal 
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òExcellence In Supported Learningó 



\CHICKEN CORN SOUP  
 
Ingredients 

¶ 20g butter 

¶ 2 garlic cloves, finely chopped 

¶ 5 chicken thigh fillets, trimmed and sliced 

¶ 1 litre Campbell's Real Stock Chicken 

¶ 2 x 420g cans creamed corn 

¶ 2 x 125g cans corn kernels, drained 

¶ 1 tablespoon brown sugar 

¶ 1/4 cup sour cream 

¶ salt and cracked black pepper 

¶ 1/3 cup chopped coriander leaves 

 

Method 

1) Melt the butter in a large saucepan over medium heat. Add the garlic and cook for 1 mi-
nute, then add the chicken and cook for 3-4 minutes. Stir in the stock, creamed corn, corn 
kernels and sugar. Bring to the boil then simmer for 15 minutes or until the chicken is very 
tender and you're happy with the consistency. 

2) Remove from the heat and stir through the sour cream, salt and pepper. Top with the cori-
ander and serve. 

 

FENNEL AND CHEESE SCONES  
Our fennel and cheese scones will add extra flavour and satisfaction to your soup 

Ingredients 

¶ 3 cups self-raising flour 

¶ 50g butter, chilled, chopped 

¶ 3/4 cup grated cheddar cheese 

¶ 1 1/2 tablespoons chopped fresh chives 

¶ 1 1/2 teaspoons fennel seeds 

¶ 1 1/2 cups buttermilk 

¶ 1 tablespoon wholegrain mustard 

¶ Milk, for brushing 
 

Method 
1. Preheat oven to 220ÁC/200ÁC fan-forced. Line 
a baking tray with baking paper. 
2. Sift flour into a large bowl. Using your fingertips, rub butter into flour until mixture resem-
bles fine breadcrumbs. Stir in cheese, chives and 1 teaspoon fennel seeds. Combine buttermilk 
and mustard in a jug. Make a well in centre of flour mixture. Add buttermilk mixture. Using a 
flat-bladed knife, stir until a soft dough forms. 
3. Turn dough out onto a lightly floured surface. Knead gently until smooth. Gently pat dough 
out to a 2cm-thick round. Dip a 5cm round cutter into flour (to prevent dough sticking). Cut out 
scones. Re-roll leftover dough and repeat to make 16 scones in total. 
4. Place scones, 1cm apart, on prepared tray. Brush tops with milk. Sprinkle with remaining 
fennel seeds. Bake for 12 to 15 minutes or until lightly browned and hollow-sounding when 
tapped. Place on a wire rack to cool. Serve. 

HEALTHY EATING 
Each edition we feature some of Kimõs favourite hand-picked recipes for you to try at home! 


