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I would like to thank all students, staff, parents and carers for
their extraordinary work in this online learning period. It can be
a trying and exhausting time. However, together through our
learning opportunities, we will come through this challenging

p eriod with an insight and wisdom that will live with us for rest of

our lives.

It has been wonderful to see the fantastic work that our
students are undertaking this term, both at home and for those
students who are learning onsite.

We must stay strong and resolute in overcoming the COVID
pandemic. The two most important measures are physical
distance between each other and thoroughly washing your
hand swith soap and w arm water or hand sanitiser.

| encourage everybody to be happy, determined and positive.

Be kind to yourself. Give yourself a routine everyday where you

look after yourself with periods of calm and exercise.

| am very proud to be part of our wonderful
that is helping each other every minute of the day.

With my best wishes, Robert

NEW BIKE SHED

The new bike shed is
nearing completion!!!,
Many thanks to David,
Craig and Simon for digging
(with bobcat) the area for
the bike shed. Thanks also
to David, Simon, Mat t M,
Alex S and Alix L for their
help in concreting.

school community

n
SCHOOLS

(3) UPCOMING EVENTS

If anyone needs any
extra educational
supplies, please contact
the school.

52 04D
cHappy
Birthday

Happy Birthday to
everyone that
celebrated their
special day over the
past week .

Warrnambool Bus Lines
55621866
Christians Bus Company
55629432.
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Students in Junior
Primary have been
very busy learning
from home. We are
very proud of how
resilient all of the
students have been
and we thank the
parents/carers for
their support! We
have also had some
students remote
learning from school.
We thank thos e
parents/carers who
are essential workers
for everything that
they do.

My name is

rmve— |

The day today is \
e s

Namber of “Word of the

the week ts week is
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FOOD FOR LIFE

HiI EVERYONE, WE ALL HOPE YOU ARE ENJOYING DOING SOME FUN COOKING FROM HOME! KEEP
US UPDATED ON SEESAW ON ALL YOUR AMAZING COOKING! WE HAVE LOVED ALL YOUR PHOTOS
AND VIDEOS OF YOUR COOKING, KEEP IT UP! FROM JANE AND SARAM.

Thisz weeks Recipe of the Week: Jam Drop Biscuits! @

Ingredients: 125g sakted butter, softened, 100g (1/2 cup) caster
sugar, 1 teaspoon vanilla essence, 1 egg, 190g{1 1/4 cups) seth
raising flour, Plain flour, to dust and 115g (1/3 cup) strawberry or
raspberry jam

Method:

1. Prahaat oven to 180°C. Line 2 bakng trays with non-stick baking
papar. Use an elacinc beater to beat the butter, sugar and vanilla
assence in a madium bowl untf pale and creamy. Add the egg and
beat untd combined. St flour over the butter mocura and stir unti
combined.

2 Usa hghtly floured hands to rofl teaspoonfids of moture into balks.

Place on the prepared trays, about Scm apart. Usa a lightly floured
finger to make an indentation in the centre of @ach ball. Spoon 172
teaspoon of jam iInto the centre of each bisoun.

3. Bake n preheatad oven for 15 minutes, swapping trays halfway through
cooking, or until the biscuits are cocked through and light golden.
Remowva biscuits from tha oven. Saet aside on trays for 30 minutes 1o cool
complatel

Avoid touching

your face, ears
and hair when

possible!

Warrnambool Special Developmental School Page 4 of 9




P8 students have been hard at work again this week completing a variety

so good to see so many happy faces. A big thank you to all the parents of P8 students

who are doing an exceptional job. Well done!

of

act

\

Thai Chicken Buregers
Ingredients Equipment
5008 chicken mince 2 tablespoon thai :h-]vn knife ‘mixing bow!
o 3 -
a g%l) green curry paste —

2 spring onions, 1/3 cup sweet chill
chopped sauce wooden spoon measuri ing cups.

I tried it.

i
Makes 4 6 burgers. liked it. &
me &

Iloved it.

Plastic bags and other soft
plastics can be dropped
off for recycling at most
supermarkets.

Remember to keep recyclables
out of plastic bags.

Thank you for recycling PLANETIXT{

Thank you for recycling PLANETIX.TH
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P9 students have
been working very
hard with onl ine
learning in the past
week .
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