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CHALCOT  WEEKLY 

SCHOOL VISION  

Chalcot Lodge Primary School empowers all 

students to embrace learning, achieve their 

personal best and build their emotional, social 

and physical well-being. 
 





 

Celebrating Preps’ 100 days of Schooling  

Congratulations to all our prep students on completing 100 days in Preps.  Teachers 

Cathy Bracegirdle, Tamsin Corrigan and Jasie Zelazny organised some fabulous 

online activities to make this a very special day for our little ones.  

 

When we are all back onsite, we will endeavour to organise a day of fun activities.  Thank you to all 

our students, parents and teachers who have shown amazing team work in making sure that our prep 

class of 2020, have had access to the best education possible, considering all that has happened this 

year. 

 

 

 

 

 

 

 

 

 

 

 

(ONLINE) Kinder Club Invitation  

Our first ever Online Virtual Kinder Club, was held on Wednesday 5th August and was a huge success. 

Our next Kinder Club will be on Wednesday 19th August from 2.30pm to 3.00pm.  

 

This invitation is open to all 4 and 5 year olds; children do fun activities in the Virtual Prep room and 

experience activities such as Art, Music, Dance and Literature.  This is a great opportunity for them to 

get to make friends with the other children, meet the teachers and become familiar and comfortable 

about coming to school.  

 

Please follow these instructions to join the Games Session:  

Step 1.  Click on this link: https://bit.ly/3gfCScP 

Step 2.  Enter the following number and press ‘enter’:  576151787 

Step 3.  Click ‘Join from your browser’ 

Step 4.  Enter your name and email address and press ‘next’  

Step 5.  Click ‘Join meeting’ 

Please contact the office on 9700 4455 if you require further assistance   

Enrolments for 2021 

We are currently firming up projected enrolment numbers to facilitate planning and preparations for 

2021.  Consequently, parents who have children who will be starting school at Chalcot next year are 

requested to submit completed enrolment forms to the office as soon as possible please. 

 

Paul Poliviou 

Acting Principal 
 

  

https://bit.ly/3gfCScP


junior CHALCOT  LEGEND  AWARD  

LOGAN MOORE 

SENIOR CHALCOT  LEGEND  AWARD  

BINAL PERERA 

 

 
 

              

              

              

              

              

              

              

              

              

              

  

JUNIOR CHALCOT ACHIEVER AWARDS 

Congratulations to the following students who have been selected by their teachers to receive a 

Chalcot Achiever Award.  These will be announced when teachers read through their newsletters with 

their individual classes.  Students will receive their certificates via post.  

              

              

  

0CB Zavier Kan 0TC Michael Haines 

0JZ Milan Erakovic 1/2E Hasan Al Musawi 

1/2K Sandor Zsabo 1/2O Taha Saifuddin 

1/2P Natasha Karunasekara   

3/4A David Terray 3/4K Lucia Tapia 

3/4T Zeke Fitzsimmons 5/6D Jayden Gray  

5/6H Alannah McInnes 5/6Q Nika Sahebi 

 Logan is a caring, enthusiastic and creative member of 1/2O. He loves to share his interesting 

facts with the class and show us all the amazing things he is busy creating while being at home. 

Logan has a can do attitude and loves to learn, he always tries his best and is a beautiful friend. 

Thank you for being such a positive, funny and kind student, Logan!  

You are a superstar! 

 
 
 

 

SENIOR CHALCOT ACHIEVER AWARDS 

Congratulations to the following students who have been selected by their teachers to receive 

a Chalcot Achiever Award.  These will be announced when teachers read their newsletters 

with their individual classes.  Students will receive their certificates via post. 

 

gratulations to Peti Makoni for being selected to receive the Chalcot Legend Award. 

Peti has shown a great attitude during remote learning this term. She is always encouraging 

other students to have their best try and posting positive messages for her classmates. 

Thanks for keeping a smile on all of our faces.   

Great work Peti! 

 
 

Congratulations to Binal for being selected to receive the Chalcot Legend Award. 

Binal has been chosen for his excellent effort and application during 

remote learning. He is attempting some lesson challenges and is taking 

on the feedback given by his teachers. 

 

Keep working hard buddy, you are excelling! 
 

 
 

 

 



  



 

 



 

 

 

 
  

House Point Challenge 
The House captains of Chalcot Lodge Primary School have created a whole school House Point 

Challenge for you to complete at home. Each week a random activity will be chosen from a spinning 

wheel during Mr H’s ‘what to do video’. You then need to record yourself completing the activity 

in clothing of your house colour to receive House Points. The activities vary, but all are able for 

you to complete at home.  

School House Colours 

Banksia = Red 

Eucalypt= Green 

Acacia= Yellow 

Bluegum= Blue 

 

This week's challenge is PLAY A BALL SPORT. 

Upload your videos after Thursday’s sport lesson via teams or seesaw, but they need in by Monday 

Morning. If you do not have access to seesaw or teams, you can send the pictures to compass or 

school email. GOOD LUCK! 

 

 

 

 

 

 

 

 

 

  

Thursday 20th  August Crazy Hair Day   

Wednesday 4th  September Teacher for a Day   

Thursday 10th  September School Council meeting 5.00pm via Webex 

Friday  18th  September Outdoor Disco   



Kids in the kitchen 

This week we will continue with hygiene and safety.  Mrs Felton. 

LET’S COOK!! PART 2 –  

An important part of learning to cook is learning to do it safely. When we teach safe cooking practices 

from early on, it forms a lifetime habit. 

HYGIENE AND PERSONAL SAFETY. 

 Always get permission from an adult before you begin to cook. Ask for help with the steps you 

are not confident doing yet, such as using sharp utensils and the oven or stovetop. 

 Wash your hands well before you begin, (gloves can also be worn if you wish) wear an apron to 

protect clothing and tie your hair back. Have a food safe surface spray, paper towels/clean cloth, 

oven mits and tea towels handy. 

 Start with a clean workspace and utensils 

 Always use oven mits/gloves when removing something from a hot oven. 

 When using a stovetop, always make sure handles are turned to the side to prevent being 

accidentally knocked. Firmly hold handle while stirring and keep tea towels away from heat. 

Either have an adult do this step for you or make sure you have an adult close by at all times 

when using a stove. 

 Every kitchen should have a fire blanket and/or fire extinguisher that is easily accessible and 

visible.  

 Remember to turn off the oven/hotplate/electric frypan etc. as soon as you have finished using 

it. 

 Electrical appliances should always be used away from water. Makes sure your hands are dry 

before using any appliance and once finished, turn off at the wall and unplug. 

 Get into the habit of putting ingredients away as you use them and washing up as you go. This 

helps to keep your workspace clear as well as saving hours of cleaning up afterwards. 

FOOD SAFETY. 

Knowing how to handle and store food is very important. Some ingredients need particular care as to 

how they are stored and cooked. Not only do you not want to waste food because it has spoiled, but 

spoiled food can also make you or someone else very ill. 

How to handle uncooked meat. 

 As a general rule, uncooked meat will keep up to 3 days in the refrigerator and up to 6 months 

in the freezer. 

 To freeze meat, wrap each piece in clingwrap then place in freezer bag being careful to remove 

all air from bag. Once frozen it is hard to identify, therefore naming and dating is very important. 

 To thaw, place on large plate in fridge. This may take overnight so it’s good to be prepared the 

day or night before. Make sure the plate is large enough that no meat juices will leak in fridge. 

Raw meat must always be stored below cooked meat in the refrigerator. 

 It is not considered safe to defrost meat at room temperature or in water. You can use a defrost 

setting on your microwave, as long as correct time for weight is followed. You should cook 

immediately after defrosting if using this method. 

 

 

 



How to handle uncooked chicken. 

 Raw chicken can harbour harmful bacteria and should be treated very carefully. 

 It can be kept in the fridge for 2 days only and freezer for up to 6 months. 

 Thaw the same as recommended for meat and cook within 12 hours of defrosting. 

 Never let raw chicken come into contact with any other foods in the fridge. 

How to handle cooked food. 

 Safe food temperatures are below 5˚ and above 60˚. It is between these temperatures that harmful 

bacteria can grow.  

 Cool hot food that you intend to store quickly by placing in the fridge as soon as it has stopped 

steaming. 

 Make sure food is completely cooked through, this is especially important when cooking mince 

meat or chicken. 

 When re-heating, make sure it is not hot on the outside and cold in the middle. If using a 

microwave be sure to stir a couple of times during re-heating. 

 If packing food to eat later eg. lunchbox, make sure it’s insulated or has a freezer pack. Let hot 

foods cool in fridge overnight before packing into lunchbox. 

 

 

Chopping boards. 

Ideally, you should have a different chopping board for each different use.  

1. Raw meat/fish 

2. Raw chicken  

3. Fruit and vegetables  

4. Dairy and  

5. Bread/cakes.  

Always makes sure to scrub your board and knife well with hot water and detergent after each use. Ask 

an adult to do this for you. Let the board air dry thoroughly before storing. 

  



ICE CREAM CONE CUPCAKES 

This week I wanted us to have a bit of fun with our cooking and ice cream cone cupcakes are always a 

hit with everyone whether young or young at heart.  

For extra fun, top each ice cream cone cupcake with your favourite ice cream toppings. Sprinkles are 

always a hit or you could finish them with a cherry on top. As an added surprise, when you take a bite 

into the ice cream cone there are also sprinkles inside.  

Have fun creating!!       Mrs Felton x 

Ingredients - 

For the Cupcakes: 

 12 flat-bottomed ice cream cones 

 1/2 cup unsalted butter (softened) or substitute 

 1 cup sugar 

 2 eggs (or egg substitute) 

 1 1/2 teaspoons vanilla extract 

 1 1/2 cups plain flour 

 2 teaspoons baking powder 

 1/2 teaspoon salt 

 1/2 cup milk (any) 

 3 tablespoons multi-coloured sprinkles 

For the Frosting: 

 1/2 cup unsalted butter (softened) or substitute 

 1 package/tub cream cheese (softened) or substitute 

 1 teaspoon vanilla extract 

 1/4 teaspoon salt 

 4 cups icing sugar 

 Extra multi-coloured sprinkles, glace cherry, jaffa etc. 

Instructions - 

1. Gather all your ingredients. Preheat oven to 180˚ C. 

2. Place the ice cream cones upright in each well of a muffin tin. Using small pieces of crumpled 

foil, insert around the base of each ice cream cone to stabilize.  

3. In a large bowl, cream together the butter and sugar. Add the eggs one at a time, then add vanilla 

extract. Mix well to combine. 

4. In another large bowl, stir together the flour, baking powder, and salt. 

5. Add half the dry ingredients to the butter mixture and combine. Mix in the milk, and finish with 

the remaining half of dry ingredients. Fold in the multi-coloured sprinkles.  

6. Fill the cones with batter 2/3 of the way. Do not overfill. 

7. Bake for 20 minutes, or until toothpick inserted into the centre comes out clean. Allow to cool 

completely before frosting. 

8. When ready to prepare the frosting, beat the butter, cream cheese, vanilla extract, and salt in a 

large bowl until fluffy. Gradually add the icing sugar until combined.  

9. Place the frosting in a piping bag fitted with a large decorative tip.  

10. Pipe the swirl frosting on top of each cupcake. Top with chosen decorations. Serve and enjoy! 


