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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. 
 





 
 

As we head into week 7 of Term 3, I want say a BIG           to 

 

Our students for continuing to try their best  

Our teachers for the tireless amount of work they are putting in to deliver a wonderful online curriculum 

Our ES staff for always supporting our students and teachers  

And last, but not least, our WONDERFUL parents and carers for your patience and outstanding partnership 

in remote teaching your children. 

 

 

POSSIBLE FUTURE BUILING WORKS GRANT  

Mrs Bearsley and I have put in an application for a $500,000 Building Grant to construct a series of covered 

walkways to provide protection against the weather. 

Our Covered Walkways Project includes three types of colourful covered walkways in four distinct areas 

throughout the school (front of school, alongside portable, to the cookery centre and around the courtyard). The 

walkways are colour coded (yellow, dark purple, light blue, green).  The walkway structures will be of a similar 

look and feel to the new wooden walkway in our sensory garden but with roofing, that is a mixture of translucent 

polycarbonate and corrugated iron.  We will know later in the year if the application is successful.  I would like 

to thank Mrs Bearsley for her hard work in putting the application together.  Fingers crossed we are successful, 

but if not we will keep trying as other grants are made available.  Below is the concept designs. 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 



 

Enrolments for 2021 

We are currently firming up projected enrolment numbers to facilitate planning and preparations for 2021.  If 

you have a child starting school at Chalcot Lodge next year, please contact the office to arrange collection of an 

enrolment pack or for us to send one home with a sibling.   

 
Policy Review 

We are currently reviewing our ‘English As An Additional Language (Eal), English, Facilities and First Aid’ 

policies in line with Department of Education and Training Guidelines. To view policies please see Compass 

attachments. If you would like to make any comments in relation to this policy, please feel free to email your 

comments to me via the school email address at chalcot.lodge.ps@edumail.vic.gov.au.  

Daffodil Day  

Students are invited to “get your YELLOW on.”  Dress up in yellow on Thursday 27th August to help support 

lifesaving cancer research. Students will be making a daffodil in their class learning teams. If you wish to 

donate please go to: https://www.daffodilday.com.au/get-involve 

 

Paul Poliviou  

Acting Principal  

 

 

 

Oviya and Theeran made this brownie from the newsletter 
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Chalcot Challenge:  
ACTIVE 

CHALLENGE 
 

Your challenge is to work as a class to complete an 

activity (that you decide together), for 5 minutes  

non-stop – that means without stopping.  

(WOW, that’s tricky!) 

 

Your class might choose: dancing, running on the spot, 

it might be just moving your body, star jumps, anything 

your class decides. 

 

 

The challenge 

is on! 
Take a photo or video of yourself completing the 

challenge and send it to the school email. 

How many did you have in your class still moving for 5 

minutes? 
 

YOU CAN DO IT!  

I BELIEVE IN YOU  



 

 

 

 

 

  

 

  

Wednesday  26th  August Kinder Club via Webex  2.30pm – 3.00pm  

Thursday 27th  August Daffodil Day Wear yellow! 

Wednesday 2nd September  Kinder Club via Webex 2.30pm – 3.oopm  

Friday 4th  September Teacher for a Day   

Thursday 10th  September School Council meeting 5.00pm via Webex 

Friday  18th  September Outdoor Disco   



 

  



 

HOUSE POINT CHALLENGE! 
The House captains of Chalcot Lodge 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 GAME WITH YOUR FAMILY. 

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 the school email. GOOD LUCK! 

Week 1 House Point Challenge Results 

 

We are also giving out MVP awards for students who send in creative videos or show creativity in the activity 

they do. The school will send out prizes to the students who receive the Most Valuable Person award. Last 

weeks winners: 

Pirla from Eucalpt for being the only senior student to send through a video. She also sent in a creative 

basketball video with a nice transition edit. 

Filip from Banksia, for beating his older brother and sister in the throwing game from week 1 remote 

learning.  

 

 



KIDS IN THE KITCHEN 
This week we will talk about baking tips and how to use the oven.  Mrs Felton 

LET’S COOK!!! PART 3  

HOW TO USE THE OVEN. 

 Always get permission to use the oven from an adult or have an adult do this part of the recipe for you. 

 Place the shelves at the correct height before you turn it on. 

 Preheat the oven before putting food into the oven to cook. 

 Most ovens have a light that goes off when the temperature has been reached. 

 If you have a fan forced oven you will need to lower the temperature a little as they run hotter and 

cook quicker than a conventional oven. (usually about 10˚) 

 Most recipes will include temperatures for both but if not, use this 10˚ less rule. 

 Correct temperature is very important when cooking anything you don’t want to brown too quickly. 

Cakes, biscuits, pastries etc.  

 

BAKING TIPS. 

 Always read the recipe first and prepare your ingredients. 

 Anything that needs to be room temperature should be taken out of the fridge and given time to adjust. 

This includes ingredients like butter and eggs. 

 Choose the correct size and shape of tin or tray as stated in the recipe.  

 Prepare tins or trays according to recipe instructions eg. line with baking paper. 

 Before you turn on the oven remove any baking dish etc. and position shelves. 

 Preheat oven to temperature stated in recipe (check if your oven is fan forced) 

 When baking a cake, position the shelf in the middle of the oven giving enough room for the cake to 

rise.  

 Carefully measure all ingredients exactly. 

 Add eggs one at a time, making sure you crack separately before adding. Beat in each egg one at a 

time instead of adding all at once. 

 If you are asked to whisk egg whites, make sure no yolk is in mixture and that your bowl is clean and 

dry otherwise the egg whites won’t whisk properly. 

 When it’s time to put your batter in the prepared tin, spoon thicker batters and pour thinner batters. Be 

careful not to get mixture down the sides of the tin or in between when using a muffin/cupcake tin. 

 Smooth the batter with a spatula or back of spoon so the surface cooks evenly. 

 Put on a timer and don’t be tempted to open the oven while your cake is cooking. 

 

  



HERE ARE SOME FUN COOKING IDEAS YOU CAN 
MAKE TOGETHER!! 

APPLE DONUTS    

Ingredients: | Makes: 6-9 Servings | 

 2-3 Apples 

 250gm Cream Cheese/or dairy free substitute 

 ½ cup icing sugar (optional) 

 Food Colouring 

 Sprinkles 

Directions: 

 Slice your apples about 3/4″ thick. Use a knife or apple corer to make a hole in the centre. 

 Mix your icing sugar and cream cheese together, (use cream cheese only for a healthier version).  

 Colour your cream cheese if you would like. Just add a drop of food colouring to get these bright colours. Spread 

cream cheese on apple slices and add sprinkles. 

                                           FUNNY FACE PIZZA 

Ingredients: | Makes: 6 servings  

 6 English muffins 

 1 jar spaghetti sauce/pizza sauce 

 2-3 cups grated mozzarella/tasty cheese 

Directions: 

1. Preheat oven to 220˚ 

2. Collect all toppings. 

3. Give each child a muffin to decorate.  

4. Start with the sauce, followed by the cheese and whatever 

toppings they want. 

5. Place the topped pizzas on a large baking tray.  

6. Cook in the oven for 10 minutes and enjoy 

DECORATION IDEAS – Use any of these of make up your own. Use your imagination and have fun!! 

 Nose: Capsicum triangle, mushroom slice, broccoli floret, half an olive, or cherry tomato. 

 Mouth: Capsicum strip, half an onion slice or half a tomato slice. 

 Ears: Mushroom slices, sweet pepper cubes or half a zucchini slice. 

 Teeth: Capsicum triangles, pineapple. 

 Hair: String cheese, spinach leaves cut up 

 Eyes: Sliced olives, pepperoni/salami slices, halved cherry tomatoes 



MINDFULNESS 
 


