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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. 
 





 
Dear AMAZING Chalcot families  

I am so grateful to work in such a wonderful school with the best kids, parents/carers, teachers & ESO’s in the 

world, who are so supportive of each other and heavily invested in the education and wellbeing of our student’s.  

This term with all the challenges that were placed before us, I believe, as a whole school community, we still 

managed to deliver a level of education that was of high quality. This only occurred because of the strong 

partnerships that exist between home and school. 

As you may be aware the first week back of Term 4 from the 5th – 9th October, remote and flexible learning will 

continue for all students.   

Students in Prep – Grade 2 will return to full time on-site schooling in week 2, Monday 12th October.  The existing 

remote learning program will not continue for these year levels.  I will provide a further update on what this will 

look like during the first week of Term 4. 

Our AMAZING, RESILIENT students in Grade 3 to 6, will continue with remote and flexible learning until 

further advice from the Department of Education.  I really do hope that we can get all our students back to school 

as soon as possible during Term 4. 

On-site supervision will continue to be available in Term 4 for students in the following categories, where the 

student’s year level has not yet returned to on-site learning: 

Children whose parents and carers are permitted workers who cannot work from home and where no other 

arrangements can be made. 

 Where there are two parents/ carers, both must be permitted workers, working outside the home in order for 

their children to be eligible for on-site provision. 

 For single parents/ carers, the permitted worker must be working outside the home in order for their children to 

be eligible for on-site provision. 

Vulnerable children, including: 

 children in out-of-home care 

 children deemed vulnerable by a government agency, funded family or family violence service, and is assessed 

as requiring education and care outside the family home; 

 children identified by a school as vulnerable, (including via referral from a government agency, or funded 

family or family violence service, homeless or youth justice service or mental health or other health service);  

 children with a disability and the family is experiencing severe stress. 

Parents need to contact the school and supply documentation if your child is eligible for on-site supervision and 

where no other arrangements can be made.    

Due to the impact that remote learning may have had on the academic progress of some students, the School 

Improvement Team has been working extremely hard with our Senior Educational Improvement Leader and DET 

Leadership Partners in Numeracy and Literacy to plan and implement the CLPS “Closing the Gap” intervention 

program for students who will need some additional support with their Literacy and Numeracy due to remote 

learning. 

Parents of students in Grade Prep to 2 who will be participating in the “Closing the Gap” intervention program will 

be contacted in week 1, Term 4.  

The program will also run for our Grade 3 to 6 students once they return to full time on-site learning. 

I know this has not been an easy journey for any of us, so I ask that during these holidays, please take the time to 

switch off from all school work and enjoy time with your family. 

Once again THANK YOU, stay safe and have a well-deserved holiday  

Kindest regards, 

 

Paul 

 





The winner from last week’s Guess the Teachers & ES Staff competition is: The Boustead Family  

 

  

GUESS THE TEACHERS & ES STAFF 

Miss Ablitt 
 

Miss Keay 

Mr H 
 

Mrs Corrigan 
Miss K 

 

Mrs Bracegirdle 
 

Mrs Leggas 
 

Mr Dexter 
 

Mrs Tynan 
 

Ms Zelazny 
 

Miss Quinlan  
 

Mrs Kropp 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Mr Poliviou 
 

Mrs Wakeman 
 

Mrs Miller 
 

Mrs Coyne 
 

Mr Evans Miss Proven 
 

Miss Osborne 
 

Mrs Bearsley 
 

Mrs Scandolera 
 

Miss Coyne 
 

Mrs McVicar 
 

Mrs Logan-Brown 
 



 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

  

Monday 5th Oct Term 4 begins (remote Learning)   

Monday  12th Oct Prep – 2 return to onsite learning  

Tuesday 20th  Oct 2021 Prep Information Session (Webex) 5.00pm – 5.45pm  

Thursday 22nd Oct School Council Meeting TBA  

Tuesday 3rd  Nov Melbourne Cup Day Public Holiday  

Wednesday 4th  Nov 2021 Prep Information Session (Webex) 5.00pm – 5.45pm 



EASY FAMILY MEAL - LAMB MINCE CHOW MIEN 
Here is a quick and easy meal that you can help make at home. Use the listed 

ingredients or try customising to what you have in the fridge or to your taste. 

WHAT YOU NEED:     

 400gm lamb mince (or any other meat)      

 2 packets of 2 minute noodles     

 1 small onion  

 1 teaspoon minced garlic      

 2 cups sliced cabbage (any type) 

 1 carrot 

 1/2 red capsicum 

 1/2 cup corn (cob or canned/frozen)  

 1 cup broccoli florets      UTENSILS: 

 1 stalk celery       Chopping board 

 1 cup green beans       Safety knife 

 1 packet Chow Mien Mince recipe mix   Peeler 

ALLERGIES/INTOLLERANCES: A gluten free alternative noodle can be used. 

WHAT TO DO:  PREPARING THE INGREDIENTS 

Slice cabbage, slice onion, slice celery, peel and slice carrot, dice capsicum, cut 

beans into 2cm size pieces, cut corn kernels off the cob (if using) and cut 

broccoli into florets. Place all vegetables into a large bowl. * Remember, you can 

use kitchen scissors for some of the cutting.  

 

WHAT TO DO:      TO COOK LAMB MINCE CHOW MIEN 

1. Cook noodles according to packet directions. Drain and set aside. 

2. Heat a Tablespoon of oil in a frypan, add mince. Cook for 2 minutes then add 

garlic. Cook a further 1 minute. 

3. Add vegetables to pan and cook for 3 minutes. 

4. Combine Chow Mien Mince Recipe mix and 1 cup water. Add to pan. 

5. Cover. Bring to boil and cook until carrots are tender (approx. 10 minutes). 

Stir occasionally. 

6. Add noodles and mix well. DINNER IS SERVED!!!! 

 



A GUIDE TO HEALTHY EATING 

 

GO Foods are complex carbohydrates          

(They usually contain wheat or other grains) 

E.g. Weetbix, rice, pasta, cereals, bread etc. 

GO Foods give you ENERGY. 

 

GROW Foods are protein and calcium 

E.g. Milk, yoghurt, meat, fish, some vegetables, nuts and seeds, 

etc. 

GROW Foods help growing muscles and bones. 

 

SLOW Foods are junk foods that contain little nutritional value. 

E.g. Chocolate, potato chips, soft drink, lollies etc. 

SLOW Foods give you a short burst of energy and then bring you 

down quickly. 

 

GLOW Foods are fruits and vegetables. 

E.g. Carrot, broccoli, spinach, peas, corn, watermelon, apples, 

banana, grapes etc. 

GLOW Foods help keep your skin hair and nails healthy. 

 

I hope you have a lovely break. Please take photos of any cooking 

you do during the holidays. Enjoy being creative. Mrs Felton.  

 

 

 



FOOD ACTIVITY – THE FOOD PYRAMID 
Draw or write what foods you think should be in each level of 

the Pyramid. Bottom level should be the foods you should eat 

the most, working your way up to the top to foods you should 

eat the least. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 


