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Wednesday 2 March,

Principal’s Report
Swimming Carnival 2016

Our students had some fantastic results at the small school carnival with Elands
PS and Bobin PS. There was great determination, courage, sportsmanship and
school team pride clearly evident on the day. Some outstanding performers
receiving top three placing’s include Lachlan Beattie, Mitchell Jenkins, Jesse
Busuttil, James Archinal, Gracie Minns, Elizabeth Archinal, and Sophie Watkins.

Congratulations to our school relay team (consisting of Lachlan Beattie, Mitchell
Jenkins, Jesse Busuttil, and James Archinal) who won the small school carnival,
placed second at the Manning Zone carnival and qualified for the Hunter PSSA
regional carnival at Maitland this Thursday. Good luck Boys!

Nit Busters Program

Thank you for all your support for our P&C initiated Nit busters program that aims
at eradicating head lice from our school. We invite all parents to come to help our
P & C this Thursday 3" of March when we initiate the program. Also a reminder
to bring in the consent forms for Thursday.

Wingham Show — Mount George Entries

Mount George PS students have been working hard on a number of entries for
the Wingham show exhibits this weekend. The students have already submitted
their vibrant class artwork will be hanging up on a large 3m x 1.5m corflute
display. The cooking class has also made some pear jam using pears from our very
own pear tree at school to submit in the condiments section of the show. In
addition, Pinnacles flowers have very kindly donated some flower seconds for the
kids to have a go at some floral arrangements. Some other things to look out for
include lego, vegetables and photography.

Guitar Program

The guitar program has commenced under the capable guidance of Miss Meehan

and we are already seeing some hidden talents surface themselves. The students

already have learnt a beginner song and they have been learning to navigate their
way around the fret. Mr Falla is joining the students in the class and learning with
them too. With little success being told by Dekoda in year 1 “No Mr Falla..... this is
how you do it!”

Calendar Dates - Term 1

Week 6
Thursday 3 March
Nitbusters

Week 7
Thursday 10t March
Nitbusters

Friday 11t March
Flying Fox Preschool

Week 8
Thursday 17t March
Nitbusters

Week 9
Friday 25" March
PUBLIC HOLIDAY

GOOD FRIDAY

Week 10
Monday 28t"March
PUBLIC HOLIDAY
EASTER MONDAY

Friday 1st April
Rugby 7’s Gala Day

Week 11
Friday
Flying Fox Preschool

EVERY WEEK

Monday
Library

Wednesday
Guitar and Singing

Thursday

Kitchen Garden Program

Friday
Canteen




saverpus

Is your child at school or starting school next year?
Would S500 assist you with education costs?

Join Saver Plus and match your savings, dollar for dollar, up to Ss00
for educational costs including:

* school uniforms and text books
* computers, laptops and tablets
* excursions and camps

* sports equipment, uniforms and lessons
* music tuition and instrument hire.

You may be eligible if you have a Health Care or Pensioner Concession Card,
are at least 18 years old, have some regular income from work (you or your
partner) and have a child at school or study yourself.

For more information
Phone or SMS your name and postcode to 1300 610 355

Email: saverplus@bsl.org.au

Saver Plus wos developed by ANZ and the Brotherhood of St Lawence and is delivered by
The Smith Family in Greater Toree. The program is funded by ANZ and the Austrolion Government.

Good for Kids sood for life
RECIPE: ZUCCHINI SLICE
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