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\/Ve/r:ome +O our Jug news/eHer Whml' a bUSH and WCTL I’HOH'HJ we I’I(ZUC‘ had The
chlfdren haue coped So We” WI‘H’I bemg S‘/'MCI? ms:de ]FOI’ a Uerg IOHg 'ILH’YIC BM"' we

IOOI? {OFWW’d TLO 'H’le dryer and warmer WeaH')er coming.

The children in the BuHerﬂg room have still been heavily involved in our sea crea—
tures theme and we thank our families for he/ping us with this mty’or inferest of

the children's.

Recem‘/y we adll er_ljoged our pﬂjama under the sea dags, the children loved Wearing
their pﬂjamas to Gumnut for the dag and we made fish cupcalees and star fish
biscuits and er_;jogea/ an under the sea lunch pre/oared bg Clare.

We are now se//ing tickets for our S/oring Ball, which is guaranfeed to be a fun
filled euening. The Spring F/ing is on Safurday I7th Se/ofember at the oung Services
Club at 6pm. $50 per ticket, ﬁnger food prouia/ed. Tables of 10 or sing/e tickets will
be sold. So p/ease gev‘ your friends +oge+her for a fun nighv‘ out, all money raised
will g0 towards the Ciumnut Grove kitchen upgraa'es. We are dlso +a/eing kind dona—
tions for prizes for the evening, if you would like to donate a prize, p/ease see me,

or if you have any quesﬁons please do not hesitate to ask.

| am p/eased to announce we are half way there with our kitchen renovations with
a gramL being approued last week, which is wonderful news.

Don't forge?‘ school phm‘os Mondag 8th Augus+, Thursdag Iith Augusv‘ and /:ridag
12th /\ugusf Please send your child dressed in their ptho clothes, if your child needs

+O be changed p/ease inform a sfmrf member, W"IO WI” be more Hﬂan hﬂpﬂlj 'ILO change
them.

As the O/ympics approach Cumnut Grove will celebrate these with a mini Ol mpic
week, due to school pthos we will be ho/ding our mini O/ljmpics from Mondag 15th
Augus+ till Friday 1ath Augusf we will ask the children to come dressed in either

aussie colours or active wear to par?‘icipm‘e in events, we will also celebrate a dif-
ferent coum‘rg each day with a multiculttural menu.

Kind Regards
Meghan Pratt



Caterpillar News

The C m‘er/ai//ar Room has obuious/g spem‘ a lot of time inside due to the weather. /\ng chance we have

had, we have been outside. Please remember fo /eeep bringing coats, _jac/ee?‘s and beanies.
On that rote, with the cold weather comes the colds and flu season.

Please inform staff if your child has been unwell, or if you have any corcerns. If your child requires

Panadol, then magbe ng are not well enough to attend. Bring on the warmer weather!
The children have been busg with various weather themed arts and crafts and if you have a look

GI’OUHd Hne room HOH WI” see 'H’)e mindrops, umbreﬂas, snow HGIQ@S and suns.

This year we have been puHing your children's art info a book for you to have at the end of the
year . We find it easier for you fo /eeep all their precious art work +ogeHﬂer this way. If you would
like to see their art, p/ease ask a staff member and we can show you. The children's J'ourna/s are also
available for you to view as well, p/ease feel free fo look at these. If you arent sure where Jrhey are

/QCP'/' again, Please CIS’?, we are OH’H 'ILOO hap/og 'ILO SI’JOW HOM I’IOW c/euer yOUl’ chi/dren are.’

The children were surprisea/ and de/igHed when we bougl'nL the bikes inside and made a track around

Hve room.

Music sessions in the afternoon have included “The Ho/eeg Po/eeg”, "Sandy Girl/ Bog" and a COUPIC of the
children requesfea/ the "\/\/igg/es" again so we have continued with that.

Music sessions with Margaref, from the Y oung Regiona/ School of Music are now on a V\/ednesdag
this term. The children on Wednesday rea//y erjoyed the session and we look forward to next week.

If your child has a favourite book 7Lheg like to read at home and you feel H’;eg would like to share it
with us, P/ease feel free fo bring it in and we can read it during morning group time. The children

show grem‘ pride and excitement when H]eg contribute to our group times.
Transition Group:

Transition group has been +hreaa’ing, bean bag anowing and colour maJrching. We have read ‘10 Gireen
Ceckos” and "“When the Moon Smiled” The transition group children have been rea//g er_y'oging this little

group time.

The Caterpilar Staf?



Buf‘l'erﬂy News

Wow we have had a very busg month in the BuHerﬂg Room, the children have stil Ieeen/g been re—
sear(:hing sea animals, the children are still coming up with sea creatures or arctic animals that Hwy
are keen to research. We thank dall our families for +a/eing such a keen interest in the children's inter—

est and assisﬁng us with books, pho*os or even ideas. [hank you this has been a wonderful inuesﬁga—
tion!!

We haue a// managea/ 'ILO S'/'GH nice and warm and dl’y as we haue been preﬁtg We” S?LMC/? inside 'FOI’
‘H'Ie FJ(ZS')L 3 mom%s, 'H’le C"H.ldl’eﬂ haue been amazing GHO’ haue COPCd excepﬁona// We” ano/ I’]LZUC been IQ@FJ‘)L

UCVH bMSH and re/easing energg +hrough music and dance Where needed.

The school group children are hauing so much fun in school group and quy love this specia/ time every
day, at the moment our focus is still on fine motor skills and CuHing skills. We have dlso been focus—
ing on shapes, shape recogniﬂon, /abe//ing and dmwing shapes, as you will have noticed. Our activities
have also involved shapes with one of our favourites being colour shape bingo. We have noticed a huge
maJrurier and growﬂl n every child since beginning school group, and hope you have noticed this at home
too. If you have any quesﬁons or want to see how your child s progressing in our school group please
spea/e to either Meghan or Carlie. In the coming months we will commence our visits to the schools o

experience a morning in Ieindergaﬁen., which will be very exciﬁng.’

The Junior group has  been busy /earning new  songs and rhymes and we are hauing lots of fun p/aging
colour’ games. Our favourite game this month has been colour Bingo' where not on/y do H’:eg ge+ fo
name and recognise up to a different colours, but ng are also /earning how to take turns. News has
been a gremL success! The children have loved slqaring their favourite +oys, pthos and fami/g news with
their friends. A new calendar for /\ugusf with your child's ‘News" a’ag will be placed in - your poc/eef
this week. As we have so many children in our Junior Group this Year we have limited our news time
to Jusf 3 children per dag. If your child misses their news dag p/ease wait for their next allocated day
to bring in their news. Extra news items means that some children have to have their time cut short

in order fo fif everyone in.

Next week we look forward to /qauing Dave from the Post office visit us in the buHerﬂH room as
there has been children who have been showing a gremL interest in the mai/ing sgsjrem and we 7Lhough+
we would take this olgporfuni*y to extend upon this interest. Dave will be bringing a pos+ box 1o the
centre and explaining the process with the children. Each child will then "buy" a stamp from Dave and
take it to send a letter to a peer at Cumnut. We are very excited about Dave joining  us and assist—
ing us with this interest.

Until next month,
Meghan, Deb, Carlie. Danielle, Jill and /\sh/ey.




Chick | Sweet Potato pi
/ngredien+s:—
I cold chicken

5 eqgs
IZngs gmfed cheese

I C up SR Flour
I C up gmfed Sweet Potato
37T Ol

I/2 medium onion— chopped finely

I/4 teaspoon salt

I/4 teaspoon parsley flakes

Method— Mix all together and place in a pyrex dish. Cook 180 degrees until golden brown.

Serve with salad and Uegies.

Chicken and Vegetable Mornay

Ingredients—

| Cold Cooked Chicken

| Litre of White Sauce

An assortment of vegetables such as potato, carrof, sweet potato and pumpkin

Method— Make \White sauce, Dice Uegies to 2 1/2 cm squares and cook until tender, drain
well. Break up chicken and /a/ace in pyrex dish, sprinle/e over Uegies. Pour white sauce over dll

and sprin/e/e with grm‘ed cheese. Place in oven at 180 degrees and cook until go/o/en brown.
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Serve with green Ueggiesl




