
 

What’s been happening at Gumnut Grove 

Two weeks ago we celebrated NAIDOC week at Gumnut Grove, which 
was fabulous the children had a great week experiencing the Aboriginal 
culture. Including making damper to eat for lunch, trying kangaroo sau-
sages, Aboriginal face painting and many crafts. Please see the displays 
in both rooms of our celebrations.  

With the cooler weather upon us our time outside is obviously limited, 
but we try to get outside regularly and weather permitting so please 
make sure you bring a coat and beanie for your child every day, un-
fortunately Gumnut does not have enough spare coats for everyone so 
please pack your child’s everyday they attend.  

During the month of August we are expecting our Assessment and 
Rating visit from ACECQA where they will visit us at Gumnut Grove 
and spend either 1 or 2 days observing our practices at Gumnut 
Grove.  

We are hoping to get our new prams shortly for the Centre as a 
result from our movie night, we are just waiting for them to come 
back in stock. We are hoping to have these ready for our Spring 
weather in September where the Caterpillars can then go on some 
small outings. 

I’m also really excited to announce that Gumnut Grove was successful 
in receiving another grant that I had applied for which was announced 
by Stephanie Cooke last week to commence some interior renovations 
for Gumnut Grove. This will include new cupboards, lockers, storage 
areas and a bit of a face lift inside etc. So this is wonderful news!!! 

Kind Regards 

Meghan Pratt 

Director 
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Clare’s Recipes 

 
Pumpkin Soup  
 
Ingredients 
 
½ medium Jap pumpkin 
1 Large potato 
1 large onion  
6 chicken stock cubes 
½ tsp nutmeg 
Pinch salt 
½ cup-1 cup milk 
1 dessertspoon butter 
 
Peel and cut pumpkin, potato and onion. Place in a pot ½ filled with water. Bring to the boil, simmer gently 
until soft. Add stock cubes, nutmeg and salt. Blend, add milk until right colour/ texture, and add butter. Re-
turn to heat to keep warm. 
 
During winter our lunch menu will consist of lots of winter warmers. These including soup once a week, 
more casseroles and warm filling lunches. 
 
 
Banana and Carrot Muffins 
 
Ingredients 
 
1 cup wholemeal SR Flour 
1 banana 
1 egg 
1/3 cup milk 
2 Tbs Honey 
1 Carrot grated 
 
Preheat oven, line a 6 hole muffin tin. Place flour in a bowl, combine banana, mashed with egg, milk and 
honey. Add to flour mixture with grated carrot and stir to combine. Bake for 15 minutes or until golden.  



 




