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Blandford Public School  
Newsletter

Term 4 - Week 10                                          Wednesday 13 December 2023

109 Salisbury Street, Blandford NSW 2338
PH 02 6546 6117 EMAIL blandford-p.school@det.nsw.edu.au WEB blandford-p.schools.nsw.gov.au

Coming Events 

When Event Who More Info

Every Monday Spanish All students 11.00am - 11.30am

Every Tuesday Music All students 2.15pm - 3.15pm

Every Wednesday Art with Anita All students 2.15pm - 3.15pm

Every Friday Library All students Please return library books

Every Friday Scripture Participating students 1.15pm - 1.45pm

Every Friday Swimming All students 10.00am - 11.00am

Friday - Weeks 3, 6 and 9 Slushies All students $2 each - Limit of 2

Every Monday Term 4 Kindergarten Orientation 2024 Kindergarten  
Students

9.15am - 12.15pm 

15/12/2023 Last Day of Term Party All students Invitations sent home 

15/12/2023 Last Day Term 4 All students

18 & 19/12/2023 Staff Development Days Staff 

30 & 31/01/2024 Staff Development Days Staff
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2024 Coming Events 

When Event Who More Info

Every Monday Spanish All students 11.00am - 11.30am

Every Tuesday Music All students 2.15pm - 3.15pm

Every Wednesday Art with Anita All students 2.15pm - 3.15pm

Every Friday Library All students Please return library books

Every Friday Scripture Participating students 1.15pm - 1.45pm

Friday - Weeks 3, 6 and 9 Slushies All students $2 each - Limit of 2 

30 & 31/01/2024 Staff Development Days Staff

01/02/2024 First Day Term 1 2024 All students

05/02, 06/02, 07/02, 12/02 
and 13/02

Intensive Swimming All students Murrurundi Pool

08/02/2024 UISS Swimming Carnival Participating students more information coming

22/02/2024 UHPSSA Swimming Car-
nival

Qualifying students more information coming

27/02/2024 UHPSSA Swimming Car-
nival Backup

01/03/2024 School Assembly All students, staff, parents 
and carers

2.45pm at Blandford PS

04/03/2024 Clean Up Australia Day All students more information coming

21/03/2024 Harmony Day, World of 
Maths and Drumming 

All students more information coming

CHRISTMAS
MERRY

AND HAPPY NEW YEAR
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Blandford Banquet  
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Presentation Day 
On Friday 8 December we celebrated the academic and sporting achievements of our students. Thank 
you to our sponsors, families and friends for attending our event on a very hot afternoon.  

Congratulations to all students on a wonderful year at Blandford PS. 

3-5 Class Award - Georgia Caldwell
K-2 Class Award - Liam Mason 
Miss MM Haydon Memorial Award for English - Ava Nevin 
RJ Parkins Memorial Award for Improvement - Dustin Farquhar Lindsay 
Creative and Perfoming Arts - Ava Nevin 
Mr Dennis Madden Memorial Shield “Do Our Best” Award - Georgia Caldwell
Kindergarten Presentation - Carter Robinson and Riley Mason 
Mayor for a Day Award - Carter Robinson
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Blandford Banquet Recipes 
Green beans with tarragon, preserved lemon and fried almonds

Ingredients

100gm salted butter

100 gm flaked almonds

500 gm young green beans, trimmed

2 tbsp extra-virgin olive oil 

2 tsp white wine vinegar

½ preserved lemon rind, rinsed and chopped

Juice of ½ lemon (or to taste)

2 tbsp coarsely chopped tarragon

Method 

1. Melt butter in a frying pan over medium heat, add almonds, and stir until golden (5-7 min-
utes). Strain through a sieve (discard butter) and drain on paper towels. Season to taste 
with salt. 

2. Meanwhile, blanch beans in a large saucepan of salted water until bright green (1-2 min-
utes). Refresh and drain well. 

3. Combine olive oil, vinegar, preserved lemon and lemon juice in a screw-top jar, seal, and 
shake well to combine. 

4. Toss beans with tarragon, almonds and dressing, season to taste, and serve.
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Veggie Lentil Salad with Bush Tomatoes 

Ingredients

Canned lentils

Sweet potato

Fresh beetroot 

Spring onions 

7 Bocconcini mini cheese balls 

7 Cherry tomatoes

3 small Radishes

Mountain Pepperleaf and 7 Bush Tomatoes 

Method

1. Chop sweet potato and fresh beetroot into cubes and steam for 20 minutes. Cool and set 
aside. 

2. In a bowl add the can of strained lentils, sweet potato and beetroot, 7 mini bocconcini 
cheese balls, 7 cherry tomatoes and handful of mixed salad.

3. Season with sliced spring onion, red baby radishes, a pinch of Pepperleaf, a pinch of salt 
and 7 bush tomatoes.
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Whole Roasted Baby Cauliflower with Lemon Myrtle and Pepper Infused 
Yoghurt Dressing

Ingredients

3 baby or 1 large cauliflower

¼ cup natural yoghurt

¼ cup lemon juice

2 tbsp dijon mustard

1 tbsp honey 

1 tsp lemon myrtle 

½ tsp pepper

1 ½ tsp sea salt

4 tbsp extra virgin olive oil 

Method 

1. Preheat oven to 200 degrees and line a baking tray with baking paper.

2. Place a large steamer basket over a pot of boiling water. 

3. Rinse cauliflower under cold water to remove any dust and dirt, leaving the outer leaves 
in tact. Using a sharp knife cut a cross in the base of the stem to allow for even cooking. 

4. Place cauliflower in a large steamer basket over boiling water and season with 1 tea-
spoon sea salt. Steam for 20 minutes or until the cauliflower is almost tender, but not soft. 

5. Using a whisk, combine yoghurt, lemon juice, Dijon mustard, honey, lemon myrtle, pep-
per and 1 teaspoon of sea salt in a medium sized bowl. Set aside until cauliflower is 
ready to go in the oven. 

6. Remove cauliflower from steamer basket and place on lined baking tray. Rub 2 table-
spoons of olive oil over the cauliflower and outer leaves. Spoon yoghurt dressing over 
cauliflower and place in pre heated oven for approximately 40 minutes or until golden 
brown. 

7. Remove cauliflower from oven, drizzle with remaining olive oil and season with coarsely 
ground pepper. Serve with your favourite roast meat and vegetables or with a large bowl 
of dressed and tossed garden salad. 
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Nutrition Snippet

MUST HAVES IN THE PANTRY
Having the right ingredients in the pantry will
help you create healthy and delicious meals.  

healthylunchbox.com.au

Brown rice
Wholemeal pasta
Rolled oats

1.
2.
3.

Here are our top 6 essential items to stock:

Check out our blog to find out how to use pantry
staples in your cooking.

4. Canned legumes
5. Canned vegies
6. Canned fruit 

HNELHD-GoodForKids@health.nsw.gov.au 
https://goodforkids.nsw.gov.au

Developed by Hunter New England LHD

Keep an eye on screen time 

Screen time and digital technology can be part of a healthy lifestyle
when it’s balanced with other activities. This includes physical activity,
creative play, reading, socialising and getting enough uninterrupted
sleep. 

Follow these tips to use technology in a balanced and healthy way:

Source: Screen time and digital technology use for children 6-11 years: tips for balance
(raisingchildren.net.au)

Good for Kids acknowledge the traditional owners and custodians of the land that we live and work on as
the first people of this country, and pay our respects to Elders past and present.

Make rules about screen time
Aim for short screen time sessions, with active breaks
Encourage outdoor play 
Encourage creative activities
Encourage play with others
Avoid screen time before bed 
Avoid digital technology in the 

        bedroom, especially at night 

Nutrition Snippet
WHAT'S IN SEASON FOR SPRING?
Buying seasonal fruit and veg is cheaper,
tastier and better quality.

Zucchini and corn fritters
Hidden vegie tomato pasta sauce

healthylunchbox.com.au

Find these recipes and more on our 'What's in
season for spring’ blog.

The change in seasons brings a plentiful
supply of  vegies such as zucchini, spinach
and tomatoes.  Give these recipes a go: 
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Community News  

SSuummmmeerr  HHoolliiddaayy  AAccttiivviittiieess  
 

 

BOOKINGS ESSENTIAL for all 
activities. Please call your local 
branch to ensure your place.

Phone 6540 1303 
Tuesday 9 January 
10:15am - Storytime & Craft 
11.00am - Wooden Spoon People 
 
Wednesday 10 January 
5:00pm 
Coding Using Scratch & Python  

Friday 12 January 
2.30pm - Monster Mash Craft 
 
Tuesday 16 January 
10:15am - Storytime & Craft 
11.00am - Under the Sea Gardens 
 
Wednesday 17 January 
5:00pm 
Coding Using Scratch & Python  

Friday 19 January 
2:30pm - Design a Travel Mug 
 
Tuesday 23 January 
10:15am - Storytime & Craft 
11.00am - Australia Day Art - Wattle 
Tree Painting 
 
Wednesday 24 January 
5:00pm 
Coding Using Scratch & Python  

 

Phone 6540 1311 
Wednesday 10 January 
11:00am  
Storytime & Craft 0-6 years 
2:00pm  
3D Wooden Planes 

Wednesday 17 January 
11:00am  
Storytime & Craft 0-6 years 
2:00pm - Pool Monsters 
 
Wednesday 24 January 
11:00am 
Storytime & Craft 0-6 years 
2:00pm - Australia Day Craft 

Phone 6521 7007 
Tuesday 9 January 
10:00am  
Storytime & Owl Pom Poms   

Thursday 11 January 
3:30pm - 3D Wooden Planes 
 
Friday 12 January  
10:00am  
Velvet Art Bookmarks 

Tuesday 16 January 
10:00am - Storytime & Bugs 
 
Thursday 18 January 
3:30pm @ Merriwa Pool 
Pool Monsters 

Friday 19 January 
10:00am  
Design a Travel Mug 

Tuesday 23 January 
10:00am  
Storytime & Australian Animal Mosaics 

Thursday 25 January 
3:30pm 
Australia Day Craft 

 

Phone 6540 1363 
Virtual Reality 13yrs+ 
Book a 30min session 
 
Tuesday 9 January 
11:30am 
Velvet Art Colouring In 

Friday 12 January 
10:00am - Storytime & Craft 
11:30am - Yarn Wrapped Lizards 
 
Tuesday 16 January 
11:30am  
Sand Art 

Friday 19 January  
10:00am - Storytime & Craft  
11:30am - Bead Leg Bears 
 
Tuesday 23 January 
11:30am  
Wooden Pirates 

Phone 6540 1183 
Tuesday 9 January 
10:30am - Toddler Time 
 
Wednesday 10 January 
10:30am - Baby Talk 
11:30am - Summer Craft 
 
Thursday 11 January 
10:30am  
Bunting Sewing Workshop 10yrs+ 
 
Friday 12 January 
10:30am 
Storytime & Wooden Standing 
Rainbows 

Tuesday 16 January 
10:30am - Toddler Time 
 
Wednesday 17 January 
10:30am - Baby Talk 
11:30am  
Scratchboard Chinese Lanterns 

Thursday 18 January 
10:30 
Tabletop Quidditch Tournament 10yrs+ 

Friday 19 January 
10:30am  
Storytime & Wooden Pirate Ornaments 

Tuesday 23 January 
10:30am - Toddler Time 
 
Wednesday 24 January 
10:30am - Baby Talk 
11:30am - Australia Day Craft 
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C O N T A C T  U S
T O D A Y

0419 770 081

towarriphysie@gmail.com

Locat i on s .
We offer classes in 4 locations.
Muswellbrook- Monday
Scone-Tuesday 
Murrurundi- Wedenesdsy 
Aberdeen- Thursday

Not jus t  a  danc e  class .
Classes are not like your regular dance
school. We do competitions not concerts.
We wear active wear and leotards not
costumes. We have fun days, family camps
and retreats focused on mental health and
well-being.  

Class e s  for  all  ages .
We offer classes from 2 yrs to Ladies. 
Classes consist of 5 different routines and
Marching. These routine focus on developing
core strength, flexibility, cardio,
coordination and balance. 

DANCE CLASS WITH A
DIFFERENCE.


