
    
 

 

Dear Parents and Community Members, 
 

Newsletter Quiz 
Our newsletter quiz resumes this week. Each week a 
family is called and they are asked a question from this 
week’s newsletter. If answered correctly each child in 
that family receives a juice stick. So far this year we 
have had 100% correct answers. Keep that newsletter 
handy between 6.00 – 6.30pm on Wednesdays. 
 

Kinder 2014 Transition 
Tomorrow from 10.20am to 11.20am our new kinder 
students will participate in music with Mrs Thorn. 
 

Safety Tagging & Pest Inspection 
Our school has had its electrical appliances safety 
tagging completed as well as the school inspected for 
pests and rodents. Spiders have been noted as an area 
for concern and a quote is being received for this 
service to be supplied at the start of the coming school 
holidays. 
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Child Protection & Personal Hygiene 

Lessons 
During this term K-2M & 3-6K will be conducting 
personal hygiene and child protection lessons. Lessons 
cover washing, eating and staying clean as well as a 
healthy lifestyle including being safe and knowing who 
is someone you can trust. As our weather warms up it is 
important that our hygiene is considered.  
 

P&C Funding Support 
Thank you to our P&C for the support of funding for 
transport to attend this year’s major excursion. The 
contributions of our P&C to programs and school 
activities have enhanced educational opportunities for 
students at Raleigh PS as shown by their support in 
contributing to the wall mounted 3D Digital TV Display 
used in the 3-6K class room. The latest P&C Minutes are 
now available on the website. 
 

KiK K-2M 
What a lot of fun K-2M had on Thursday making salad 
wraps and mixing up ‘Berry Sheet Cake’.  It all looked so 
yummy and was a big hit.  Thank you to students who 
picked mulberries in their lunch time. The cakes turned 
out great! Recipe over page. 
 

 
“Sorry in all the excitement we forgot to take photos!!” 

23 Oct Kinder 2014 Transition, 10.20 to 11.20am 
25 Oct Scholastic Book Club orders & money due 
28 Oct Enviro Mentors Workshop, K-6 
31 Oct KiK 3-6K, $3 
31 Oct Kinder 2014 Transition, 12.30 to 1.30pm 
4 Nov Kinder 2014 Transition, 1.30pm to 3pm 
6 Nov Mid Term Assembly, 2pm 
6 Nov Year 5 Leadership Day 
7 Nov KiK K-2M, $3 
11-22 Nov Intensive Swimming Scheme. K-6 
25 Nov P&C Meeting, 3.15pm 
28 Nov KiK 3-6K, $3 
29 Nov Small Schools Orientation for BHS, 2014 
2-4 Dec Lake Ainsworth Camp, 3-6K, now $244 ea 
10 Dec Surf Safety Day at Sawtell Beach, 3-6K 
11 Dec Sunset BBQ, 5pm 
12 Dec Christmas Craft Day, $3 
17 Dec Year 6 Farewell 
18 Dec Last Day of Term 4 
29 Jan Years 1-6 start Term 1, 2014 
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Mid North Coast District Golf 

Association 2013 Primary Schools 

Championship 
Wade and Jacob participated in the above 

event today at CeX Urunga. The competition is an 

ambrose format under the guidelines of Wombat  

golf and students must have participated in golf  

through the Active After Schools Community program  

or Jack Newton Junior Golf.  Have fun boys! 

100 Nights Reading 
Congratulations to Joey who has read for 100 nights. 
 

 
 

75 Nights Reading 
Congratulations to Janae for reading for 75 nights. 

50 Nights Reading 
Congratulations to Zoltan for reading for 50 nights. 
Well done everyone! 
 

Banking Student of the Week 
Congratulations to Indy who was our winner last 
week. Indy received pencils and a bookmark. 
 
Alchemy in Bellingen 
Tricia Abell, working from Alchemy in Bellingen has 
had success in helping children with a variety of 
difficulties, including learning and behavioural, fears 
and phobias. As learning pathways are restored, 
children’s skills and confidence is then enabled to 
flourish. Feel free to call Tricia directly on 0481 187 
150 to discuss your child’s personal situation.  
Currently Alchemy is offering school children a 
special package of 5 sessions for $200 until the end 
of term 4. For bookings please call Alchemy on 6655 
0429.  
 

Scholastic Book Club 
Orders and money need to be returned to school by 
Friday 25 October.  Cheques may be made payable to 
Raleigh Public School. 
 

KiK 3-6K 
3-6K will be cooking our KiK on Thursday 31st October. 
Please remember that the money has to be paid by 
Tuesday. Thank you to families who have paid for the 
whole term. Meals are $3 each. 
 

Intensive Swimming Scheme 
Notes have been handed out for the Intensive 
Swimming Scheme. The cost of the pool remains the 
same as last year, $20 for the 10 days and the cost of 
the bus we have subsidised to make this very 
affordable at $20 for the 10 days. Thank you to 
families who have returned their notes and payment 
so promptly. 
 
Berry Sheet Cake  Glaze 
2 cups flour    1 ½ cups icing sugar 
1 teaspoon baking powder  2 teaspoons milk 
½ teaspoon salt   1 Tablespoon butter 
1 cup sugar    (melted) 
113g melted butter   ½ teas. vanilla extract 
1 cup vanilla yoghurt   ½ teas. lemon extract 
1 teas. Vanilla extract   1 teaspoon grated  
1 Tablespoon honey  lemon rind 
2 eggs 
1 ½ cups of berries 
¾ cup buttermilk 
 
Heat oven to 180°.  Grease a 9 x 13 inch pan. 
Mix flour, salt, baking powder and set aside. 
Mix sugar, butter, yoghurt, vanilla and honey at 
medium speed until smooth.  Add eggs and mix well.  
Alternate between flour and milk until just blended.  
Stir in the berries.  Cook for 30 – 40 minutes. 
While warm – whisk glaze ingredients until smooth 
and drizzle over the warm cake. 
 

 


