
 
    

 

 

 

RALEIGH PUBLIC SCHOOL 

Nurturing Children in an Innovative and Creative Environment 

Find us at 12 North Street, Raleigh 2454  T 6655 4228  F 6655 4548 

Email  raleigh-p.school@det.nsw.edu.au Web  www.raleigh-p.schools.nsw.edu.au 

Term 2, Week 6           7
th

 June, 2016 

8 Jun School Photos 
9 Jun Pirate Day 
10 Jun Coffs Harbour Eisteddfod 
13 Jun Queen’s Birthday holiday 
16 Jun KiK, $4 each 
16 Jun Sporting Schools, Tennis 
17 Jun Open Day, Urunga/Raleigh Masonic Village 
21 Jun Small Schools Athletics 
23 Jun Sporting Schools, Tennis 
30 Jun Sporting Schools, Tennis 
1 Jul End of Term 2 
2 Jul Polling Day 
18 Jul  Monday, SDD, no students 
19 Jul Tuesday, students return 
27 Jul District Athletics 
29 Jul Tree Day 
 

KiK 
Last Thursday the students made Quesadillas. We had a 
chicken and bean version served with avocado dip and 
sour cream. The students showed fantastic skills in food 
preparation and all participated and shared a lunch. The 
students also helped with the cleaning up and the 
support from Mrs Fripp and Karen was greatly 
appreciated.  
 

 

 

 

Deafness Foundation 
We have a variety of coloured butterflies for sale for $2 
each.  Money raised will support the Deafness 
Foundation. 
 
 
 
 
 
 

Dear Parents and Community Members 
 

School Photos 
Tomorrow we have our photographer coming to take 
our school photos. The feedback from last year’s 
photos was very positive. Every child needs to return 
their school photo envelope to school tomorrow, 
Wednesday 8th of June. If you would like photos please 
fill out the envelope and return it with the payment, 
otherwise return the empty envelope as these are 
needed for administration. Thanks in advance for 
returning these. 
Please make sure your child is wearing their new 
Raleigh school shirt tomorrow for photos, with skorts 
for girls and black shorts for boys. They should also be 
wearing their black/dark school shoes, white or black 
socks and have their hair neat and tidy. 
 

Coffs Harbour Eisteddfod 
This Friday, the Performance Choir will be travelling to 
Coffs Harbour to perform in two sections of the Choral 
Eisteddfod. Students will need to be wearing their new 
school shirt, check skorts for girls and black shorts for 
boys, black shoes and be looking neat and tidy. They 
have been practising for months and they sound 
fantastic! 
 
 
 

 

“Raleigh Public School is a welcoming and friendly school with strong and valued community links.” 
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Literacy Group 
So far this term across our two Literacy groups we 
have been focusing on improving our use of 
punctuation and vocabulary to make our writing 
more interesting.  Below are examples of 
paragraphs we have been writing in the Yrs 4/5 
Literacy group. 
 

The Orange 
Oranges are as delicious as a thickshake or better.  
Some are as sweet as a teddy bear or as tangy as a 
lemon. They are quite juicy but make your lips sting.  
Oranges are my favourite fruit. They are stringy and 
get stuck in your teeth but they are still scrumptious.  
They can be soft as a pillow or tough as a wooden 
door, but they are still nice and refreshing to eat.  
Especially on a boiling hot day.  Janae 
 

Durian 
Durian, it smells like rotten eggs with squashed 
tomatoes and cow poop, with lots of funny senses 
you can recognise it anywhere. It tastes like mouldy 
bread that sends your tummy hurtling up towards 
your mouth. It feels like lumpy apples that make you 
want to puke.  It’s smooth inside and rough outside 
and all in all it looks quite displeasing. It sounds like 
air until you hear a scream.. it’s your scream, you’ve 
finally figured it out. Yuk!  Bonnie 
 

A Man Shouted 
One very sunny day, I was going out for my morning 
stroll but I heard a man shouting on the main road.  
I ran like the wind.  I was going so fast I could feel 
my hair stick up on end!  Finally I reached the main 
road.  I was so dumb.  I couldn’t believe it.  The 
shouting was actually just some stranger shouting. 
“Come and get your newspapers!”  I heard him 
shout.  “$1.50, only!” he shouted again. 
“Well seeing as I’m in town, I might as well go to the 
shops and get the milk I came here for,” I said to 
myself …  Joey 
 

The Man Shouted by Charlie 
There was a man shouting in the streets, it sounded 
like a distressed bird.  When you walked past him 
you felt a big gush of wind as well as a breath 
smelling of rotten egg with some off pickles.  He 
shouted as loud as a tractor and a monster truck put 
together and it felt like a wave hitting you when you 
walked past.  I don’t know what he was shouting 
about but whatever it was it couldn’t be good, 
because he was shouting so loud that people 12 
stories up in the hotel next to him could hear and 
people 4 blocks down the road could hear as well. 
 

 

 

Peter and the Wolf 
Last Friday, our school and parent volunteers travelled 
to Coramba to watch an orchestral performance of 
Peter and the Wolf. This was a great experience and 
the musical knowledge of the Raleigh students shone 
during question and answer time after the 
performance. Thank you to Karen, Emily, Warren, 
Bruce and Tanya for helping to transport the students. 
A huge and special Thank You to Mrs Jones for coming 
and helping on her day off! 
 

 
 

 
 
Don’t forget Student Banking and Library tomorrow. 
 
 
 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 

WEEKLY NEWSLETTER 
7

th
 June, 2016,   Page 3 

Chicken Quesadillas with Avocado Cream 
Ingredients 
1 tablespoon ground cumin 
1 tablespoon ground coriander 
2 (about 500g) single chicken breast fillets 
1 tablespoon olive oil 
1 corn cob, husk and silk removed 
1 small red capsicum, halved, deseeded, finely chopped 
¼ cup coarsely chopped fresh coriander 
3 green shallots, ends trimmed, thinly sliced 
40g (1/2 cup) coarsely grated cheddar 
Pinch of salt 
Olive oil spray, to grease 
8 round (20cm diameter) flour tortillas 
 

Avocado Cream 
Ingredients 
1 large ripe avocado, halved, stone removed 
125g (1/2 cup) sour cream 
1 tablespoon fresh lime juice 
1 garlic clove, crushed 
Pinch of salt 
 
Method 
To make avocado cream, place the avocado in a 
medium bowl and mash with a fork until smooth.  Add 
the sour cream, lime juice and garlic. Taste and season 
with salt. Stir until combined. Cover with plastic wrap 
and place in the fridge until required. 
Combine the cumin and ground coriander on a plate. 
Press each chicken breast into the spice mixture and 
turn to evenly coat both sides.  Heat the oil in a large 
non-stick frying pan over medium-high heat.  Add the 
chicken breasts and cook for 4 minutes each side or 
until brown and cooked through.  Transfer chicken to a 
plate and set aside for 15 minutes to cool. Shred the 
chicken into thin strips and place in a large bowl. 
While the chicken is cooking, use a sharp knife to cut 
down the length of the corn cob, close to the core, to 
remove the kernels. Cook the kernels in a small 
saucepan of boiling water for 4 minutes or until tender.  
Drain.  Add to the bowl with the chicken. 
Add the capsicum, coriander, green shallot and cheddar 
to the chicken mixture and stir until well combined.  
Season with salt. 
Preheat oven to 120°C. Lightly spray a medium non-
stick frying pan with olive oil spray to grease (do not 
stand near an open flame while spraying). Heat over 
medium-high heat.  Place 1 tortilla in the frying pan. 
Top with 1/8 of the chicken mixture and spread evenly 
over half the tortilla.  Fold the tortilla over to form a  
 
 

semi-circle and cook for 2 minutes or until golden 
underneath. Turn and cook for a further 1-2 minutes or 
until golden and heated through.  Transfer to a baking 
tray.  Cover with foil and place in a preheated oven to 
keep warm.  Repeat with the remaining tortillas and 
chicken mixture, reheating and greasing pan between 
batches. 
Cut the tortillas in half and arrange on a large serving 
platter.  Serve immediately with avocado cream. 
 

Quesadilla with Beans and Cheese 
400g can red kidney beans, rinsed and drained 
6 x 20cm round flour tortillas 
1 cup grated tasty cheese 

2 green onions chopped 

¼ cup tablespoons of medium taco sauce 
 
Method 
Place kidney beans in a bowl and roughly mash with a 
fork. Stir through taco sauce, salt and pepper. 
To make quesadilla, lay a tortilla on a flat work surface.  
Spread with a little of the bean mixture, some cheese 
and green onion. Repeat the process with another 
tortilla and place on top of the first. Top with another 
tortilla to form a stack. Repeat step to make a second 
quesadilla with the remaining ingredients. 
Heat a large non-stick frying pan over medium low 
heat. Place one quesadilla in the pan, making sure it 
remains flat. Cook for 4-5 minutes. Gently slide out of 
the pan and, using two spatulas, carefully turn it over.  
Return to the pan and cook for a further 4-5 minutes 
until golden and crisp around the edges. Remove and 
repeat with remaining quesadilla. 
Cut into wedges and serve with avocado cream. 
 

 
 

“You’ve got to take the initiative and play your game… 
confidence makes the difference.”  

CHRIS EVETT LLOYD 
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