
 
    

 

 

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 Website  https://Raleigh-p.schools.nsw.gov.au 
 

School Principal:  Mrs Katrina Meenahan 

Term 3, Week 9                                           17th September, 2019 

11 Sep Scholastic Book Club orders due 
12 Sep Kids in Kitchen 
16 Sep START Program for Kindies 2020 
23 Sep START Program for Kindies 2020 
24 Sep Catchment Tour, Yrs 5-6 
25 Sep Youth Hub, Yrs 5-6 
25 Sep End of Term Assembly, 9.30am 
26 Sep Lorax, Repton Public School 
27 Sep Last day of Term 3 
5 Oct Bunnings BBQ, school holidays 
14 Oct Students and staff return for Term 4 
15 Oct Sporting Schools, Tennis 
21 Oct White Cross Dental Care 
 
 
 

The remaining small schools of Crossmaglen, Orama, 
Repton and Raleigh, will be holding a Fire Safety Poster 
Competition to raise money to go to one of these local 
produce stores to support the ongoing needs of the 
community. We are asking for a gold coin donation entry 
into the Poster Competition, for those students who 
would like to participate.  
 

All Students will design an A4 Fire Safety Poster, before 
Friday the 20th September, we will be spending time at 
school creating these. The student’s entries will then be 
taken into the Book Warehouse in Coffs Harbour where 
they will be judged and there will be a small prize for the 
winning poster. 
 

Thank you again to everyone who dropped off 
donations! 

 

 

 
 

Dear Parents and Community Members, 
 

It has been a tough week for our small school friends and 
their communities at Dundurrabin and Hernani Schools 
last week, with the ongoing bush fires in their area. Last 
week I asked our families to make a donation to go to 
the Evacuation Centre and both classes baked some 
cookies, slices and cakes for the fire fighters. Thank you 
so much for the very generous donations that we 
received from the majority of our families.  
 

It was great to be able to walk into the halls at the 
Dorrigo showground and see the support they have 
received from the community. The Evacuation Centre 
was very thankful and grateful for our donations and 
asked me to pass on their thanks to all of our families 
who supported this. Our baked goods were being 
dropped off in the afternoon directly to the firies. 
 

The staff at the Centre asked me to pass on the 
information that what they are needing now in the area 
is donations to rebuild fences, replace equipment and 
feed stock. They suggested that a phone call to either of 
the Dorrigo produce stores (Beaumont’s Produce 66572 
389 or Northern AgriServices Dorrigo 66572389) and I 
have heard that Bellingen Norco Rural store, 6655 97925 
is also taking donations. 

 

“Raleigh Public School is a welcoming and friendly school with strong and valued community links.” 

 

 

mailto:raleigh-p.school@det.nsw.edu.au
https://raleigh-p.schools.nsw.gov.au/
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START Program 
Yesterday we played ‘Rob the Nest’, where we run and 
work together in our team, to collect the eggs (bean 
bags).  We then steal from other nests. 
 

 
 

Package Free Lunch Winner 
Congratulations to Skeet who is this week’s package free 
winner. 

 
 

Lady Flo’s Simple Pumpkin Scones 
Ingredients 
1 Tbsp butter 
½ cup sugar 
¼ tsp salt 
1 egg 
1 cup mashed pumpkin (cold) 
2 cups self-raising flour 
Method 
Beat together butter, sugar and salt until light and fluffy. 
Add egg, then pumpkin and stir in the flour. 
Turn dough onto a floured board and cut in circles. 
Place on a tray on the top shelf of a very hot oven (225-
250°c) for 15-20minutes. 
Remove from oven, allow to cool and serve with butter. 

 

KiK  
Last Thursday, we not only cooked for the firies, we also 
did our final KiK for Term 3. The students in 3-6M made 
delicious handmade gnocchi and the K-2 class made 
scrumptious pumpkin scones. My class had to apologise 
to Dawn, because we seemed to get as much flour on 
the floor as we did on the gnocchi. Ms Driscoll’s class 
sensibly went outside to cut their scones!  
 

Thank you to those families who have already paid the 
$22.50 for Term 4. Please remember this needs to be 
paid by Tuesday 22nd October, (Week 2, Term 4). 
 

 
 

End of Term Assembly 
Next Wednesday the 25th September we will be 
holding our End of Term Assembly on the COLA. 
Unfortunately, Mei will be unable to attend the 
assembly this term, as she is accompanying some of 
her Year 12 students at CHEC, at their final assembly. 
The assembly will start at 9.30am and we hope to see 
you there. 
 

Bunnings BBQ 
Thank you to those families who have volunteered 
their time for the Bunnings BBQ on Saturday 5th 
October. It would be great to see the majority of our 
families supporting the BBQ which is raising funds for 
your children. There are still many spots available on 
the roster, so please consider volunteering your time 
for a couple of hours. 
 

Kindergarten 2020 Parent Meeting 
 On Monday, 23rd September I will be holding our 2020 
Kindergarten Parent meeting in ‘The House’ starting at 
9.45am. This is a great way to find out about what we 
do at Raleigh and expectations for Kinder, for our new 
and existing parents. 
 

Have a great week,  
Katrina 
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Gnocchi 
Ingredients 
1 kg Desiree potatoes, skins scrubbed and left on. 
200g plain flour 
1 tsp salt 
100g parmesan cheese, finely grated 
1 large egg, lightly beaten 
Water 2 tsp salt 
 
Method 
In a large pot, cover the potatoes with plenty of water 
and bring to the boil.  Reduce the heat to a simmer and 
cook until tender. Drain and cool briefly. Hold the 
potatoes with a tea towel and peel the skin off. Make 
sure not to over boil or they will crack and become 
water logged. 
Begin by roughly mixing the flour, salt and parmesan in 
a large mixing bowl.  Mash the potatoes with a fork and 
push through a sieve.  Add the potato and egg to the 
flour, salt and parmesan mixture, then gently squeeze 
until just combined. The texture should feel like very 
soft play dough, but it shouldn’t stick to your hands. 
Dust the bench with flour, break off small amounts of 
dough and gently roll into 1cm diameter sausages.  With 
a knife cut off 2cm sections, roll them in plain flour to 
prevent sticking and rest them on a tray ready to boil. 
In a large pot, boil plenty of salted water (1.5L to Tbsp 
salt).  Shake excess flour off the gnocchi before tossing 
into the boiling water. When the gnocchi is cooked, they 
will float.  Gently scoop them out with a slotted spoon.   
Serve with a sauce of your choice and sprinkle with 
grated parmesan and chopped parsley. 
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Photography Competition – Your chance to win an 

iPad and other great prizes! 
An exciting national photography competition is 


