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RALEIGH PUBLIC SCHOOL 

 
Nurturing Children in an Innovative and Creative Environment 

Find us at 12 North Street, Raleigh 2454  Phone 02 6655 4228   

Email: Raleigh-p.school@det.nsw.edu.au Website: https://Raleigh-p.schools.nsw.gov.au 

School Principal: Mrs Katrina Meenahan 

Newsletter, Term 4, Week 1        26 October 2022 

27 October  Sporting Schools Basketball 
28 October  Day for Daniel 
28 October  Sporting Schools Taekwondo 
31 Oct – 3 Nov  Learning and Wellbeing Meetings 
1 November  Spelling Bee 
2 November  Raleigh STARS, 9.15 – 11.45am, plus Parent Meeting 
14 – 18 November Canberra Trip  

 
Dear Parents and Caregivers, 

Welcome everyone to Week 3.  It has been very wet over the last week and we are all hoping 
for some sun to dry everything out. I would like to take this opportunity to thank Ms Driscoll for 
stepping into the relieving principal role, last week when I was unwell and this week while I am 
on long service leave.  

I hope everyone has an amazing week of learning! 

Kinder transition- parent meeting  

Our Kindergarten 2023 Parent Meeting was postponed last week and will now be held on 
Wednesday 2nd November. We look forward to seeing our new and continuing parents then. 
 
Robotics Kits 

The students in both classes have been enjoying experimenting with the Robotics Kits we 
have on loan from the Department of Education's STEM T4L library. Each week they are 
learning new skills, and having so much fun!  

 
 
Good Luck Allirah  

This weekend Allirah will be travelling to Sydney for State Gymnastics Championships. 
Congratulations on making it to this level and we wish you all the best! 

mailto:Raleigh-p.school@det.nsw.edu.au
https://raleigh-p.schools.nsw.gov.au/
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Thank you from P&C 

It was wonderful to see our families get behind our P & C Sock fundraiser. We have a very small 
P&C who work hard to reduce the costs of incursions and excursions for our families. Without 
the effort put in to sell these socks, the P&C would not be able to continue to support our 
families. So, thank you to everyone who sold socks.  
 
Swimming and Water Safety Program  

It is very exciting that our two-week swimming program will finally be able to run this year. The 
program will run from Monday 28th November until Friday 9th December. Our lesson will 
commence at 9.15am and students will need to be dropped at the pool each morning and will 
return to school via bus. Further information will be sent home soon. 

Spelling Bee 

Next week, our four Raleigh School representatives will be travelling to Repton to compete in a 
Spelling Bee. We would like to wish Arianwen, Lincoln, Heath and Aria all the best.  We hope 
you have been practising at home! 
 
Raleigh vs Repton 

Last Friday, due to the poor weather conditions we needed to postpone our afternoon of 
basketball with Repton. We are hoping that this can go ahead this Friday afternoon and we 
are looking forward to a fun afternoon with our Repton friends. 
 
Day For Daniel 

Our Day for Daniel will be held this Friday.  Please come dressed in red and bring a gold coin or 
more, donation.  This is Australia’s largest child safety education and awareness day. 
 
Learning and Wellbeing Meetings 

Confirmation notes have been sent home today with your meeting time for the Learning and 
Wellbeing Meetings.  Please check your child’s bag.  
 
Kids in the Kitchen 

How yummy were the Enchiladas and Apple scrolls.  Students are learning great new skills all 
the time. 
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Weekly Attendance Award 

 
Congratulations to our Weekly Attendance Award recipient who has 
achieved 100% attendance over the past five days.  This will be 
calculated from Tuesday to the following Monday each week. All 
students achieving this will go into a draw to become the Weekly 
Attendance Award winner. As well as receiving a certificate for their 
great effort, they will also choose a small prize. 
 
Congratulations to this week’s Attendance Award winner. 
 

Regards,  
Katrina Meenahan 
 
Kids in Kitchen Recipes 

Gluten-Free Vegetable, Bean, and Cheese Enchiladas Recipe 
Ingredients: 
1 tablespoon oil, plus extra for greasing pan 
1 medium onion, finely chopped 
1 capsicum, finely chopped 
1 small zucchini grated 
1 small carrot grated 
2 cups tightly packed kale or other greens (i.e. spinach, chard, etc), finely chopped 
2 cloves garlic, minced 
1 cup frozen corn kernels 
450g can black beans, rinsed and drained 
450g enchilada sauce or 2 cups of your favourite homemade sauce, divided 
8 corn tortillas 
1 cups of Mexican cheese blend, divided 

Serve with salad and sour cream with sliced avocado. 

Method 

Preheat oven to 180. Grease a 30 x 20cm baking dish with spray oil. 

Prep the vegetables:  

Heat oil in a large frypan over medium heat. Add chopped onion and saute for 1 minute, then 
add minced garlic and saute for an additional minute. Next, add chopped capsicum and 
grated carrot and zucchini and saute for 1 minute, then add kale/greens and saute for 1 more 
minute. Add frozen corn kernels and beans, along with ½ cup enchilada sauce. Stir well to 
combine, and cook for 2 minutes, then remove from heat. 

Wrap tortillas in a dish towel and heat in microwave for about 1 minute to soften, or heat 
individually in a skillet over medium heat.  

Spoon about ⅓ cup vegetable/bean mixture over a tortilla, repeating with remaining tortillas 
until all mixture is used up. Sprinkle about half a cup of grated cheese, divided evenly, over 
tortillas and vegetable bean mixture. Carefully fold tortillas in thirds, and place each one seam 
side down in baking dish. Pour remaining enchilada sauce on top, and sprinkle on remaining 
cheese. 

Bake in the oven for about 15 minutes, or until cheese is melted and bubbly. Remove from 
oven and allow to cool for 5 minutes before serving with sour cream and salad.  
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Chicken Enchiladas 
Ingredients  
2 cups  Enchilada sauce  
4 shallots, sliced, divided  
1 small zucchini, grated 
1 small carrot, grated 
2 cups diced or shredded cooked chicken  
1 cup frozen corn, thawed under running water  
½ cup salsa, plus more for serving  
1/3 cup sour cream, preferably reduced-fat  
10 corn tortillas (6-inch or soft taco size)  
1 ½ cup shredded Mexican cheese  
 
Method 

Preheat oven to 200 degrees. 

Coat a 20 x 30cm baking dish with cooking spray.  

Spread ½ cup Enchilada sauce in the bottom of the dish.  

Stir 2 shallots, chicken, corn, carrot, zucchini, salsa and sour cream in a medium bowl until 
coated.  

Warm 5 tortillas in the microwave for 20 to 30 seconds until pliable.  

Spoon ¼ cup filling onto the centre of a tortilla. Roll up and set, seam-side-down, in the 
prepared baking dish. Repeat with the remaining warmed tortillas. Warm the remaining 5 
tortillas and continue filling them and arrange them into the casserole dish.  

Spread the remaining sauce over the enchiladas.  

Transfer to the oven and bake 15 minutes. Top with cheese and continue baking until the 
enchiladas are steaming hot all the way through, the sauce is bubbling and the cheese is 
melted, about 10 minutes longer. 

Let cool 10 minutes before serving. Serve topped with the remaining 2 sliced shallots.  
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Apple cinnamon scrolls 

Ingredients 

2 granny smith apples, peeled, cored, finely chopped 
1/3 cup raisins 
1/3 cup brown sugar 
I teaspoon ground cinnamon 
1/2 teaspoon ground nutmeg 
3 sheets puff pastry 
30 gram butter, melted 

 
Method 

Preheat oven to moderate, 180°C (160°C). Lightly grease and line an oven tray with baking 

paper. 

In a medium bowl, combine apple, raisins, sugar, cinnamon and nutmeg. Sprinkle 1/3 mixture 

evenly over one pastry sheet. Roll up firmly to enclose filling and form a log. Repeat with 

remaining pastry and ingredients. 

Cut each log into 8 even slices and place side by side, cut side down, on tray. Cover with a 

damp tea towel and rest for 10 minutes. 

Brush sides with melted butter and bake 20-25 minutes, until puffed and golden brown. 
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https://www.trybooking.com/CCEIX 

https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.trybooking.com%2FCCEIX%3Ffbclid%3DIwAR3RqKZxjxv6cbi0dIHCUJEXueVSlcA_Mjv_cJo3DtynWYU3Jrh5NXUGwoY&data=05%7C01%7Craleigh-p.school%40det.nsw.edu.au%7C71cb4717c9094b190f7e08dab0f5473e%7C05a0e69a418a47c19c259387261bf991%7C0%7C0%7C638016864799720284%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=WQ4iveiY50vFvzYvnjK8dT0kThVXP69zqiW%2BEUVxu1k%3D&reserved=0
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We are really looking forward to our upcoming 

 
exhibition from 18 November 2022 to 26 February 2023 and… 

we want you to be part of it! 

  

We are inviting all children and young adults to create their own superhero that will become 

part of our exhibition – see details below. 

  

 

  

And remember…not all superheroes wear capes 

 
 


