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PRINCIPAL’S PONDERINGS 
 

NAPLAN 
Blake is the only student, who has had to complete the assessments this 
year. I am highly impressed with Blake’s positive attitude to NAPLAN. The 
assessments consist of Language Conventions (spelling, punctuation and 
grammar), Writing, Reading and Numeracy.   
 
PROFESSIONAL LEARNING COMMUNITY PROJECT 
The PLC training is nearing its end but much has been learnt from the pre-
senters.  
We are currently working on an inquiry to discover: “How can we explicitly 
teach students to locate the main idea in texts that they read in order to im-
prove comprehension?” 
We have collected our pre-data and devised a plan based on research and 
the FISO inquiry model.  
 
We had three weeks to implement, monitor and evaluate the plan. After 
which we will analyse our post-data, which will be collected this week and 
devise a “Pecha Kucha” to present our findings to the presenters and other 
cluster of schools. A “Pecha Kucha” is a Japanese term that refers to a Pow-
erPoint Presentation, which consists of 20 slides that have to be spoken 
about for 20 seconds each, with members of the group taking turns to pre-
sent. 
 
There are three more modules to be completed on 20th, 24th and finishing up 
on May 29th. 
Unfortunately, that means I will be out of the school for three days next 
week, including a Principal Forum on the 23rd and one day the following 
week which is NDR day, so I will be unavailable to transport students. 

 
MUSIC GRANT 
The Quality Music Education Fund has provided a grant for musical instru-
ments. I had great pleasure in spending the funds last Thursday, with input 
from Rex as well as assistance from Amanda in making some phone calls to 
source our requirements and placing the order.  
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Blake is student of the week for his  
positive attitude to learning and 
NAPLAN. 

 Principal’s Pondering’s Continued…… 
OHS AUDIT 
The audit will take place on Friday 17th May and will take 3 – 4 hours, so the auditor is going to be extreme-
ly thorough. It will be a great opportunity to improve on any health and safety issues that are located, as well 
as ensuring that all our related documentation is up to date. 
 
COMMUNITY AFTERNOON 
The next Community Afternoon will be on Friday 31st May from 2:30 – 3:00 pm. Parents, guardians and 
community members are warmly invited to visit the school to discover what learning has been taking place 
during April and May. It is beneficial for students to have an opportunity to explain their learning to visitors 
to the classroom. 

 
STUDENT DIARIES to RECORD READING 
Congratulations to Jade MacDonald for her CONSISTENT efforts in the READING CHALLENGE. ALL 
students need to READ for enjoyment, exposure to new ideas and vocabulary and to increase their general 
knowledge. Jade commented recently that when she reads fiction books: “It’s like going on an adventure in 
your imagination!”  
  
DISTRICT SPORTS 
Unfortunately, inclement weather caused the District Sports to be postponed until September 4th with the 
back-up date of September 11th. Blake and Jade will have many months to ensure that they are totally fit for 
their events! 
 
HEALTHY LUNCHES 
Please ensure that your child brings a healthy lunch, snack, fruit and water bottle to school each day. It is an 
expectation that students eat the food provided for them from home and don’t attempt to throw good food in 
the bin. 
 
Until next time. 
(Mrs) Pam Thrift-Mulholland 
Acting Principal 

 
MARC Van News 

During MARC lessons students have continued to participate in discussions about literature, all students 
have been encouraged to express their thoughts on the books we read, giving each book a score as we read it.  
Students have been finalising their Author Studies, Senior students – Leigh Hobbs, Junior students – Alison 
Lester. Our focus has been on identifying particular author and illustrator techniques throughout the various 
titles. 
All students are encouraged to borrow weekly. Please remind students to return their library books each 
week.  
The MARC Library has a catalogue that is accessible online, you can search and request a book.  Please find 
the link below:  
http://bookmark.central.sa.edu.au/taragomarc.htm  
 

http://bookmark.central.sa.edu.au/taragomarc.htm


 
 
The students are 
enjoying there AFL 
season, by playing 
the game and there 
swap cards. 

Try this yummy Pumpkin Pancake recipe from the Growing Together 
Baw Baw Community Garden Group  
1 ¾ cups milk                2 Tbspoon vegie oil 
1 cup pumpkin puree     1 egg 
2 cups whole meal flour  1 tspoon cinnamon 
2 Tbspoon brown sugar   2 tspoon ginger 
½ tspoon nutmeg 
 
Method:  
Combine milk, pumpkin, egg and oil in a large jug.  Combine flour, 
brown sugar and spices in another bowl. 
Slowly mix flour mix into pumpkin mixture and blend until batter has 
no lumps.  
Cook large spoons of batter into a lightly oiled frying pan.  Serve with a 
dollop of vanilla yoghurt. 

 

Here is a cheap and yummy lunch box filler: 
Carrot muffins - makes 12 

Mix 2 cups of wholemeal self-raising flour with ½ teaspoon bicarbonate 
and 1 teaspoon cinnamon.  Add ½ cup brown sugar, ½ cup dried fruits, 
and 2 carrots grated.  Mix 2 eggs, 2 tablespoons of oil and 1 cup of low 
fat milk together and then mix into dry ingredients.  Spoon into muffin 
patty pans and bake at 200 degrees C for 20 minutes or until a cooking 
skewer comes out clean when inserted into the centre. 
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