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Kia ora koutou hapori, Hello to our school community,
It was so exciting on Friday as we all came together for our first full school assembly since before ‘lockdown’. It
was such a great feeling to be able to have the whole school together, celebrate learning, acknowledge
birthdays and sing songs. We have introduced a new format to our assemblies and our student councilors are
taking on a bigger role in running them. They did a fantastic job on Friday. Well done team!
This week we are in full swing, with our music tutors in their second week back, school assemblies being held,
our leadership time back up and running and our senior school completing duties around our school-Library,
office, wet day monitors. It is a wonderful feeling to be operating in this way.
We do not want to lose the learning gained from being in lockdown. The time to slow down, spend valuable
family time within your bubble, learn together and support one an other through the tough times. Just like you,
we have taken on some new learning here at school from what we experienced with online (distance) learning
during our times at home. The team here are working closely together to provide a balance of classroom
teaching and teaching on devices in our classes. Students in the senior school are driving their learning
following their interests or wonderings about the world around them. We have a strong focus on the arts for the
remainder of this term to allow our students to express themselves in multi media ways. All students are working
towards presenting something from their inquiry at the end of the term.
This week we have seen an increase in sickness in both students and staff. Please if your child is sick they must
stay home. They need to be symptom free for 24 hours before they return to school.
Up around the school we have the Ministry of Health contact tracing QR code. If you have downloaded the APP,
feel free to use the QR code for ease of tracing.
Last week we sent out a survey via email for you to complete online. Please ensure you do this as we value
your feedback. We would like to learn as much as possible about our distance learning and how we can use this
to our best advantage from here on in. Thanks in advance!
We are very lucky to live in a proactive country who has taken control of this virus. We know the impact on
families has been massive and the effect on our economy will not be fully apparent for months to come. But we
live in the most beautiful country in the world. I was reminded of this over the weekend when my husband and I
were out on the Hauraki Gulf hoping to catch dinner. We spent the day surrounded by a pod of 20-30 Orca.
Such beautiful beasts of the ocean. Whether you take a short trip to the Kaniwhaniwha Stream, a stroll through
the paddocks, a walk on a local beach or travel further a field to your favourite spot, stop and take a breath.
Celebrate our wonderful place! It is good medicine for the soul!
Ngā mihi nui
Meegan

DATES TO REMEMBER:
3rd July: Last Day of Term 2
20th July: Term 3 starts

LIBRARY NEWS
James Russell, author of the best-selling Dragon Brothers Trilogy and the Dragon Defenders novel
series is visiting our school on Tuesday, June 23rd. Signed books are available for purchase for $20
each. Order forms are in the office. Thanks Theresa
POOL KEYS: Please return all 2020 pool keys, thanks
A healthy delicious side dish, lunch or snack that even the kids will love!
Serves 4, preparation time - 20 minutes, cooking time 30 minutes.
Ingredients:
300gms steamed cauliflower florets, 1/4 cup of bread crumbs, 1/4 cup of parmesan cheese,
1/4 cup of finely chopped onion, 1/4 teaspoon of ground cumin, 2 tablespoons sweet chilli
sauce, 1c rushed garlic clove or 1 teaspoon of prepared crushed garlic, Salt and pepper to
taste, 1 egg
Method:
Set oven on bake 220 degrees
Mix all ingrdients in a bowl
Form into fritters - approximately 60mm x 20mm
Place on a tray with baking paper
Cook until golden brown
Serve with your favourite dressing or sauce
This recipe also works well with broccoli, mashed carrot and parsnip or potato and pumpkin - and the kids will love them all!
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