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Distributed weekly on Wednesday
Term 3
13th

July –

18th

September

10 weeks
2 pupil free day – Staff qualification updates and networking with
Montessori Australia Foundation Advisor
To Be Advised
Cycle and room excursions if conducted and other events if the need
arises
July
23rd – Winter Sport Netball Training Baarmutha Park 12.15-3pm
27th – Emerald Cycle 1 Excursion Burke Museum 12.20-3pm
31st Friday – Cycle 3 Winter Sports Carnival, Wodonga
August
1st Saturday – Sri Lankan Curry Night: P&F Event 4pm-8pm
10th Monday – Incontro – 1.10pm
14th Friday – Pupil Free Day – Staff updating qualifications
21st Friday – Kissin Cousins band performance for students 1.15pm
21st Friday – School Disco at BNC:
Prep & Cycle 2 5 - 6.30pm, Cycle 3 6 – 8pm
31st Monday – Maria Montessori’s birthday
September
2nd Wednesday – Father’s Day Night 5-6pm
4th Friday – School Athletics Carnival
7th Monday – Pupil Free Day – Staff networking & MAF
Representative meeting
8th Tuesday – 17th Thursday – Cycle 2&3 Parent teacher interviews.
Rooms schedules to be communicated prior to this date
10th Thursday – Cycle 3 Athletics, Wodonga
15th Tuesday – International Peace Day Celebrations 1.30pm
18th Friday – End of Term 3. 2.15pm finish

03 5728 2940
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info@bms.vic.edu.au
www.bms.vic.edu.au
42 Gilchrist Avenue
PO Box 306
BEECHWORTH VIC 3747

Find us on facebook
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From the Principal
Are you aware that you can download and print
excursion permission forms off the school website by
going to the CALENDAR page, finding the date of the
event and opening the attachment?
Changes to office staffing – Nicola has commenced full
time study to enable her to obtain her teaching
qualification and as such will be cutting back her hours
in the office. Dana has been doing casual work in the
office and will now be a regular when Nicola is on
teaching placement and on Friday’s. Please make her
feel welcome.
Two Cycle 3 Tigereye students Mathilda and Caitlin,
and I completed our first Meals on Wheels
volunteering last week. WOW – it was a lesson on so
many levels. The girls personified what’s so special
about Montessori and they were respectful, engaged,
helpful and enjoyed sharing in the lives of others in
need.
Heather

General News
Lunch Orders – Week 3
Sushi - $1.50 each

Lunch will be Thursday in Week
3 due to a Cycle 3 Excursion
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Parents & Friends News
Sri Lankan curry night FUN RAISER!
Greetings! And many thanks to those of you who have
confirmed and expressed interest in being a part of our
curry night!
Due to the overwhelming response we are encouraging
everyone to pre pay to secure a place at our feast. This will
assist us with preparations not just for catering but also to
enable a smooth flowing and well organised event.
Your commitment is much appreciated.
For your convenience payment details are as follows :
Name: BMCG
BSB: 633000
ACC# : 146770748 …… Please write your surname to enable payment tracking.
Feona at the office is also happy to collect payment.
To those of you who have NOT confirmed as yet and are hoping to attend... well come on! get on with it! We have
some serious curry to cook !
Many thanks
We are confident to say we have officially got ourselves a party people!!

Cycle 2 News
Moonstone
We welcome Martina to Moonstone for the week during her practicum. Welcome also to Violet Sanderson and family.
My name is Martina Ryan.
I am working and learning at Beechworth Montessori Primary
classrooms for two weeks, from 21st July to 31st July. I am
furthering my studies, through Deakin University, into the
primary years and I would like to thank you for allowing me to
work in the school.
Martina Ryan
Geography: We are studying what is inside the earth. How many
layers are there? Name the layers. Which rock is heavier - basalt
or granite? What rock forms the continents? The earth’s crust is
broken into tectonic plates. How many main plates are there?
What natural events occur where the plates meet?
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Shared lunches: On Thursday we are cooking and serving a shared lunch. The main aim of this weekly event is to build
our how to participate in the community skills. We will practise grace and courtesy, how to set a table including table
decorations, how to serve food, how to make polite conversation at the luncheon table and of course preparing and
cooking the meal and cleaning up during and after the event.
Organisational skills: Please assist your child to ensure they have a cup and water bottle at school. Check in with how
their pencil case supplies are going. There are a number of students without glue sticks.
Susi and Sally

Turquoise
Welcome: Welcome back to everyone – hoping you all had a
lovely break. Also a warm welcome to Charlie McLachlan and his
family; Charlie has transitioned from Emerald room. Another
family has also joined Turquoise room, Ruby Sanderson and her
family have joined us from out of town. I hope both families
enjoy their time with Cycle 2 and I encourage existing families to
introduce themselves and help all family members feel welcome.
History: The term will be working around a focus from the Third
Great Story - The Coming of Man. Unfortunately technically
issues last week had delayed the presentation of this story.
Geography: a two pronged approach with geography this term,
one learning about land and water features and the other the
lithosphere – the hard, rocky surface of the earth. This
encompasses volcanoes, earthquakes, layers of the earth,
tectonic plates, mountains, valleys, plains etc.
Art: a term of construction – so far we have started building
volcanoes from newspaper and plaster
Peace: As International Peace Day approaches, a part of term 3
studies always include component of the ‘peace flower’. This
term the focus is on self-awareness and the children will be
learning about emotions – comfortable and uncomfortable
emotions and learning to recognise emotions in others.
Karen and Sonja

Cycle 3 News
Tigereye
Poetry
So far this term we have been focusing on poetry for writing. In Week 1 students learned about free form poetry
which don’t have to follow any kind of structure or rhyming pattern. Below are some examples.
The cold winter day
It is cold and wet outside
I wish I was
At home in front of the fire
drinking hot chocolate
I am thinking of a nice summer
day
eating lots of ice-cream
and swimming at the pool
By Pipa

Wet game
Freezing fun
More pain but fun
Team work
Muddy
Messy game
Adrenaline
Slippery ball
Mushy ground
Harder
But I wouldn’t like to be
Anywhere else.
By Fred

Winter Poem
Chill and frost
Cold and hot
Rain and hail
By the pail
Playing in the snow
As the cold breezes blow
Hot chocolate in the evening
As the warm season is leaving
By Skip
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Cooking
This term for cooking we have been focusing on different types of breads- starting with the earliest sorts of breads
that humans ate through to sourdoughs and yeasty breads. Our flat bread last week was absolutely delicious and our
chefs also made delicious Tzatziki to go with it.
Crisp Rosemary Flatbread
Adapted from Gourmet, July 2008
3/4 cups plain flour
1 tablespoon chopped rosemary plus 6 sprigs
1 teaspoon baking powder
3/4 teaspoon salt
1/2 cup water
1/3 cup olive oil plus more for brushing
Flaky Sea salt such as Maldon
I think you could easily swap the rosemary for other herbs, such as thyme or tarragon, or punch it up with black pepper
or other spices, but personally, I like it just the way it is here.
Preheat oven to 450°F with a heavy baking sheet on rack in middle.
Stir together flour, chopped rosemary, baking powder, and salt in a medium bowl. Make a well in centre, then add water
and oil and gradually stir into flour with a wooden spoon until a dough forms. Knead dough gently on a work surface 4
or 5 times.
Divide dough into 3 pieces and roll out 1 piece (keep remaining pieces covered with plastic wrap) on a sheet of
parchment paper into a 10-inch round (shape can be rustic; dough should be thin).
Lightly brush top with additional oil and scatter small clusters of rosemary leaves on top, pressing in slightly. Sprinkle
with sea salt. Slide round (still on parchment) onto preheated baking sheet and bake until pale golden and browned in
spots, 8 to 10 minutes. Transfer flatbread (discard parchment) to a rack to cool, then make 2 more rounds (1 at a time)
on fresh parchment (do not oil or salt until just before baking). Break into pieces..
Meals on Wheels
On Friday last week, Mathilda Chambers and I went with Heather to do meals on wheels. We went to lots of different
houses and delivered food to many nice people. One lady we went to was amazing at painting and she had injured
herself rather seriously while doing up her back garden. The garden
looked great and she was happy that we could stay and see her
paintings. There was one that she had done of the Taj Mahal when she
was sixteen. It was a great day.
Caitlin Drumm

Topaz
In Topaz we are studying the history of wheat. We are creating a
timeline of events, grinding flour from wheat kernels and baking all
sorts of goodies. This week we have made scones and pretzels. It’s
amazing how eager we are all to learn when it involves food!
Making Scones and our own cream
On Monday the 13th of July the year fours made scones and I made
butter and thick cream by putting cream into a jar then I put two
marbles in and put on the lid. Then I shook it for about ten minutes
occasionally opening the lid to check on it. It took about ten minutes
to do the cream and an extra five to do the butter. The marbles acted
as the whisk when you shook the jar which makes the butter and the
cream. It was a bit hard on my arms from shaking it but it was fun so
I was happy. The scones where good too! By Jack
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All the year fours made scones on Monday the 13th and Monday the
20th. The reason we made them twice was because the first time we
added the wrong flour. We were making them for a science experiment
looking at what would happen if we put lemonade in them. We made
two batches of scones; one with lemonade and one without. We
decided that the ones with lemonade were the best. When we added
the lemonade it made the scones sweeter and they rose a bit better.
The first time, Poppy and Oaka made the lemonade ones, Lilly made
the plain ones and Jack made the cream and butter (Sage, Charlotte
and Bianca were away). We also learned not to over knead the dough.
The second time Poppy, Sage and Jack made the lemonade scones, Lilly
and Bianca made the plain ones and Oaka did the cream and butter
(Charlotte still was away). In the end we found self-raising flour and
lemonade make the best scones. They were really delicious!
Poppy, Sage, Oaka, Jack and Lilly serve
Our scone recipe:
up delicious scones and Charlotte, Mia
2 cups of self-raising flour
and Jade baking mouth-watering
¼ cup caster sugar
pretzels
½ cup milk
½ cup lemonade
And 2 tablespoons of milk for brushing the top
Place the flour, sugar and ½ teaspoon of salt into a large bowl. Add the
milk and the lemonade and mix to a soft dough. Turn onto a lightly floured workbench and knead lightly until combined.
Press the dough with your hand until it is 2cm thick. Use a round cutter to make 8 scones. Place on a baking tray and
brush with milk mixture. Cook for 10-15 minutes until lightly browned. Serve warm with your favourite jam.
By Sage and Poppy

Supporting your Montessori Child
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