
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

Tuggerah Out of School 
Hours Care Newsletter                                      

Term Three 2014 

Welcome back students and families to Term Three at Tuggerah Out of School Hours Care! We 

hope everyone had a very safe and happy July School Holidays and a huge thankyou to all the 

children who joined in on the fun we had during Vacation Care. We had an absolute ball ‘Being 

Active’ with our friends these holidays, jumping as high and as long as we could into the foam pit 

at Kidz HQ, learning some really cool circus tricks at The Circus Factory and all the exciting 

activities that took place in the centre each day. It was made all the more fun with each and 

every one of you there!  

As most of you may have noticed our Coordinator Rachel has not been with us these past few 

months, this is because she has welcomed a beautiful little boy into the world, Levi was born on 

the 18
th

 June and weight 9 pound 3ounces –what a perfect little bundle! Big congratulations to 

Rachel and her family on their new arrival and she will hopefully be back with us shortly! For the 

time being while Rachel is on Maternity leave, we have a new Coordinator in place, her name is 

Jennie! Jennie was with us during the last Vacation Care so most of you would have seen her 

around but if not she would love for you to come up and introduce yourself when you see her 

around next. Jennie is a lot of fun and is really enjoying meeting and getting to know all these 

new faces! We have also welcomed a few more new staff members to our team, these are the 

current educators at Tuggerah Out of School Hours Care Jennie, Leanne, Chelsea, Beckie, Jacquie, 

Laila, Charmayne, Kurt, Danielle!  

We are very excited for all the new and improved things we have in store for you this term and 

are looking forward to sharing these ideas with you throughout this newsletter. To begin, we 

have now changed the name of our service to Tuggerah Out of School Hours Care, this new name 

is used for both our Before and After School Care and Vacation Care services. Another big change 

to our service is that Vacation Care has now officially been moved to the Tuggerah Public School 

Premises. This will begin as of next Vacation Care and we are very much looking forward to this 

change, allowing us full access to new facilities such as the hall, playground areas and oval which 

will give us heaps of room for fun and new activities!  

We have noticed there has been some confusion in the areas of Enrolling and Re-enrolling your 

children in our service and the Accounts and Fees as of recently. In this section of the newsletter I 

will try and clear these issues up for you and try to bring some clarity to these areas of concern. 

Firstly, just a quick reminder that all Accounts and Fees are handled by Denise at The Berkeley Vale 

Centre and it is best to directly contact her if any issues or questions arise regarding your Accounts. 

To contact Denise, please call the office on 43885801 or arrange a time to discuss these issues in 

person. Another issue that we need to address is the Re-booking of your child/children each term if 

you only book term by term due to work rosters. At the beginning of each new term we ask that 

you please re-book in each child and the days they require so we are able to put them back into the 

system. Our system does not automatically roll over the enrolments so we ask that you notify us as 

soon as possible with the days you require care, as they fill up quite fast and if there are no spot 

available you will be placed on the waiting list until a spot arises. In regards to payments you are still 

able to make payments to us at Tuggerah Out of School Hours Care. We accept payments via cash 

(although we do not have change), cheque, bank deposits, credit cards, direct debit (see staff) and if 

you are able to drop into the Berkeley Vale Neighbourhood Centre we also accept EFTPOS payments.  
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We have so many new and exciting things coming up at Tuggerah Out of School Hours Care this term and 

where looking forward to sharing these with you! Firstly, each week throughout this term we will be 

choosing a new country to learn about for that week. As a group we will be researching, discussing and 

organising fun activities based around that chosen country to share and learn with each other. We have 

already covered the following countries Australia, France, Germany and Fiji and are very excited to explore 

more countries around the world as the term goes on! We have already learnt so many new facts about 

each of these countries, covering the food they eat, the flag for that chosen country, the population of that 

country and daily activities and lifestyle habits that take place, focusing on the age group of 5-12 year old 

children. Whilst learning about these new places we have been lucky enough to try some delicious 

traditional foods eaten by each of these countries, such as Corn Fritters, Salmon Patties and ‘Gouter’ which 

is a French meal which consists of Fruit, Yogurt, Bread and Butter. With a little encouragement we were so 

pleased to see all the children try each of these new foods and all seemed to really enjoy it! Just a quick 

reminder to please let us know of any food intolerances that your child may have that we may be unaware 

of, so we can adjust our menu accordingly. Also if you would like to try out some of these new recipes at 

home with your family, please look below! Another exciting activity we have been busy building this term is 

our vegetable garden!  The school very generously allowed us a spot to start up our very own garden where 

we are hoping to grow cucumber, carrots and a variety of other vegetables and herbs! The children have 

already begun clearing out the dirt lot for the new seeds we have brought and we are hoping that with a 

little patience and the right care, we can watch them grow.  

As stated above our Vacation Care service will now be moving from The Berkeley Vale Neighbourhood 

Centre to Tuggerah Public School by next school holidays. Due to this move we are now able to organise 

some fun and new activities for this upcoming Vacation Care! This Vacation Care’s theme will be based 

around Spring Time and Animals, and we have been lucky enough to arrange a trip to the Zoo and have even 

heard rumours that we may be having a visit from the Kindifarm! (Confirmation pending) 

We are really looking forward to all these exciting activities and events coming up at Tuggerah Out of School 

Hours Care and can’t wait to share them with you all! 

 

 

 

Facts on France 

 63.4 million 

people 

 ‘Snacking’ is 

forbidden  

 Eating only 

at the table 

 Hot lunch is 

provided at 

school 

This section of the newsletter is purely dedicated to answering any questions and covering any 

important topics regarding your enrolment and general information. From the 31
st

 July onwards there 

will now be a $10 admin fee per month for any outstanding invoices. Invoices will be printed every 

fortnight and will either be emailed to the email address you have provided or placed in your folder on 

the sign in/out desk. Please remember to check your folders and the notice board for any recent 

information or invoices we may have placed in there.  

Now we all know the constant battle we face with keeping our children’s belongings in one place 

throughout these schooling years. Although this may sometimes feel like an ongoing drama there are a 

few steps you are able to take to try and prevent this from becoming a common occurrence. Firstly, 

write your child’s full name clearly inside the garment and if possible along with a contact number, 

Secondly, if possible check your child has all their belongings before they leave the school premises for 

the day and lastly at Tuggerah Out of School Hours Care we have a lost property box located in front of 

the sign in desk, please check this box as we put everything we find straight into there. Also if any of you 

happen to have any spare clean clothes that you no longer need, we would love to take them off your 

hands as we always need extra clothes and it would be much appreciated.  

We are currently in the process of organising a Working Bee to help transport and set up all our 

equipment from The Berkeley Vale Neighbourhood Centre to Tuggerah Public School in preparation for 

the next Vacation Care here at the school. This working bee will be organised for a Saturday in the near 

future and if there are any extra hands willing to take a few hours out of their day to help set up and 

move some equipment this would be so much appreciated! Details on this day will be displayed shortly. 

Lastly, we now have a new facebook page up and running for our Tuggerah Out of School Hours Care, 

this page is mentioned in the contact information above and we would love it if you could take a 

moment to ‘Like’ and/or ‘Follow’ this page to receive upcoming events and information regarding our 

service and pictures on our daily activities. Also please remember to fill out and sign our Facebook 

permission forms to allow us to post photos on behalf of your child.  

Please remember to feel free to come in and have a chat to our friendly staff if you have any further 

questions that may not have been covered in this newsletter.  



 
 

Simple and Delicious Salmon 

Patties Recipe 

  

 

Ingredients 

 1 cup mashed potato, cold 

 415g can red or pink salmon, drained, bones removed, flaked (see note) 

 2 tablespoons gherkins, finely chopped 

 2 green onions, thinly sliced 

 1 egg, lightly beaten 

 1/2 cup dried breadcrumbs 

Method 

1. Step 1 

Combine cold mashed potato, canned salmon, finely chopped gherkins, thinly sliced 

green onions, lightly beaten egg and dried breadcrumbs in a bowl. Shape into 8 

patties. 

2. Step 2 

Heat 2 tablespoons olive oil in a frying pan over medium-high heat. Cook patties, in 

batches, for 4 minutes each side or until golden. Drain on paper towel. Cool. 

Refrigerate for up to 2 days. 

 

 

 

 

 

 



 
 

Yummy Corn Fritters Recipe 

 

 

Ingredients  

 1 cup White Wings Self-Raising Flour  

 1/2 cup buttermilk  

 2 eggs  

 420g can corn kernels, drained  

 310g can creamed corn  

 1/4 cup finely chopped chives  

 olive oil cooking spray  

 chutney and chopped chives, to serve  

Method  

1. Step 1  

Sift flour into a large bowl. Season with salt and pepper. Stir until well combined. 

Make a well in the centre. 

2. Step 2  

Whisk buttermilk and eggs in a jug. Add to flour mixture with corn kernels, creamed 

corn and chives. Using a large metal spoon, gently fold ingredients together until 

combined (don't overmix). 

3. Step 3  

Preheat oven to 150°C. Heat a non-stick frying pan over medium heat. When hot, 

remove from heat. Spray with oil. Return frying pan to heat. Add heaped 

tablespoonfuls of mixture, 3 at a time. Use a knife to spread to 8cm (diameter) rounds. 

4. Step 4  

Cook for 2 minutes or until bubbles appear on surface. Turn. Cook for a further 2 

minutes or until fritters are firm to the touch. Keep warm in oven while cooking 

remaining fritters. Place onto plates. Top with chives. Serve with chutney. 

 

 

 

 



 
 

Scrumptious Zucchini Slice Recipe 

 

 

Ingredients  

 5 eggs 

 150g (1 cup) self-raising flour, sifted  

 375g zucchini, grated  

 1 large onion, finely chopped  

 200g rindless bacon, chopped  

 1 cup grated cheddar cheese  

 60ml (1/4 cup) vegetable oil  

Method  

1. Step 1  

Preheat oven to 170°C. Grease and line a 30 x 20cm lamington pan. 

2. Step 2  

Beat the eggs in a large bowl until combined. Add the flour and beat until smooth, 

then add zucchini, onion, bacon, cheese and oil and stir to combine. Pour into the 

prepared pan and bake in oven for 30 minutes or until cooked through. 

 

 


