
Yes it is Term 3 already!  

Is it just us or has this year just flown by! We hope you all 

had a safe and happy school holidays, we definitely did! 

Packed full of so many fun activities. We have had our first 

9D movie experience, fed Sharks and Stingray's at the 

Shark and Ray centre and learnt some fun new facts about 

them. Practiced our woodwork skills on Woodwork day 

and finally got to see Finding Dory and even got a special 

treat from McDonalds!  

We also got to experiment with some pretty crazy hair 

styles for crazy hair day, had a beautiful day exploring 

Cockatoo Island and enjoyed a relaxing ferry ride. Laser 

Tag Day was once again a hit with all the kids and to finish 

it all off, we got to relax in our PJ’s and watch movies to 

end a very fun-filled 2 weeks at Vacation Care.  

First things first… our lovely boss Rachel will be off the 

first week of Term 3 on a cruise! (We know, we’re super 

jealous too!) But she’ll be back soon enough and in the 

meantime if you have any questions the other staff 

members will be more then happy to help you.  

This term our themes will be focusing on Environments, 

the Olympics and our solar system. These are based 

around the kids interests and suggestions. If you have 

any suggestion on themes for us to program around we 

would love to hear them. 

Suggestions for next Vacation Care 

A massive thank you to all our 

children and their families for 

taking part in all our fundraising 

events and special occasions we 

have had during Term 2. We 

appreciate all the effort you put 

in to dressing up your children . 

A big thank you to Amy Offord  

for her amazing donations to our 

Father’s Day raffle that will be 

held in Term 3, you are 

incredible and we are so 

thankful. 

Thank you to all the wonderful 

parents who have been leaving 

very kind comments in our 

communication book, it means a 

lot to us all. Thank you again for 

the kind gifts we were given 

after Term 2, we loved each and 

everyone of them. We 

appreciate your awareness of 

how busy the year has been for 

us and are thankful to all the 

parents that have made it 

easier . 

We have also had some great 

comments from strangers while 

on our excursions that we were 

very proud of. So good work 

kiddies. 

Welcome to Term 3 !  

Rachel is constantly on the 

ball trying to find new and 

exciting experiences and 

activities for the next 

Vacation Care Program. 

We have recently put up a 

sheet of paper in the room 

asking the children to 

have a think about what 

they might like to do next 

Vacation Care. Their ideas 

were great, things like ice

-skating, bowling, clip ‘n’ 

climb etc. These are all 

awesome ideas but all 

ones we have already 

done which is fine too, but 

if you have any new ideas 

or activities you have seen 

around recently we would 

really appreciate your 

input and any ideas you 

may have.  
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whole afternoon but hot food is only 

available during the hours listed 

above.  

Other changes to food include 

healthier choices ie changing our white 

bread to brown or wholegrain bread. 

Changing our breakfast cereals  to 

healthier options and we will now have 

a breakfast special (corn fritters, 

scrambled eggs etc.). We do ask that 

you respect these changes and do not 

send  your children to school with Up 

and Go’s or McDonalds.  

We are looking forward to a new and 

healthy menu. If you have any 

comments or suggestions we would 

love to hear them. 

We have had a few changes arise 

during Term 2 which I will just quick-

ly recap on. You have probably al-

ready familiarized your self with our 

new staff members Sheridan, Dylan 

and Steven but if not please go up 

and introduce yourself they are all 

lovely and would love to say hello! 

We are now allowed to have 65 chil-

dren for Before and After School 

Care. This has been a relief as our 

numbers for this year have increased 

dramatically meaning a lot of chil-

dren had to be placed on a waiting 

list for some afternoons but now that 

our maximum is 65 this has made it a 

lot easier for us and these families 

who need care.   

Although, due to these increased 

numbers and overwhelming demand 

in paperwork and admin work Ra-

chel may be in the office area but 

may not be around as much for face 

to face time due to these changing 

demands.   

 

 

Next Term (Term 4) the staff mem-

bers are participating in a color run 

which we are very excited about! We 

will be raising money for Ronald 

McDonald House. If you would like to 

donate it would be greatly appreciat-

ed and that information will be availa-

ble shortly so keep an eye out.  

Changes to food and serving of foods.  

Changes this Term  

Rachel and Beckie attended  a Network  

course in Term 2 on Hygiene, Nutrition 

and menu planning for school aged 

children to keep up to date on the 

latest regulations. Due to the industry 

changing there have now been a lot of 

changes made to the food we serve 

and how we are serving it. We are now 

serving a progressive afternoon tea. 

Which means from 3:15-4:15pm 

children are allowed to come up and 

serve themselves from our afternoon 

tea table (with staff present). Children 

are now allowed to choose what fruit 

they would like and we offer whole 

pieces of fruit or cut in half on request. 

Fruit is now available throughout the 

T erm 3 T hemes  

 

 

 

Term 3 Themes 

Week 1-Underwater 

Week 2- Rainforest 

Week 3- Desert 

Week 4- Olympics 

Week 5- Olympics 

Week 6- Star signs 

Week 7- Fathers day 

Week 8- Aliens 

Week 9- Planets 

Week 10- Sun and moon 
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Term 3’s Themes 

will be based on environments, the 

Olympics, Fathers day and the solar 

system due to the kids interests we 

will be programming around these 

 



our care 

that day. These reflection are 

recorded on the Our Learning 

Journeys website which is obtainable 

for your viewing whenever you 

would like. Rachel sent out a code to 

everyone in an email which you can 

use to log on. If you have misplaced 

this code please come in and see us 

and we can track it down for you.  

. 

 

 

At After School Care we are 

seeking expressions of interest 

for a program run by Soccer 5's 

starting Term 3.  We would like to 

invite pupils from Tuggerah 

Public School that do and don't 

attend OOSH to come along. Cost 

is $3 - $5 per session. Please 

contact us 4353 0862 or 0410 438 

858 limited paces so be quick! Its 

going to be 

great! :) 

Below are all of our contacts details. Please keep them 

handy and contact us whenever needed. :) Thank you! 

Centre number: 4353 0862 (for bookings or general 

questions) 

Mobile: 0410 438 858  (for after hours contact) 

Office—Gillian: 4388 5801 (for all account or payments) 

Please be aware that staff do not deal with payments or 

accounts and if you have any enquiries or questions 

please contact Gillian between 9am to 4pm, Mon - Fri. 

Email: tooshc@bvnc.org.au (with any questions, 

suggestions or comments you may have.) 

 

Reminder 

Contact Us!  

accumulated a massive amount of 

lost property, we have tried to find 

names on the items of clothing and 

return as many as possible but most 

did not have names on them. So if 

your child has misplaced an item of 

clothing during Vacation Care please 

come and collect it Asap—there is a 

lost property tub at our front door. 

Please write your child’s name on 

everything your child owns. 

Lastly, every week each staff 

member observes and records a 

reflection on one or more children in 

Please remember your hat, drink 

bottles and jumpers as it is very, very 

cold most mornings and afternoons 

and your child will not be able to 

play outside without a jumper or hat.  

Also please remember to check your 

folders for any upcoming events and 

information. If you have any queries 

or concerns about payments or 

accounts please call Gill at the office 

for assistance. The number is 

43885801. 

During Vacation Care we have 
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Muslie Balls 

Ingredients:  

 2 cups rolled oats 

 1 cup flaked coconut 

 1 cup raisins 

 3 tablespoons honey 

 1 1⁄ 2 cups milk, lukewarm 

Method: 

1. Combine all dry ingredients with the honey. 

2. Mix in the milk - but slowly. The required amount 

may be a little more or less than 1 1/2 cups to get a 

sticky dough. 

3. Let the dough rest 30 minutes, then preheat oven 

to 390 degrees and form walnut size balls. If the 

dough is too sticky to form balls, add some more 

ground hazelnuts. 

4. Bake for about 20-25 minutes until balls are           

golden brown. 

Cheesy Cauliflower Slice 

Ingredients:  

 1 medium cauliflower, rinsed and cut into florets 

 1 cup (80g) mozzarella cheese, grated 

 1/2 cup (40g) parmesan cheese, grated. 

 2 free range eggs, lightly beaten 

 1 tsp Dijon mustard (optional) 

 1 tsp dried herbs or spice of choice (smoky paprika, 
nutmeg or an Italian herb mix) 

 

Method: 

1. Preheat oven to 220C (200C fan-forced) and line a baking tray with baking paper. 

2. Pulse cauliflower florets in a food processor or blender, until they resemble a coarse cauliflower meal. If using a 

blender you are best to do this in batches. 

3. Put 2 cups of water into a medium saucepan and bring to the boil. Place cauliflower meal into a sieve and position 

the sieve on top of the saucepan. Steam cauliflower meal for 5 minutes, or until soft. 

4. Use a large spoon to press down on the cauliflower to get rid of any excess water, then transfer cauliflower onto 

some clean kitchen towel and squeeze out remainder of water. 

5. Place cauliflower into a medium bowl with half the mozzarella, half the parmesan, eggs, mustard and 

herbs/spices. Combine well with a metal spoon. 

6. Spread mixture onto the baking tray and use your hands to shape into an even-thickness rectangle. Sprinkle re-

maining cheeses on top. 

7. Bake for 30 minutes or until cheese has melted and slice is cooked through. While still hot, use a pizza cutter or 

sharp knife to slice into squares, then transfer to cooling racks. 

Easy recipes to make with the kiddies  

http://www.food.com/about/oatmeal-465
http://www.food.com/about/coconut-107
http://www.food.com/about/raisin-57
http://www.food.com/about/honey-155
http://www.food.com/about/milk-360

