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Student of the Week C

Lachy J: For using his reading strategies that he has learnt
in class, to decode unfamiliar words.

- Elaina W: For her participation during Maths sessions.

Adam K: For his excellent effort and wonderful results
when exploring fact families during Maths. Superstar Adam!

Hudson S: For displaying all of our school values this
week. Hudson you have worked tirelessly in all areas of
your schooling!!

| Performing Arts: Awarded to Emily W for a beautifully
creative sea creature that demonstates her understanding
of the Art Element of 'Line'. Great work Emily.

Performing Arts: Awarded to Lukin P for his thoughtful
~ contributions and consideration of his peers during
Performing Arts. You're a superstar Lukin!

OSHC: Awarded to Caitlin M for being a great role model
at OSHC. Well done!

IMPORTANT DATES
Friday 27th May—5.30pm DSPS Community Picnic and Movie (see p.3)

Tuesday 31st—Winter Sport

Monday 6th to Wednesday 8th June—Gr.3-6 camp

Wednesday 8th June—9.30 to 10.30am—Open Classroom Visits & School Tour
Monday 13th June—PUBLIC HOLIDAY—Queen’s Birthday

Wednesday 15th June—7 to 8pm—Prep Information Night (see p.4)

Calendar




PRINCIPAL’S REPORT

Dear Parents and Carers

Celebration of the Week—Well done to our Cross Country representatives who competed in
the Division Cross Country on Wednesday. Congratulations to everyone on your efforts and for
being caring, respectful learners. Well done to Ashlyn Board on finishing first in her event!!

Ashlyn now proceeds through to the Regional Cross Country Event.

Maths CATs—What Are they?

CATs or Common Assessment Tasks are used across all levels of Drouin South PS in the area of Mathematics. Our
Professional Learning Teams (Junior and Senior) work collaboratively and use the Victorian Curriculum to determine
the skills and knowledge that they want the students to develop throughout a unit of work.

Questions are carefully set to align with each separate skill or knowledge trait and the questions vary in type. (eg.
short answer, multiple choice, draw a picture, make a model, plot numbers on a number line etc.)

The PRE-CATs are given to the students prior to starting the unit of learning. The teachers then mark the CAT and
determine which areas the students know and don’t know. The teams share this data and discuss how they are going
to ensure all students are going to be taught at their next point of learning.

Teachers then refer to research and reference texts to learn about the best strategies for teaching the concept (e.g.

Place Value, Addition and Subtraction, Fractions and Decimals).
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What do we want students to learn?

What will we do if they don't learn?

How will we know they are learning?

What dowe do if they already know?

students that still require some focussed intervention on the topic.

lliness and Absences

We are still being impacted by illness and absence in both students and staff. It is really important that students are
still being tested using the RATs twice a week. Some of our staff have recently been off with Covid and Grade 3/4, 4/5
and 5/6 have been the most affected. Please continue to monitor even when children are not showing symptoms. Flu
season also upon us so this is another potential challenge to staff and student attendance. Please stay well, keep
testing and stay home if you are not well.

Michael Smith—Principall  Cowing; Respectful, Leawrners

Next week in Respectful Relations
curriculum , students will learn about
problem solving in peer situations. They
will identify conflict resolution strategies to
lead to positive outcomes.

RESPECTFUL

RELATIONSHIPS




DROUIN SOUTH PRIMARY SCHOOL
-COMMUNITY PICNIC & MOVIE
GET TOGETHER:-

Please join us for a get together at School
BYO Picnic for dinner &
BYO Drinks (Please drink responsibly)
We will be putting on a movie for the kids
With Popcorn, lollies & juice boxes
Comne down for a chat & let’s get our little
School community back up & running
WHEN — FRIDAY 27™ MAY 2022
WHERE — DROUIN SOUTH PRIMARY SCHOOL
TIME — 5:30 ONWARDS

MOVIE @ 6:30 IN THE BER BUILDING




DROUIN SOUTH PRIMARY SCHOOL

2023 Open Classroom
and Prep Information Night

Open Classroom Visits and School Tour
Wednesday 8th June
9.30am —10.30am

Information Night
Wednesday 15th June 2022
7:00 pm — 8:00 pm

(Call 5627 6286 or email drouin.south.ps@education.vic.gov.au to reserve a place )

Drouin South Primary.School

3061 Westernport Rd, Drouin South 3818
Principal: Mr Michael Smith Ph. 56276286

email: drouin.south.ps@education.vic.gov.au
www.drouinsouth.vic.edu.au




= Meet Drovin South's newest
residents - our Edison robots -
courtesy of Year 6 students from
@ 202\. These robots can be coded
"N to do almost anything. We have
had so much fun using barcodes
and scratch based coding to
create music, move around, and
even sumo wrestle. Our next
challenges will include mazes,
and obstacle courses. Students
will need to consider direction,
time, speed, angles, and obstacle
detection to conquer the maze.

Scan the QR code to watch some of our
sumo battles.
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Our Year?7's in training had a great day
a few weeks ago at the first DSC
transition day. After a school tour,
they attended Maths, PE, Visual Art,
and Science. We clearly have some
budding scientists who all enjoyed
mixing colours and watching the
reactions. They look pretty cool in their
lab coats too!

7 Trangition Py N




ond we have been able

cat that can outrun a car, a leopard who lost his spots,
alking its prey. Learn why cats need whiskers, how they purr,
yst its tail, and why a tiger is striped. Discover how cats

cats find their way home, why
as been both persecuted and

hy they are said to have nine lives, and
om domestic cats to the beasts prowling in
d, Eyewitness: Cat looks at these beautiful
mals that are a part of our world. ‘Amazon

BR EYEWITNESS

Find this and other great books cn the
DSPS lUtbnary!

MUSIC LESSONS AT
DROUIN SOUTH PRIMARY SCHOOL

Piano, guitar, flute, clarinet, saxophone, and violin lessons are
available at DSPS! There are group lessons or private lessons
available. Group lessons are $10 a week. Private lessons of 20min
are $19, and 30min are $28 per week.

Please call Sarah Considine if interested on Mob:0427885306.
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Podcasts for parents, carers and those who
support others with their parenting

The ParentZone Teams are delighted to bring you 6 ParentZone Pods for you
and the families you support. Each Pod identifies and explores common
issues parents bring to our parenting groups, and offers strategies to try in
these situations.

Podcast Episodes Available Now!

Episode 1: Family Meetings - click here to listen

Episode 2: Dealing with Anxiety - click here to listen

Episode 3: Sibling Rivalry - click here to listen

Episode 4: Getting Children to Listen - click here to listen

Episode 5: How to Respond to Kids' Behaviour - click here to listen
Episode 6: How to Stop Yelling at your Kids - click here to listen

ParentZone Pods can be found on our website and via Spotify

PARENTZ0NF




Cooking With Kids

Basic Chicken Soup

Once you've cooked the chicken, this soup is a snap to make. If you'd like to make your own broth, check
out our Chicken Broth recipe or take the simple route and use boxed broth

PREP TIME 20 mins
TOTAL TIME 1 hr 30 mins
SERVINGS 10to1Zcups

KITCHEN CEAR

Cutting board

Sharp knife (adult needed)
Measuring spoons
Measuring cup

Large heavy-bottomed pot
Wooden spoon

INCREDIENTS

1tablespoon canola or olive oil

1onlon, finely chopped

2 celery stalks. sliced

2 carrots, scrubbed or peeled and sliced

8 cups low-sodium chicken broth (or more, if you like it more brothy)
¥ cup brown rice. barley, or small pasta (such as alphabets or orzo)

2 cups cooked, shredded chicken

Put the pot on the stove and turn the heat to medium. When it is hot (flick some water on it - it should
dance and evaporate immediately) carefully add the oil.

Add the onlon, celery, and carrots. and cook until tender, 10-15 minutes.

Add the chicken broth, raise the heat to high and bring to a boll. Lower the heat to low, and cook,
uncovered. until the vegetables are tender and no longer float on the top, about 30 minutes.

Add the rice, barley, or pasta and cook until tender, about 20 minutes for pasta. 40 minutes for brown rice
or barley. (If you want you can use leftover grains or pasta. If so, skip this step and add them when you add
the chicken, step 5. This will also cut 20 minutes off the cooking time.)

Add the chicken, stir, and cook until heated throughout, about 3 minutes.
Serve right away or cover and refrigerate up to 3 days.

VARIATIONS

Lemony Chicken Soup: Add 1 bay leaf and one strip lemon zest when you add the stock. Remove both
before serving.

Herby Chicken Soup: Add 1 teaspoon dried marjoram (or 1 tablespoon chopped fresh) 1 teaspoon dried

rosemary (or 1 tablespoon chopped fresh), and 1/4 teaspoon dried thyme, or 1 teaspoon chopped fresh. If
you're using dried herbs, add them when you cook the veggles. If you're using fresh herbs, stir them in right
before serving the soup.

Garlicky Cinger Soup: Add 1 tablespoon fresh ginger root and 1-2 garlic cloves, minced, when you add the
onion.

Curried Chicken Soup: When you cook the veggles, add 1 Granny Smith apple, cored and cubed, 1-2
tablespoons curry powder, and 1 tomato, cubed. Stir in 1/4 cup unsweetened, shredded coconut and 2
tablespoons chopped cllantro leaves just before serving.

Basil Chicken Soup: Swirl In 1-2 tablespoons pesto just before serving.

Tortilla Soup: Skip the rice, barley or pasta and stir in 1/4 cup chopped cilantro, the juice of half a lime, and a
handful of tortilla chips just before serving.

Tortellini Soup: Add cooked tortellini instead of the rice. barley. or small pasta.




