
    
    
   

  Carinya School 
  Coleborne Avenue Mortdale. Phone: 9580 2852 Fax: 95807054 
 

A message from the   
principal’s desk: 
 
   Another busy term has come 
to an end and I’m sure students 
and staff alike are looking 
forward to the break. A friendly 
reminder to parents, that as 
winter is now upon us and the 
weather is much colder, please 
dress your child in warm gear. 
We also have students who catch 
colds and flu and are too unwell 
to attend school. As you would 
know, these illnesses can make 
children feel very unwell and 
often cause symptoms such as 
coughing, runny noses and 
sneezing. If your child is sick, it 
is often better to keep them at 
home until they are feeling 
better. This will assist in their 
recovery and also help stop the 
classmates.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

      

 

 

 

  

 

 

"Building confidence, knowledge 
and independence” 
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Dates to remember: 

Term 3 begins Tuesday 14th July 2015 

29th July – Education Week celebrations 

 

Stay safe over the two week 
break and I look forward to 
Term 3. 

Janelle Radke 
 

 

 

 

 

On Thursdays some of the classes 
participate in lessons and students are 
able to borrow books. 

During the lunch break on Thursday  all 
students can access the library for 
computer time and  borrowing books, 
students are able to borrow up to five 
books per time to take home. 

Tyler from class 8 says “the range of 
books are fabulous especially 
Goosebumps, and it’s free”. 

http://www.google.com.au/imgres?imgurl=https://www.babyjo.com.au/media/wysiwyg/bamboo.png&imgrefurl=http://www.babyjo.com.au/&docid=0YpfbALMwTRMHM&tbnid=TK7byRnSCn2FyM:&w=780&h=742&ei=In9bUcvWBcWQkwXpu4GoBw&ved=0CAIQxiAwAA&iact=rics


 

Carinya Garden Project Update 

Since the early stages of Term 
One this year, the St George 
Men's Shed have 
been incredibly busy at Carinya 
constructing four large garden 
beds, as part of 
our garden project. 
The idea for a vegetable and 
flower garden was conceived in 
mid 2014 and with 
the St George Men's Shed at 
the ready, so the seeds were 
planted for our 
project. After much 
consultation and collaboration, 
Mr Bernie Dolan (current 
President of the Rotary Club of 
Hurstville) and his team of 
highly skilled men 
began drawing up plans and 
taking measurements in 
preparation for the garden 
beds, that are now stand 
completed in our grounds. 
We have been very fortunate 
to be in receipt of generously 
donated funds for 
our project, with $1000 from 
Mark Coure MP, an individual 
donation from Mrs 
Marion Smith of $250 to the 
Rotary Club of Hurstville for 
our project, $500 
from the Rotary Club of 
Hurstville and $1000 from the 
Mayor of Hurstville 
Council as part of his 
commitment to promoting 
gardens in schools. 
Plans are in place for the 
Men's Shed to paint the 
timber beds during the school 
 
 
 
 

 
holidays (weather permitting) 
so that we can begin the next 
exciting phase of 
our project, that being to 
prepare the beds for the 
delivery of the soil and 
planting in late winter and early 
spring. 
Carinya's friendship with the 
St George Men's Shed 
continues to grow and we 
very much appreciate the time, 
energy and skills that these 
wonderful men bring 
to our school community. 
Many thanks to all who have 
and continue to assist us with 
our projects. 
Kathreen Wilson 
Project Co-ordinator 

 

 

 
 

 

 

 

 

 

 

 

 

 

Cronulla Excursion 

On Monday classes 8 and 7 went to Cronulla by 
train.  We had a nice walk along the beachfront 
where we noticed a lot of apartments they were 
really fancy.  We saw a nice restaurant with 
glass walls, it was awesome. 

We went to the park and played on the swings 
and had a friendly game of tip.  Then we went 
to Oportos to buy lunch before returning to 
school.  What a great way to finish the term.  

Cameron  

Class 8 

 

 

 



 

 

 
 

SPORTS REPORT 

During Term 2, the students at 
Carinya have participated in a 
number of sporting events. The 
sports program at Carinya 
supports the NSW PDHPE 
syllabus and relevant programs. 

Students again attended 
Kogarah RSL to participate in 
Gymnastics activities. Kogarah 
RSL kindly provided transport 
to and from the school for 
students. Whilst at Gymnastics 
students have been trained by 
a fully qualified Gymnastics 
instructor and provided with an 
opportunity to use professional 
equipment. The students would 
like to thank Miss Jenny for 
organising the venue and 
transport.  

Throughout this Term students 
also attended Southgate 
Bowling alley on a Tuesday 
afternoon. During this time the 
students enjoyed an 
opportunity to compete against 
one another whilst promoting 
their bowling skills. A special 
thank you to Ms Wendy for 
organising and driving the bus 
each week to Southgate. 

 

 

Also at Carinya, 2 mornings a 
week for 30 minutes, students 
participate in a fitness 
program. The students take 
part in structured and 
organised competitive games 
and activities to enhance their 
FMS (Fundamental Movement 
Skills). Students also learn to 
develop their team work and 
sportsmanship skills.  

Term 3 will again be an exciting 
term for sport. Students will 
have an opportunity to take 
part in the Gymnastics 
program. Notes for this will be 
sent home at the beginning of 
Term 3. Students will also 
rotate through a number of 
different sporting activities 
throughout the term. One of 
these activities will be an 
opportunity for students to 
practice their Athletics and 
running skills in preparation for 
the School Athletics carnival 
to be held at the end of Term 
3. 

We hope everyone has a safe 
and enjoyable holiday. 

 

 

 

 

 

 



 

2006: Kakadu 

In the future I’m going to 
make a movie about a giant 50-
metre (75- foot)  crocodile who 
tries to stop a poacher from 
taking over the entire world. 
The movie’s title is going to be 
called: ‘2006 Kakadu’. 

 Before I start, I was going to 
have an interview at a radio 
station in Sydney, to talk about 
what the movie’s going to be 
like and when I’m starting a 
career as an actor. The movie 
is going to be based on a true 
story about the crocodile that 
got tagged and released during 
the filming of Ocean’s 
Deadliest and witnessed the 
stingray accident that took the 
crocodile hunter’s life.  

At the beginning a giant 
crocodile is being 
experimented on but a power 
spike causes an accident that 
left it with genetically altered 
DNA. It had the neurotoxic 
venom of a rattlesnake, the 
ability to grow wings out of its 
back, the ability to hear crimes 
in progress millions of miles 
away, the ability to fly by using 
methane gas and the ability for 
people to hear the crocodile’s 
heart 150 kilometres away.  

In the ending, the crocodile 
managed to stop the poacher 
by eating him. The croc had to 
save innocent civilians from a  

 

burning building. Just as the 
croc was about to get out of 
the building, the explosion blew 
the crocodile out leaving it 
burnt and mortally injured. The 
crocodile was taken to the 
animal hospital unfortunately 
the crocodile succumbed to his 
injuries and died.  

The funeral took place at 
Cedar Creek Falls in 
Queensland. It was buried 
there into the ground and the 
people hoped he was in a 
better place.  

In an after-credits scene, the 
crocodile’s eye opened slowly 
and heart beating meant the 
croc will come back for a 
sequel. 

Genre: Action, Comedy, Thriller 

By Jess Glanville Class 7 

 

 



 

Class 3 

Totem Paintings 

Every person in Aboriginal 
culture is connected to an 
animal, plant, place or other 
object. It is a spiritual 
connection and these totems 
are related to you through your 
ancestors. Every Aboriginal 
person has come from one 
Totemic Being, or ancestor 
from the creation time.  A 
totem can be a large rock, 
tree, hill, river, or a type of 
animal such as a crocodile, 
wallaby, eagle and can also have 
a man- made emblem.  In some 
areas totems are worn around 
the neck. For our paintings we 
chose an animal that we liked 
and chose colours and symbols 
that related to it. 

 

 

 

 

 

 

 

 

 

 

 

 

Student Details 

Parents/Carers 

Please complete and return the student detail form below 
to the office as we are updating our system. 

Thank you 

Student Name:___________________DOB__________ 

Parent/Carer Name:_____________________________ 

Address:__________________________Post Code____ 

Home Ph:_________________Mobile_______________ 

Work Ph:_________________ 

Emergency Contact:_____________________________ 

Relationship:__________________________________ 

Home Ph: __________________Mobile:_____________ 

Medication:___________________________________ 

____________________________________________ 

 

 

 



  
Moroccan Chicken and Vegetable Rolls 

 
Preparation time 25 minutes             Cooking time 25 minutes        Serves 4 

Ingredients 

2 sheets Pampas puff pastry, thawed 

2 tablespoons olive oil 

1 medium brown onion 

finely diced 

500 g chicken mince 

3 teaspoons Moroccan spice 

1 medium carrot grated 

1 medium Zucchini grated 

2 egg yolks 

salt and pepper 

1 tablespoon milk 

11/2 tablespoons sesame seeds 

 

 

Method 

1.  Preheat oven to 200c and line an 
oven tray with baking paper.  Heat oil 
in a small frying pan over medium 
heat.  Add the onion and cook for 3 
minutes, stirring often, until soft.  
Remove and set aside. Combine 
chicken, Moroccan spice, carrot, 
zucchini and egg yolks in a bowl.  Add 
the onion and season with salt and 
pepper.  Mix thoroughly. 

2. Cut each pastry sheet in half.  Divide 
chicken mixture evenly between the 4 
pieces of pastry, forming a long, thick 
sausage down the middle of each 
piece.  Brush one edge of each piece 
of pastry with milk and fold the pastry 
over to totally enclose the filling.  
Trim ends of any excess pastry, then 
cut each roll in half. 

3. Place the rolls on the prepared oven 
tray and brush with milk.  Slash the 
top of each with a knife in a few 
places to expose the filling, then 
sprinkle sesame seeds.  Bake for 20 -
25 minutes or until the pastry is 
golden brown. 

Serve with a bowl of steamed baby carrots 
and pumpkin, scattered with toasted 
slivered almonds and drizzled with olive oil. 



 

 

 

 

 
 

 

 

  

    

 

 

            



 
 

 

 


