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PRINCIPALS ADRESS
By  Carly  Woods



PBL FOCUS

This year we have a renewed focus on wellbeing and have
overhauled the wellbeing policy here at GPS.

Meet Dunggirr, our new school mascot.
Dunggirr means Koala in Gumbaynggirr

This week our PBL focus is 
  Be Responsible: Stop, Pack up and Go on the

music
 



As a new member of the
Gillwinga team replacing Ms
Kilby, my role is to provide
students with support and
strategies that will allow them to
be more resilient when faced
with difficult and stressful
situations at school and out in
their communities.

As a part of the learning
support team I work with Mrs
Robinson (LST) from
Kindergarten to Year 6
promoting positive school
behavior and the promotion of
student welfare programs that
are used in the school.

FOR PARENTS TO PONDER
by  our  Student  Support  Officer  and  Learning  Support  Teacher

Student Support Officer 
Mr Owen

 



You may hear students talking at home about a new rewards
room at school - students who are able to demonstrate
consistent positive behavior by earning 5 Dunggiirr Dollars
are able to access a variety of in school, fun rewards at break
time. This is a part of our ongoing focus on positive behavior at
school this year and will be looking to add more rewards as the
year progresses.

I look forward to meeting with Parents & Caregivers once Covid
restrictions are eased and can be contacted through the
school office phone number if there are any questions about
the programs and activities we are working on this year.

FOR PARENTS TO PONDER
by  our  Student  Support  Officer  and  Learning  Support  Teacher

Student Support Officer 
Mr Owen



REWARDS ROOM
by  our  Student  Support  Officer  and  Learning  Support  Teacher



1 ½ cups uncooked pasta 
Half a small cauliflower
2 Medium zucchinis 
2 Tbsp oil
2 Tbsp plain flour
1 medium onion finely diced
2 rashers of bacon finely diced
1 cup of milk
1 cup of grated cheese

Cook the pasta as per the packet directions, drain and set aside
Roughly chop the cauliflower, peel the zucchini, roughy chop and steam
with the cauliflower until tender
While the cauliflower is cooking start on the white sauce by heating oil
in a saucepan. Add onion and bacon and sauté until onion softened
and translucent.
Add the flour and cook for around 2mins whilst stirring
Gradually add the milk. Bring the sauce just to the boil then reduce the
heat. Stir in ¾ Cup of the grated cheese, remove from heat
Once the veggies are tender, drain, then puree.
Stir the vegetable puree into your cheese your sauce and combine with
the pasta
Pour the pasta and sauce mixture into a greased oven proof dish. Top
with the remaining grated cheese
Bake for around 20mins at 180 degrees celsius, until the cheese on top
is melted, bubbling and golden

Ingredients  

Method
1.
2.

3.

4.
5.

6.
7.

8.

9.

RECIPE
Healthy Mac and Cheese


