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Rocky River Public School 
Newsletter 

Phone: 02 6778 4122   Fax: 02 6778 3019  
Email: rockyriver-p.school@det.nsw.edu.au 
354 Thunderbolts Way via Uralla NSW 2358  

 

TERM 3, WEEK 8– 3rd September 2015  

     CANTEEN 
Every Wednesday                    
Price List:                                              

Pizza Singles…. ……..$3 

Chicken Nuggets (4)…$2                              

Beef Lasagne………...$3                               

Spaghetti Bolognaise…$3                          

Sausage Roll…………$2.50                                

Pie ….…….............$2.50 

Ice Cream …………..$1.50                                                                                      
Popper ……………..$1.50 

CANTEEN ROSTER:                   

9th Sept-                                       

Jocelyn Reynolds                              

16th Sept-Jaz Taylor 

P&C                                            
The next P&C meeting will 

be on Wednesday 7th                   

October at 5.30pm  

ALL WELCOME 

 IMPORTANT DATES TO 

REMEMBER  

 18th October-                  

Car Boot Sale 

 15th October-Tell 

Them From Me        

Survey due. 

 24th October-

Thunderbolt                  

Festival 

 

 

PRINCIPALS MESSAGE                                                     

All parents are asked to complete the Tell Them From Me Parent Survey by 15th October 

2015. You need to access this survey via a direct link that is unique to our school. This can 

be accessed by visiting our school website http://www.rockyriverp.schools.nsw.edu.au/ 

and scrolling down to Latest News and Features on the home page or by typing the fol-

lowing link into your web browser:  https://nsw.tellthemfromme.com/login.htm 

Please refer to previous information that was sent out 2 weeks ago in the 

newsletter. 

It was wonderful to see around 20 parents and grandparents at our Book Week Assembly. 

There were so many amazing costumes on parade. 

Once again we only just had enough members in attendance to hold a P&C                                       

Meeting last night. The Rocky River P&C has always been very active and without it the 

students would miss out on many of the extra activities and resources. The P&C makes a 

huge contribution to the school including Presentation Night book prizes, subsidising the 

cost of major excursions and bus trips, purchase of library books, computers, hats for all 

new students, blazers for school leaders, purchase of outdoor furniture, meeting the                       

Department of Education dollar for dollar to provide the covered walkway and the                       

extension to the sheltered area across the back of the main building, the school sign and 

very shortly the installation of reverse air-conditioning in the main building. This                        

contribution makes a huge difference to the opportunities and comfort of all students. As 

you can imagine the P&C has raised a huge amount of money to support the school. 

Most other schools have an annual school contribution scheme, Rocky River doesn’t. 

Please get behind your P&C to ensure the continuation of this highly valuable support. If 

you are time poor and unable to help man a stall or do home cooking, a monetary                          

contribution would be gratefully accepted. 

The upcoming Car Boot sale will be held on Sunday 18th October. The P&C 

are holding a home cooking stall and tea and coffee. If you can spare an 

hour to help or donate some home cooking it would be very much                                 

appreciated.  

Rocky River will also be involved in a cake and treats stall at the                             

Thunderbolt Festival on Saturday 24th October. Again your support would 

be appreciated. 

http://www.rockyriver-p.schools.nsw.edu.au/
https://nsw.tellthemfromme.com/login.htm
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LOOK WHAT’S BEEN HAPPENING IN LOWER DIVISION 

Some amazing characters from our Book Week                       

Celebrations 
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LOOK WHAT’S BEEN HAPPENING IN UPPER DIVISION 
 

Okonomiyaki 

Preparation time: 20 mins                                              

Cooking Time: 25 mins                                             

Serves 4 

4 cups (about 450g)  green cabbage,    

finely shredded                                                                         

2 tsp fine salt                                                                         

4 green shallots, finely sliced                                                 

4 cloves garlic, crushed                                                     

2 cups plain flour                                                               

1 tsp dashi powder (optional)                                       

2 eggs                                                                                  

1 cup iced water                                                               

¼ cup vegetable oil                                                           

¼ cup Kewpie mayonnaise                                               

¼ cup sweet soy sauce                                           

2 tsp sesame oil                                                                   

1 Tbsp toasted sesame seeds                           

Lemon Wedges to serve                                                

1. Combine cabbage and salt in a lge 

bowl.  Stand for 10 minutes. Combine ½ 

of the shallots, garlic, flour and dashi 

powder in a medium bowl.  In a third 

bowl, whisk eggs with iced water.  Add 

egg mixture to flour mixture, stirring to 

combine, then fold in cabbage.                                  

2. Heat vegetable oil in a lge frying pan 

over a medium heat.  Add 1/4 of the   

mixture to pan forming a 15 cm pancake.  

Cook for 3 minutes or until cooked 

through.  Transfer to a plate and cover 

with foil to keep warm.  Repeat with                            

remaining batter.                                                         

3. Put pancakes on serving plates.      

Drizzle with mayonnaise, soy, chilli sauce 

and/or sesame oil.  Sprinkle with sesame 

seeds and remaining shallots.                                             

Serve with lemon wedges.                  

Cabbage pancakes 

On Tuesday Mrs Thornton made 

Okonomiyaki using cabbages that were 

produced from our garden with love, for 

the whole school. 

Here are some of the comments from our 

students. 

They were spongy, salty, sweet but sour, 

the cabbage was fresh, the sauces were 

spicy, they were seasoned well and they 

had good flavour. 

26 out of the 30 people surveyed liked the 

Okonomiyaki! 

Louisa Rassatti 

Some more                        

wonderful costumes 

for Book Week. 

Watch Out!

Once again  

Plovers are 

nesting in 

our                        

playground !! 

 



4 

 

FOR YOUR INFORMATION 
 

 
Armidale Little Athletics 

Registration Days 

Thursday 10th and 17thSeptember 2015 

4-6pm 

Harris Park Club house,  
Kirkwood Street, Armidale 

Cost: $80 per child/athlete plus uniform 

New registrations please bring proof of 
age 

Contact:                                                           
president@armidalelac.org.au 

Phone: 0427 752 022 

Website: www.armidalelac.org.au 

mailto:president@armidalelac.org.au
http://www.armidalelac.org.au/
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FOR YOUR INFORMATION 
 

Indoor Hockey Season. 
With the winter sports season drawing to a close the Indoor Hockey organizing committee has been 
busy organising the 2015-2016 summer competition.  The representative teams will be selected soon 
and nominations are now being called for teams to participate in the upcoming competitions. This 
season Indoor will be offering Primary 3, Primary 2, Open Primary, U13, U16 and Open divisions. 

The growth in interest in the sport has led to an increase in the number of teams being entered in the 
local comp and as a result more teams entering the HNSW indoor state championships. Indoor will 
again enter u13, U15 and U18 girl's and boy's teams in HNSW indoor state championships and an 
open men's and women’s team will also participate. HNE also sends teams to both the men’s and 
woman’s masters state championships as well. 

Locally indoor hockey is available to anyone who wishes to participate. It is not a requirement to 
have played outdoor hockey to play in the indoor game. The pace and skills of the game makes it very 
attractive and keeps the participants focused the whole game. Officials wish to encourage children of 
any age to give it a try as the game has so much to offer. 

The Armidale based indoor hockey competition will commence in mid October and will use 'The Den' 
located in the grounds of Armidale High School and the PLC court. With the three courts at these fa-
cilities the sport will have room to accommodate the rapid growth seen in the last few seasons. 

The games will be played on Friday evenings for the primary school divisions with the other grades on 
Thursdays.                                     Contact Paul for further details on 67724089 AH.  

Warm regards Rocky River Students & Staff. 
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