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NAIDOC Week 2020 brings different opportunities to connect 

and celebrate

Children focus on leadership and 
sustainability

This fortnight, our focus has been on leadership and sustainability 
practices at OSHCLUB.

Children actively volunteer to lead activities that they have agreed 
on during the children meeting from the week before.

Children are very keen to be involved in Bicarb-soda Volcano 
experiment, building a new Tepee, making clay characters and 
loose path projects.

We have different recycle and reuse materials on the table and 
children can create their own innovation and creation.

Recycle and Reuse activity at St 

Johns  OSHCLUB. 

WHAT’S BEEN HAPPENING…

Sunsmart PolicyWelcome to New Coordinator, David  

Novita is going for maternity leave from 

17th December 2020.
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Vacation Care Program start  

Method

STEP 1

Put the noodles in a 

pan of water and 

bring to the boil, 

simmer for 3 mins, 

then cool under 

running water. Drain 

thoroughly.

STEP 2

Cut the carrot into 

matchsticks using a 

knife or a 

mandoline. Cut the 

avocado into strips 

and the cucumber 

into thin sticks. Soak 

2 of the rice paper 

wraps in cold water 

for 1-2 mins until 

floppy.

, 

Fruit Jelly Cups  

INGREDIENTS

85g packet Aeroplane Jelly 
Mango

1 pear or 1 peach

Grapes slices 

Strawberry slices 

METHOD

Mix jelly crystals following 

packet directions. Peel and 

deseed pear or peach and 

puree in a blender. Mix puree 

into the jelly and divide among 

cups. Throw in grapes and 

strawberry slices and put in the 

fridge to set.
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COMING UP RECIPE


