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Hello Everyone!

What a whirlwind the past two 

weeks has been, We have just 

come out of another lockdown and it 

has been amazing to see all your 

familiar faces again at OSHClub. 

We have been up to some amazing 

things over the past few weeks with 

their being an emphasis upon 

completing activities which involve 

sport, creative arts and crafts, 

science and general hanging out.

The kids have been continuing to 

listen to the Harry Potter Audiobook 

within the mornings, we are 

currently listening to Harry Potter 

and The Chamber of Secrets.

We have also been heavily

interested within playing board 

games, the children have been 

playing snakes and ladders, 

dominos, monopoly and other 

games.

We have been having a great time

and cannot wait to see what VAC 

care brings. 

An Quick Update…

An update despite an precedented 

lockdown 

We will be running an extended ASC 

session on June 25th (1pm-6pm). 

We will also be attending the upcoming

Vacation Care program at Sr 

Augustines. Please come into the 

program if you need any info.

WHAT’S BEEN HAPPENING…

SPECIAL ANNOUNCEMENTS

OSHClub has had a new inicident report format 

roll out over the past couple of weeks We, as a 

team have been reviewing the way we respond 

to incident reports, how they are lodged and the 

process behind it all. . 

Incidents, Trauma, Illness.
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Sports Club.

We will be playing a game of the

childrens choice (Dodgeball or Tag)

21st
of 

June

23rd
of 

June

25th

of 
June

Drawing Competition.

We will be running a drawing 

competition.

Early Finish!

Come and Join us on our early finish 

day!

The Great British 
Cheese Toastie!

Ingredients

4 Slices of Bread

1 Tablespoon of Butter

56 Grams of cheese

Salt (to taste)

Black pepper (to taste)

1) Gather all the ingredients.

2) Butter one side of each 

slice of bread.

3) Grate cheese onto bread 

(or used already grated 

cheese for the filling)

4) Salt and pepper cheese to 

liking.

5) Cover the cheese filling

with another slice of bread.

6) Cook in pan or sandwich 

press until cheese has 

melted.

7) Cool and then serve.
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