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 Kindy Fees - just a reminder that all kindy fees NEED to finalised  before end of 

the year. If you have any questions or enquiries regarding fees please feel 

free to drop by the admin building and Alexis or I will be happy to assist you. 

 

 Website - regularly check our website as new items are been constantly added,   and 

remember to provide us with some feedback!!!   

 

 Immunization update - It is a requirement from the Office of Early Childhood 

that we have a documented record of all children’s immunisation records. 

Please ensure that this is done EVERY TIME YOUR CHILD HAS ANOTHER 

IMMUNISATION in order for us to keep up-to-date with your child’s 

Immunisation record at Campus Kindy.  

 

CAMPUS KINDERGARTEN NEWSLETTER  

CAMPUS  CLOSURE 
21st December 2013 to 20th January 2014 

 Reopen @ 21st January 2014 
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This term the Pre Kindy room has been a hive of activity, 

with lots of different and exciting things happening. We 

welcomed Bintang and his family back from their travels; 

we also welcomed two new friends, Joy and Noah.   

At the start of the term we suffered some very hot days, 

which meant... WATER PLAY! The children really enjoyed 

playing in the sprinkler and having ice blocks that they 

had helped make! It was so hot that some of the chil-

dren decided that sitting in the water trough was a good 

place to cool down! What fun we had!  

Due to the construction that took place over Holiday Kindy, 

we were lucky enough to have Clucky stay with us for a 

while.  The children really enjoyed the responsibility of looking 

after her.  A few of the girls became quiet attached to her 

during her stay, so now we have frequent visits to her lovely 

new coop. 

 
 

This term we were lucky enough to 

receive new toys. If you spend a moment in the Pre Kindy room, 

the construction corner is alive with activity.  At any one time we 

can hear the loud banging, chopping, sawing and drilling from all 

the great tools.  The children have been busy developing their 

imaginations, while working on all the different building projects.  
 

The film project is well and truly under 

way, it is all very exciting, The children have been working so hard 

making props and practicing the stories as well creating their own 

stories. The learning journey that we have been on as class has 

been extremely enriching, all the children have responded really 

well and all have participated in the films. Alexis’s son, Matthew has 

been kind enough to share his knowledge and skills and has been 

filming the children.  We are very excited to see the end product. Thanks again Matthew! 
 

Over the last few weeks we have started our preparation for the end of year celebration, we 

have been so busy brainstorming our ideas.  We have also been working really hard on some 

special canvas paintings.  It is all so exciting and I know the children are really looking         

forward to taking them home.   
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Kindy A News  
This term the children have enjoyed and engaged with the outdoor learning environment in the after-

noons. Quite often as a group the children have planned and constructed complex water runs. Dis-

cussing materials together and assigning roles, such as ‘the water guy’ or ‘the chocolate sand ball 

maker’ the children created fantasy worlds around the water runs. The most popular of waters runs 

has been the chocolate run where they watch the chocolate sand balls disappear when hit by the 

water. The climbing tree is always a favourite place to play and 

learn for the children. In the pleasant Spring weather the children 

have been able to express their imagination and creativity through 

a monkey family play. While swinging, jumping, crawling and climb-

ing the children discuss facts about monkey’s to each other and ex-

plore different ways monkeys or gorillas would move through a tree. 

We also began exploring the smart board. 

The children have been playing games 

which help to practice phonics skills spe-

cially focusing on beginning sounds. More 

recently there has been an interest in per-

forming puppet shows. The children began 

creating their own puppets with paper and 

popsicle sticks, then moved on to soft toy 

puppets with “Leopardy and Crocy” being 

very popular. 

Clucky has been very 

popular this term as she 

has become very comfort-

able and confident with 

the Kindy A classroom. The 

children have really en-

joyed and responded to 

her company with discus-

sion about respecting, 

caring and protecting 

Clucky to ensure she stays 

safe and happy.  It was a very eventful afternoon when Clucky laid an egg 

on the front veranda! This led to the children creating a nest for the egg 

and then initiating yoga experience where we created eggs with our bod-

ies. 

In the Kindy A classroom we have also been exploring measurement firstly 

with Meitha, Milind’s Mum, and then in our classroom with the measurement 

of children and adults in the classroom. 

This is a very small snapshot of some of the work we have been doing this term. 
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Kindy B News  
This term we have completed the film project.  The children 

have worked so hard produce their movies.  Kindy B would es-

pecially like to thank Matthew (Alexis’ son) for doing all the film-

ing and editing.  The movies will be ready to screen in late No-

vember and we are all looking forward to the occasion. 

 

We celebrated children’s 

week this term; we spoke to 

the children about what ac-

tivities they enjoy and what 

they wanted to do to celebrate children’s week. The children had 

lots of ideas. They decided on a picnic. We made our own sand-

wiches using healthy ingredients such as chicken, lettuce, toma-

toes, onions, cheese and seeded bread. The children made their 

sandwiches and wrapped them in glad wrap. At lunchtime we ate 

our sandwiches in the garden.  The children really enjoyed this ex-

perience.  

 

We also took part in REmida day which is a Reggio Emilia inspired 

event which focuses on recycling. The children had the opportunity 

to create pieces of art work from reclaimed materials. We dis-

cussed with the children different objects we could recycle and we 

worked as a team to rip up old magazines to create collage mate-

rial. 

 

We also had Jean visit us from 

Brisbane City Council Waste 

Management team. We looked at all the things we could recycle 

and items that we could not. We spoke about plastic bags and 

how they are non recyclable and can harm the animals in our en-

vironment. We also spoke about worms and the types of food that 

they liked to eat.  The children were very interested in these facts 

and as I hear many children remind their parents on a regular ba-

sis about the importance of recycling.  Well done Kindy B!! 

 

We also explored the Hindu festival of lights.  Diwali is a five-

day Hindu festival of light.  Diwali is an official holiday in In-

dia, Nepal, Sri Lanka, Myanmar, Mauritius, Guyana, Trinidad 

& Tobago, Suriname, Malaysia, Singapore and Fiji.  

For Hindus, Diwali is one of the most important festivals of 

the year and is celebrated in families by performing tradi-

tional activities together in their homes. The name "Diwali" 

or "Divali" is a contraction of deepavali which translates into 

"row of lamps". Diwali involves the lighting of small clay 

lamps filled with oil to signify the triumph of good over evil.  

The children in Kindy B have done a range of activities in-

cluding cooking, making lamps and listening to stories.  

 

http://en.wikipedia.org/wiki/Hindu_festival
http://en.wikipedia.org/wiki/Trinidad_%26_Tobago
http://en.wikipedia.org/wiki/Trinidad_%26_Tobago
http://en.wikipedia.org/wiki/Hindu


Page 5 

Reminders to Parents 

 A reminder to all families that Campus Kindergarten is 

NUT and CHOCOLATE free. We have children in our care 

who have a severe nut allergy; please take extra care in 

ensuring that there are NO foods that    

contain any trace of NUT. Campus Kindy 

MUST ask ALL families to double-check all 

the food that is brought into the centre 

and ensure that it is NUT and CHOCOLATE 

free.  

Calendar of Events  
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National Quality Framework 
Updates  

Quality Area 5: Relationships with Children   
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Community News  

 

ACECQA’S NEWS UPDATE  

New NQF video resources available 

ACECQA launched 13 short videos for families and the community to help  

explain the National Quality Framework.  

 

View the videos on ACECQA’s website. (http://www.acecqa.gov.au/families/nqf-video-resources ) 

 

Subscribe to ACECQA’s Family News here:  www.acecqa.gov.au/Subscribe.aspx  
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Kidsafe ~ Driveway safety   
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Nutrition Snack Recipes 
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Whole-Wheat Sugar Cookies  

INGREDIENTS 

Cookies 

 1 1/4 cups flour 

 1/4 cup whole-wheat flour 

 1/4 teaspoon salt 

 1/2 teaspoon baking soda 

 4 ounces unsalted butter, softened 

 1/3 cup granulated sugar 

 1/3 cup light brown sugar 

 1 egg white 

 1 1/4 teaspoons pure vanilla extract 

 1/4 teaspoon pure almond extract 

Icing 

 2 cups of sugar, sifted 

 2 large egg whites 

 2 teaspoons freshly squeezed lemon 

juice 

PREPARATION 

1. For cookies, whisk together first 4 ingredients 

(through baking soda) in a medium bowl. 

2. Beat butter and sugars together in a separate 

medium bowl until light and fluffy. Scrape down 

sides and bottom of bowl, and add the egg white 

and vanilla and almond extracts; beat until just 

combined. 

3. Add flour mixture, and stir until incorporated. 

Cover bowl with plastic wrap, and chill for at least 

4 hours. 

4. Preheat oven to 325°. Line 2 baking sheets with 

parchment paper. 

5. Dust a work surface with flour. Turn out chilled 

dough directly onto work surface. Roll dough out 

to a 1/4-inch thickness. Use cookie cutters to cut 

shapes in dough, and gently transfer them to bak-

ing sheets. (You can reroll the scraps, just be sure 

to chill in between.) 

6. Bake cookies for 12 minutes or until set but not 

browned. Remove cookies from oven, and cool 

for 5 minutes. Transfer the cookies to a wire rack 

to cool completely. 

7. For the icing, whisk together all the icing ingre-

dients in a large bowl until completely smooth. 

Mixture should have consistency of a glaze. (If it's 

too thin, add a bit more sugar. If it's too thick, add 

a few more drops of lemon juice.) 

8. Transfer icing to a pastry bag (or a zip-top plas-

tic bag with a small hole in one of the bottom cor-

ners). First, outline the cookie or desired design 

and then fill it in. Let icing harden before serving. 

Cookies can be kept in an airtight container for 

up to 3 days. 
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Orange & ginger stained glass biscuits 

INGREDIENTS 

 sunflower oil, for greasing 

 175g plain flour, plus extra 

 1 tsp ground ginger 

 zest 1 orange 

 100g butter, cold, cut into chunks 

 50g golden caster sugar 

 1 tbsp milk 

 12 fruit-flavoured boiled sweets 

 icing sugar, to dust 

 about 120cm thin ribbon, to decorate 

METHOD:  

 Heat oven to 180C/fan 160C/gas 4. Grease 2 large non-stick baking sheets 

with oil. Whizz the flour, ginger, zest and butter with 1⁄2 tsp salt to fine crumbs in 

a food processor. Pulse in the sugar and milk, then turn out and knead briefly on 

a floured surface until smooth. Wrap in cling film, then chill for about 30 mins. 

 Flour the work surface again, then roll out the dough to the thickness of a $1 

coin. Use 7cm cutters to cut out shapes, then use 4cm cutters to cut out the 

middles. Re-roll leftover pieces. Make a hole in the top of each biscuit, then 

carefully lift onto the baking sheets. 

 Crush the sweets in their wrappers with a rolling pin, then put the pieces into 

the middles of the biscuits – the sweets should be level with the top of the 

dough. Bake for 15-20 mins or until the biscuits are golden brown and the mid-

dles have melted. 

 Leave to harden, then transfer to a rack to cool. Thread with ribbon, then 

dust with icing sugar. Will keep for a month, but best eaten within 3 days. 
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Policy Review / Feedback  

 

Dear Campus Communities, 

We are constantly updating and renewing our centre’s policies to provided 

the best quality care. We would appreciate any input or ideas you may 

have to contribute to our centre policies.  Please read the following policy 

and provide any feedback you may have .  

NOTE: Other policies are also available for access in the admin building.  
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Policy Name:  

Please feel free to write down any feedback and comments and return 

this section to the office.  

 

 

 

 

 

 

 

THANK YOU   


