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Key Dates
2019

All School Calendar dates now appear on 
Compass - we strongly encourage all parents 

to check for upcoming events through 
Compass, click on the Calendar Tab, then 

Public Whole School Calendar, you are able to 
view details in a Week or Month format

Monday 15th July
First Day of Term 3

Wednesday 31st July - Saturday 3rd 
August

School Production Performances

Wednesday 7th August
Parent Teacher Conferences - 

Students are encouraged to attend
STUDENT FREE DAY

Monday 12th - Friday 16th August
Year 7 Camp 

Wednesday 21st August
Resilience Project Yr 8 & 9 Parent Evening 

- flyer on page 4

Friday 30th August
Year 7 Immunisations 

Tuesday 10th September
Staff Professional Development Day - 

STUDENT FREE DAY

Thursday 12th - Saturday 28th September
Germany Cultural Trip  

Friday 20th September
Last Day of Term 3 - 2.30pm Dismissal

Monday 7th October
First Day of Term 4

Principal’s Message
Dear students, parents, guardians and community members,

It was a fantastic week to finish of Term 2!  The sun was out, and it is always such 
a pleasure to see the kids getting out and enjoying it!  Look no further than the 
awesome STEAM week activities that went on in the courtyard this week!  It was 
fantastic to see the staff and students coming together to celebrate curiosity in 
Science/Technology/Engineering/Arts/Mathematics.   Big thanks to Mr Rob Stark, 
Mr Mark Artin and all the other teachers who helped out with that!  I’ve still got 
the exploding watermelon seeds on me!

On Thursday night, our Senior VCAL students hosted a trivia night to support White 
Ribbon, a foundation which supports women who are victims of family violence.   
It was well attended, and the students put on a very entertaining evening for all 
of us!  They raised over $500!  A huge congratulations to these amazing students, 
and big thanks to Ms Poly Tzimourtas, Ms Tara Crivari, and to all of the other staff 
who rallied together to support the students with this special event.

Our Musician Development Program Winter Ensemble and Studio Concerts also 
took place over the last two weeks.  Outstanding quality was on show, as always!  
Massive thanks to Mr Violi and all the staff and students who are part of the 
performing arts family at the school!  

To our students, thank you for your rigorous efforts and application this term.  It 
has been a big one with your examinations and assessments; rest up now for the 
two weeks, and get ready for the second half!  Also, a particular thanks for your 
improved efforts to keep our yard tidy; it has not gone unnoticed.  

To our parents, thank you for your ongoing support of our college, and for 
increasing your engagement in your children’s learning.   We are pleased to see 
so many more parents engaging with Compass!  Your children’s reports will be 
available on Compass later this afternoon/evening.   Please make sure that you 
log on and have a look at them, and then have a discussion with your child to help 
them reflect upon Semester One, and look ahead for improvements in Semester 
Two.   If you have any queries regarding your child’s report, please contact the 
respective teacher directly via email in the first instance.   

To our incredible teachers and education support staff; thank you for all your 
tireless efforts to make this place work!  Your relentless dedication to supporting 
our students and community is valued beyond words.   Enjoy your well earned 
holiday!

Looking forward to seeing everyone back on deck for Term 3!
Kind regards, 

Keith Perry
Principal
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Language News

Ms Manori Liyanage
Japanese/Food Technology/VET Hospitality Teacher

Okonomiyaki (Savoury pancakes) with Year 10 Japanese students
Year 10 Japanese students had the opportunity to cook Japanese savoury pancakes (Okonomiyaki) on Friday 21st June in their regular 
class time. Students learnt about the traditional Japanese ingredients used in the recipe and discussed the regional variations with 
Okonomiyaki in Japan. It was a fantastic opportunity for both Year 10 Japanese classes to come together and participate in the cooking 
session. It was a great hands on experience for students to prepare the pancakes and taste traditional flavours used in Japanese cuisine. 
I would like to thank Mrs. Jacqui Liang and Mrs. Vivienne Duignan for their support on the day..

Obento (Japanese packed lunch box) with Year 8 SEAL students
Students in Year 8 SEAL Japanese class are very keen not only to learn the language but also to explore its unique culture. On 21st June, 
the students had the opportunity to prepare and cook Japanese Bento boxes in their regular class time. Students prepared and cooked 
a variety of ingredients that were used in the Bento box which include octopus shaped sausages, flavoured and decorated Japanese 
rice, potato salad, teriyaki chicken and a salad. Students were highly engaged and enjoyed learning how to prepare the ingredients and 
the assembling of them in their boxes as designed earlier in the Japanese lesson. I am very proud of each and everyone involved in the 
session for their participation and what they created in the end of the session as shown in the photos. I would like to give my special 
thanks to Mrs. Vivienne Duignan for her support to set up the class and organising the ingredients for us.

Admin News

NOTE FROM THE ACCOUNTS DEPARTMENT
Family Statements have been posted home.
ALL Fees (except for Camps) are now overdue unless you have organised a Payment Plan.
If you have any queries, please contact us on 9707 7635 or 9707 7607 after the holiday break.
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“Okonomiyaki is a traditional Japanese meal that both Year 10 Japanese classes recreated. Before doing the cooking class, the students 
had to translate all the ingredients from English to Japanese. Some students pushed themselves and attempted to translate the method 
as well. Then on Friday we all got to attempt to make our own Okonomiyaki. Though it was difficult to get the perfect consistency of the 
batter we all enjoyed making it. Making Okonomiyaki was a fun way to experience the Japanese culture and we all hope to do it again in 
the future.”      By Matisse Hogarth Yr 10

“On 21st June, the Japanese Year 8 SEAL class, had a special event conducted by their Japanese and Food Tech teacher, Ms. Liyanage. 
The students were assigned to make a traditional Japanese style “Bento Boxes”, which translaties to “Lunch Box”. This lesson ensured 
that the students had an improved understanding of the Japanese culture and cooking as well as helping them to be more independent. 
The Bento Box requires various ingredients and materials to make. In this special class, the students used Japanese style rice which was 
flavoured, we also made teriyaki chicken, potato salad and sausages. Lettuce and seaweed were used to decorate the boxes, as Bento 
Boxes are known for their taste and look. 
The ingredients used to make the potato salad were: potatoes, kewpee mayonnaise, salt and pepper to prepare the potato salad. The 
method we used was:  dice the potatoes and boil for 10 minutes. Squeeze some kewpee mayonnaise and dust off with salt and pepper 
for taste. 
For the rice, boil it for 10 - 15 minutes, with water the same quantity as the rice. You can also dress it with seaweed paper, a coral lettuce 
leaf and/or cherry tomatoes. 
To make the teriyaki chicken, you will need to dice the meat. Pour a good amount of teriyaki sauce onto the meat. Mix well and let it 
marinate for 10 minutes. Lastly, stir fry for 15 minutes. 
Also, you can also add frankfurt sausages to this dish. 
Enjoy! 
The day had been quite an adventure for the Year 8 SEAL Japanese class. It had been a mix of enjoyment, teamwork and cultural 
understanding all put together in one activity. It was also a great opportunity to enhance their culinary skills and putting together the 
Japanese “Bento Box.”  By Afrah Mohammed Akram Basha M8S

Language News
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The Resilence Project News

 

 

The Resilience Project Year 8 and 9 Parent Information Night 

 

What: Year 8 and 9 Parent Information Night  

When: Wednesday 21st August 2019 

Time: 7:00-8:30pm 

Where: Kambrya College- exact location TBC closer to date when numbers are confirmed 

How: click on the link below (limited seating) to reserve your spot OR collect a slip from the front 
office.  

https://www.trybooking.com/500014 
 

What: We empower PARENTS and deliver a presentation that provides practical strategies to help 
build their son/daughters resilience, mental health and wellbeing.  

https://theresilienceproject.com.au/about-us/ 
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School Production News

Production tickets now on sale!
  
Tickets to our 2019 production of ‘Alice in Wonderland JR’ went on sale Wednesday 19th June at 9am!

You can purchase them from the following link: www.trybooking.com/BDJFU
 
Show dates and times      Prices
Wednesday 31st July 7.30pm     Adut $15
Thursday 1st August 7.30pm     Concession (Child aged 0-14 or Senior $10
Friday 2nd August 7.30pm      Family (2 x Adult and 2 x Concession) $40
Saturday 3rd August 2.30pm
Saturday 3rd August 7.30pm (including post-show presentations)

Please contact mackus.leya.n@edumail.vic.gov.au ASAP if you will require any special seating arrangements. 

See you in Wonderland!
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ARTS News

 

 
 

 
 
We are proud and excited to have some of our students participating in the Mass Dance and 
Mass Choir sections of the 2019 Victorian State Schools Spectacular: Made of Stars  
 
The Spectacular brings together government school communities from across Victoria. 
Fittingly, this year’s theme, Made of Stars, will feature a galaxy of out-of-this-world 
performances showing that these students are made of star stuff.  
 
The three-hour live show – involving music, dance, skateboarding and circus arts – will be 
performed to an audience of around 12,000 people at Melbourne Arena on Saturday 14 
September over two shows at 1pm and 6:30pm. 
 
Talented Victorian students will feature on stage, while many other students will work behind 
the scenes, gaining unique, on-the-job, professional experience.  
 
 
Tickets are now on sale! They can be purchased via www.ticketek.com.au/spectacular 
 
Our school is positioned in Quadrant 2, and VSSS suggest you try to purchase tickets 
in the sections: 17, 18, 19, 44, 45. 
 
Adult:                           $40 
Child Under 15:           $20 
Concession:                $30 
Buy 10 tickets and get one adult ticket free (the 11th ticket is free) by calling Group Bookings 
on 1300 364 001. 
 
 
  
 

HPE News

SEPEP is a student run program which was completed 
over the past 4 weeks.  

Students choose their own teams, umpire each of the 
matches, select the best players from each team, time 
keep and score.  After each round the teachers collect 
the data from the students to work out our team 
champions and announce the best and fairest.   

Yr 7 Warin SEPEP Netball Champions:  Riley L, Ben W, 
Nastasija, Chloe G, Tanesha, Suri, Habiba, Iris & Reim.

Best and Fairest Vansh.

Congratulations to all students who worked hard 
during this unit.
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Community News

“Looking for something to do with the kids these school holidays? Bunjil Place in Narre Warren have a fantastic show 
coming up in the July School Holidays – Robot Song – and would like to extend a special ticket offer to our school 
community! For more information and to access the offer, visit the Robot Song webpage on the Bunjil Place website, 
https://www.bunjilplace.com.au/robot-song click on ‘Book Now’ and enter the promo code ROBOT10 when purchasing 
tickets.”


