
"Building Success and Friendship"

2023 
Curriculum Contributions 

(aka School fees) have been
approved by school council for $140

per student.  Payment options are via
direct payment using student name as
the reference. Contact Alana for further

information.



BSB: 633 000
ACCOUNT: 161 313 721

NAME: Dartmoor PS Council Account



REFERENCE: Student Name





2023 DPS
School Captain:

JETT KERLIN





Tuesday 28th March
Parent Teacher Interviews



Thursday 30th March

District Athletics for student who
qualify (over 10 years)



Thursday 6th April
Last day of Term
2:30pm dismissal
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D A R T M O O R  P R I M A R Y  S C H O O L  I S  A  C H I L D  S A F E  S C H O O L

Term 1
Important Dates

Welcome to the 2023 School Council!



President: Byron O'Keefe
Vice-President: Brianna Keen

Secretary: Leanne Firth



Parent Members:
Luke Bentley, Mat Bull, Vince Vinci, Ali Rentsch



Staff Member: Megan Taylor



Community Member: Annemaree Harvey











Congratulations to Mrs Gillian
Bull who accepted the
position as Principal at

Dartmoor Primary School.  



This is great news for the
Dartmoor community.



Well done Mrs Bull!

Term 2

Monday 24th April
Pupil Free Day



Tuesday 25th April

Anzac Day - No School



Wednesday 26th April
First day of Term 2

Jett has made a
great start to the
year as the leader

of  Dartmoor
Primary School, we

look forward to
seeing you grow in

this position
throughout the

year. 
Keep up the great

work Jett!







Sports Day
9-03-2023

Winners



"Building Success and Friendship"

Scott from Circus Element came to visit us on Thursday 23rd
February to teach us circus tricks. We all got to have a go and widen

our coordination and creativity.



Everyone really enjoyed themselves, it was a super fun day.



"Building Success and Friendship"




Dartmoor Primary School has a Little FREE Pantry! 
 

A Little Free Pantry (LFP) is a community-based initiative that aims to provide basic necessities to
those in need and is available 7 days a week and designed to be accessible and non-judgmental.

 

The concept behind it is simple: give what you can, take what you need.
 

Families and community members are encouraged to donate non-perishable foods or hygiene
items to the pantries.

 
Keep an eye out for confirmation on installation, some ideas of donations include:  



Long-life milk & fruit-juice (200mL & 1L), Rice, pasta, pasta sauce, Non-perishable meat (Eg Jerky,

Tinned Chicken/ Tuna/ Sardines/ Spam/ Ham), Tinned Fruit and Vegetables
Breakfast items (Eg Instant Oats Sachets, Kellogs variety packs, breakfast biscuits etc)

Peanut butter and vegemite (small plastic jars preferred), Sachets of Sugar, Tea & Coffee
Snacks (Eg non-perishable dip and biscuits, salsa, muesli bars, multi-packs of chips/savoury

biscuits), Biscuits (Eg Saladas, VitaWeet, breakfast biscuits), Feminine hygiene products,
Toiletries (Eg toothpaste, toothbrushes, deodorant, sunscreen, combs, soap, cotton buds, body
wipes, 2-in-1 shampoo/conditioner), First-Aid supplies (eg travel first-aid-kits, bandaids, insect

repellant, sanitiser), Baby supplies (eg formula, nappies, wipes)
 










Below: Kai and Jett enjoying a book
together.



Left: Finn with his third place poster from

the Tyrendarra Show.



"Building Success and Friendship"



"Building Success and Friendship"

GRIP LEADERSHIP
Jett attended the Grip session in Mount Gambier on the 14th

March along with other leaders from the district. 
Well done Jett!

Wellbeing Day in Merino
We had a fantasic day in Merino on Monday 20th March

enhancing our team building skills playing with Nudel Kart.



Maritime Discovery Centre



 Wednesday 22nd March



Consolidating our learning on Whales.











Monday the 27th of March 



Senior class made Zucchini pizza with
Mrs Bull, stay tuned for the Juniors turn

on Wednesday.



Thanks so much to Sandee and Col
Rentsch for the donation of tomatoes
and zucchinis to the school (and also

some cucumbers) and a big thank you
to you both and Bindy for the zucchini

pizza recipe.  



It was as delicious as you promised it
would be!

Zucchini Pizza
Ingredients: 

Base:  100g Greek yogurt
  100g plain flour (River 100g GF self-raising flour)

Topping: 8-10 tomatoes
  1 large zucchini

  3 onions
  4 garlic cloves

  Handful grated cheese



Method:
Base: Combine yogurt and flour. With rolling pin

flatten into a small pizza base.



Topping: 
1. Chop onion and garlic finely

 2. Dice tomatoes
 3. Pop in saucepan on stove and boil down

 4. Grate zucchini and squeeze out excess water
 5. Once tomato, onion and garlic is soft and pulpy

add the zucchini in and cook for a few minutes.
 6. Cover base with tomato paste
 7. Top with zucchini tomato mix
 8. Sprinkle cheese over the top

 9. Pop in moderate oven until cheese has browned
 10. Enjoy 



Thank you again to
Sandee and Col for

providing our
families with a

apple cucumber to
take home to try.

District Athletics
Friday 24th March in Portland 


