Cardinal McKeefry School Newsletter
Kia ora te whānau,
Welcome
Nau Mai Haere Mai
Fáilte
欢迎
Maligayang pagdating
Welkom
Willkommen
Добро пожаловать
Afio mai
Malo e lelei
Selamat datang
Bienvenida
Ahlan Wa Sahlan
Velkommen
Salam
Croeso
Youkoso
Mabuhay

Upcoming Dates –Term 3
Week 1
25/7 Parent Teacher Child Interviews
Week 2
30/7 Parent Teacher Child Interviews
2.45pm Second Hand Uniform Shop
open in hall
2/8 2.15pm School Assembly
Week 3
7/8 7pm PTA Meeting
Week 4
13/8 WZ Netball Tournament
15/8 Assumption of Mary Mass at St
Thomas More
(WZ Netball Postponement Date)
16/8 ***7pm PTA Quiz Night!***

Ngā Rerenga KōreroMāori Phrase of the Week
waiata(tia): to sing, song
Māku te waiata e waiata hei
tautoko.
I will sing the song as support.

Ra whanau
kia koe…...
to Nicholas
who
celebrates his
birthday on Sunday, to Yelena who
celebrates her birthday on Monday,
and to Nell who celebrates her
birthday on Tuesday

Love of Work

25 July 2019

Catholic Character
A snippet from Cardinal John’s Newsletter
Kia tau te Rangimarie kia koutou
I was very privileged last week to have three days in Australia where I had been
invited to speak on the “Leadership of Pope Francis,” first in the Diocese of
Parramatta and then in the Archdiocese of Melbourne. As always, I learnt so
much in preparing these talks. I have to read and reflect on what the Pope is
saying and then try to apply it to my own life. Having returned home from
Australia on Thursday evening, I then went to a lecture on Friday evening by Dr
Chris Bellitto hosted by The Catholic Institute (TCI) “Where is Pope Francis
Taking the Catholic Church and Will He Get There?” It was a fascinating and
wonderful lecture, and again I learnt so much.
The Pope is clearly trying to reform the Roman Curia – it was called for by many
Cardinals at the Conclave that elected him. Dr Bellitto told us that Pope Francis is
saying that this reform begins with each one of us, with a conversion of heart,
deep reflection every day about whether we as individuals are really living the
Gospel.
Pope Francis is admired by many, but he also has many critics and deserves our
total support, our total prayerful support. He is also quite demanding. He asks us
to be adult in our faith. He refuses to take responsibility for everything in the
Church. He continues to argue for a radical decentralisation to local bishops and
to Bishops Conferences. He believes in the sense of the faithful and that we listen
to the Holy Spirt by listening to one another; that means all of us listening carefully
and prayerfully to one another
Francis is very clear that we are in this TOGETHER, in the Church we can never
think of “the professionals” and those who are just recipients. We are all the
baptised, we all have our gifts to offer, we are all called to prayerfully discern what
we can do together to help bring about the Kingdom of God.
With thanks and every blessing.
Naku noa
John
Launch of our School App
Tomorrow all registered parents and caregivers will receive two emails to explain
the launch of our new school app. The first will contain information about the app
and the second will contain your unique username and password. Please watch
out for the both. With our new school app you will receive school notices, our
newsletter, your account information. Through our app you can contact us to
report absences and review your child’s attendance. In term 4 the spotlight part of
the app will be turned on for those who have signed up to trial real-time reporting.
We look forward to your feedback on our school app.
School Newsletter
On August the 29th we will be launching our new online school newsletter.
Currently our newsletter is created in publisher and this is quite time intensive. We
are looking forward to sharing our new mobile friendly newsletter that will still
contain all the great content we already share.
Ngā mihi nui, Tania Savage

Family Spirit

Term Dates 2019
Term 3: 22nd July - 27th September Holidays 28th September - 13th October
Term 4: 14th October– 19th December 1.30pm
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Thank you to all the tamariki who have remembered to return their
holiday reading. Estelle has been sharing with students her
memories at primary school on the day of the First Moon Landing 50
years ago. They have been enjoying the moon / rocket / astronaut
theme in the library lunchtime this week.
Scholastic Book Club
Issue 5 of the Book Club will be sent home this Friday 26 July. You can order online or bring along the order to the
school library. Orders for this issue will close on Tuesday 6 August.
School Uniform
Second Hand Shop
Open on the first Thursday of every month

2.45pm next Thursday 1st August

Presented by the
PTA

Friday 16 August
7pm -School Hall

$20 per team member. Please make up a team of up
to 6. If you have extra or not enough for a team we
can combine teams on the night
There will be a hells pizza delivery if you preorder
BYO drinks and nibbles
Plenty of prizes and raffles and the ability to buy
answers! So bring cash too!

Further details to come to register teams

Ōtari Parish News
Ōtari Parish Household Items & Pantry Goods Collection

Ōtari Parish are collecting household items and pantry goods for a former refugee couple arriving for resettlement in Wellington on 16th August. If you would like to donate an item see Estelle for suggestions.
Religious Responses to the Climate Change Crisis
Are you passionate about climate change? Join us for a special talk and discussion: Saturday 3 August,
5 - 6.30 pm, Wellington Islamic Centre, 9 Queen’s Drive, Kilbirnie. The discussion will be led by Rabbi Jonathan
Keren-Black from Melbourne and will cover the work of the Australian Religious Response to Climate Change and
what we can learn in NZ. What can we do in our own congregations in caring for the planet and working to overcome the crisis?
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The Garden Group

The garden people were very proud to
pick the first lemon from our lemon tree
to give to the kitchen team. They also
had a lot of weeding to do after the
holidays and compost to turn. Some of
the students worked on signs for the
garden and they will add some colour
once they are put up. The bean plants
out the front are slowly growing and it is
good to see how big they are getting.
This week they made frames to let the
beans grow up on.

The Kitchen Group

In the kitchen this week
the students learnt all about turmeric. They were interested to
find out that it belongs to the ginger family and takes 6 months to
grow. They also discovered that it comes from Asian countries
and can be used as a dye. This week they made an awesome
roasted cauliflower and broccoli salad. Turmeric and cumin were
the spices that they
sprinkled on top of
the broccoli and
cauliflower before
they
put
the
vegetables in the
oven to bake. Chickpeas were also roasted and then all the ingredients
were mixed together with cherry tomatoes, mint and parsley to make a
delicious salad drizzled with a tahini dressing. This week we were lucky
enough to harvest our very first lemon to use in the dressing. The
students found it challenging to break the pieces of broccoli and
cauliflower up into small florets without it crumbling all over the chopping
board. They eventually mastered it and the oven trays were filled with
tiny pieces ready to roast.

Turmeric
Today in the kitchen we also learnt about turmeric because turmeric is a very important ingredient in our recipe.
Here are some cool facts:
 Turmeric plants are widely grown in tropical areas in India
 Turmeric takes about 10 months to grow before it can be harvested
Turmeric is one of the main ingredients in curry powder, and is used to give the bright yellow colour to fabric.
By Poppy, Eugene & Ava
Love of Work

Family Spirit

Presence

In the Way of Mary

Simplicity

Turmeric, roasted cauliflower, chickpeas,
tomato and mint salad
Serves 6, Vegan
Hands - on time 15 minutes
Cooking time 30 minutes
(Make it gluten free - check spices and tahini are gluten free)
INGREDIENTS EQUIPMENT
1 tsp ground cumin 2 baking trays
1 tsp ground turmeric Baking paper
4 cups cauliflower florets Knives
Spray oil Small bowl
6 cups broccoli florets Small jug
400 gm can no-added-salt chickpeas Fish slice for turning veges
rinsed and drained Measuring spoons
Cherry tomatoes Measuring cups
1 Tbsp tahini Sieve
1 Tbsp olive oil Large bowl
1 Tbsp lemon juice 2 large serving platters
Black pepper Serving spoons
½ cup chopped fresh mint
½ cup chopped fresh parsley
METHOD
1. Preheat oven to 180c, line 2 baking trays with baking paper
2. In a small bowl combine cumin and turmeric
3. On the first tray place cauliflower, sprinkle with half the spices and spray lightly with oil. Roast
for 15 minutes.
4. Add broccoli to tray, sprinkle with remaining spices, toss and spray with oil.
5. On the 2nd tray, place chickpeas and spray with oil. Roast both trays for 10-15 mins or until
vegetables are tender and chickpeas are crisp.
6. Meanwhile in a jug combine tahini, olive oil and lemon juice. Add 2-3 tablespoons of warm
water and whisk until it is smooth. Add pepper.
7. Chop Mint and Parsley and put aside on a plate.
8. In a large bowl combine the roasted vegetables, chickpeas, cherry tomatoes halved, mint and
parsley.
8. Drizzle with tahini dressing and serve.
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